
TEXAS TOTS           12.5 
Crispy tots topped with cheese, jalapeños, crispy onion 
straws, choice of smoked pulled chicken or pork

 

FRIED AVOCADO        8.5 
Hand breaded flash fried avocado wedges, served with 
a spicy Carolina reaper ranch

VEGETABLE EGG ROLLS 9
Bean sprouts, shitake mushrooms, carrots, green onion, 
cabbage, snow peas, sesame soy drizzle, hand rolled and 
served with orange thai chili sauce

CRAB RANGOON DIP       10
Sweet lump crab, cream cheese blend, topped with bread 
crumbs and baked, served with crispy wonton chips

CANTINA NACHO           12.5
Topped with queso, pico, jalapeños, cheese, lettuce, 
guacamole, sour cream, choice of pulled chicken or pork

SMOKED CHICKEN WINGS         9
Dry rubbed and smoked, tossed in choice of sweet BBQ, 
buffalo sauce, maple sriracha, or spicy Carolina reaper sauce

BRUSCHETTA MEDITERRANEAN      10
Sliced artisian sourdough baguettes, Tahini cheese spread, 
topped with chopped Roma tomato, cucumber, Bermuda 
onion, micro cilantro with a white truffle oil drizzle

CAJUN TENDER TIPS         12.5 
Blackened tenderloin tips, crispy onion straws, served 
over a potato pancake with house steak sauce  

SMOKED CHICKEN BUFFALO DIP           9 
Creamy buffalo-style dip with house smoked chicken and 
crumbled bleu cheese, tortilla chips 

SOUTHEAST ASIAN CALAMARI 12
Hand cut calamari steak, fried and tossed in citrus chili sauce, 
served over Asian style slaw with a creamy garlic soy sauce

EGGPLANT NAPOLEON          9 
Hand breaded flash fried eggplant stacked with layers of fresh 
mozzarella on a fire roasted tomato nage with basil oil drizzle

LOADED POTACHOS         10 
House potato chips with 3 smoked cheese sauce, sweet fire 
roasted tomato relish, house cured and smoked pork belly, 
topped with lime ranch sour cream and wasabi micro greens

BBQ CHICKEN 10
Smoked pulled chicken, Applewood bacon, red onion, 
cheese blend, sweet BBQ

MARGHERITA   10
Fresh mozzarella, sliced Roma tomatoes, basil, garlic and 
parmesan butter

ROASTED VEGGIE   10
Roasted seasonal vegetables, feta cheese, roasted garlic 

SMOKEHOUSE PLATTER     14.5
House smoked pulled pork with Sweet BBQ sauce and
smoked pulled chicken with Carolina BBQ, served with 
fries and slaw 

CHICKEN SCALOPPINI PASTA   15
Roasted red peppers, sweet onion, mushrooms, tossed with 
linguini in a lemon rosemary sherry garlic sauce and served 
with garlic toast points

SWEET CHILI GLAZED SALMON  16.5
Baked Atlantic salmon, sweet chili sauce, served with fresh  
seasonal vegetables and crispy potato pancakes with chive 
sour cream

BEER BATTERED FISH & CHIPS  13
Crispy beer battered cod, served with fries, slaw and 
tartar sauce 

SMOKED CHICKEN QUESADILLA         10 
Smoked pulled chicken, cheese blend, grilled peppers
and onions with pico and sour cream on the side, served 
with roasted 3 chili salsa and tortilla chips
 

GOURMET MAC N CHEESE   12.5
Gruyère, aged sharp cheddar and parmesan blend, 
toasted bread crumb topping    
Add chicken 3    bacon 2    jalapeños .5    buffalo style 2
Gluten free option available
 

Add House or Caesar Salad to any entree 3.50

BAJA FISH TACOS   11
Grilled or beer battered cod, slaw, pico, remoulade, served 
with roasted peach mango salsa and tortilla chips   
Add additional taco +3     Corn tortillas available

TEXAS TACOS  10
Choice of pulled pork, slaw, shredded cheese or 
Pulled chicken, lettuce, shredded cheese, crispy onion,
served with roasted 3 chili salsa and tortilla chips
Add additional taco +3     Corn tortillas available

CUBAN PORK SLIDERS 10
Sliced roasted Cuban pork, house pickled onions, roasted 
bell peppers, gouda cheese, bistro sauce, served with fries 
and slaw

SMOKEHOUSE SLIDERS  10 
Smoked pulled pork with sweet BBQ and slaw, 
Smoked pulled chicken with Carolina BBQ and crispy onion, 
Cuban roasted pork with pickled onions, roasted bell peppers, 
gouda cheese and bistro sauce
Served with fries and slaw

Ask your server about menu items that are cooked to order or 
served raw. 
NOTICE: Consuming raw or undercooked meats, poultry, seafood or 
eggs may increase your risk of food borne illness.
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BBQ COBB         11.5 
Chopped romaine, pulled chicken with sweet BBQ, shredded 
cheddar, bacon, avocado, tomato, crispy onions, herb ranch

CHOPPED SANTA FE      11.5 
Chopped mixed greens, diced grilled chicken breast, pico, 
shredded cheddar, crispy tortilla strips, avocado lime ranch 

ASIAN SHRIMP        13 
Fresh greens and cabbage mixed with carrots, green onion, 
pea pods, Mandarin oranges, crispy wonton strips, with tender 
seasoned shrimp, plum vinaigrette

GRILLED CHICKEN CAESAR         11 
Chopped romaine, grilled chicken breast, garlic croutons, 
hand grated parmesan cheese   

BLACK & BLEU          14.5 
Mixed greens, blackened tenderloin tips, crumbled bleu 
cheese, tomato, cucumber, crispy onions, balsamic vinaigrette 
Or try with blackened shrimp

Served with Chips 
Sub Fries 1     Sweet Fries 1.5     Fruit/Veggie 2     

Pretzel roll .50     Gluten Free Bun 1
Add House or Caesar Salad 3.50

GOUDA APPLE GRILLER 10
Melted Gouda cheese, thinly sliced apples, Applewood 
bacon, Roma tomatoes, grilled English muffin bread

SMOKED PULLED PORK  9.5
House smoked pulled pork, cheddar, slaw, sweet BBQ, 
French roll

YARD BIRD CHICKEN  9.5
House smoked pulled chicken, Applewood bacon, crispy 
onions, cheddar, French roll

BUFFALO CHICKEN WRAP  9
Fried or grilled chicken breast, buffalo sauce, diced 
tomato, lettuce, bleu cheese crumbles

4TH STREET CLUB   9.5
Grilled chicken, Applewood bacon, avocado, lettuce, 
tomato, herb mayo, grilled English muffin bread

CUBAN 11
Pulled pork, Cuban pork roast, Swiss cheese, sweet pickles, 
honey dijon mustard, grilled Italian bread

LUNCH COMBO  8.5
Half sandwich with choice of soup or side salad, served til 4pm

1/2 lb Premium Angus Beef ~ Served with Chips
Sub Fries 1     Sweet Fries 1.5     Fruit/Veggie 2     

Pretzel roll .50     Gluten Free Bun 1
Add House or Caesar Salad 3.50

PENNY BURGER  10
Cheddar cheese, lettuce, tomato, onion, bistro sauce

BLEU-BACON BURGER  12
Carmelized bleu cheese with chopped Applewood bacon, 
lettuce, bistro sauce

BACON EGG AND CHEESE BURGER 12
Applewood bacon, cheddar, lettuce, tomato, bistro sauce, 
topped with a fried egg

BBQ BURGER  12
Applewood bacon, crispy onions, cheddar, sweet BBQ sauce

MAC N CHEESE BURGER  12
Topped with flash fried mac n cheese, bacon chive ketchup

SOUTHWEST TURKEY BURGER 9.5
Pepper jack cheese, guacamole, roasted 3 pepper salsa

BLACK BEAN VEGGIE BURGER  9.5
Made in-house with pepper jack, mixed greens, chipotle 
buttermilk sauce

KALE SALAD 5.5
Shredded kale tossed with fresh strawberries, cantaloupe, 
tomato, cucumber, creamy Greek style dressing

MIXED GREENS  4
Spring mix, carrots, tomato, cucumber, red onion, croutons

CAESAR SALAD  4
Romaine, croutons, hand grated parmesan

CHICKEN TORTILLA SOUP  4
Smoked chicken, black beans, bell peppers, topped with 
shredded cheese and tortilla strips

SEASONAL SOUP  4
Made with fresh seasonal ingredients

POUTINE 6
Crispy fries, beer queso, baked and topped with pan gravy

MAC N CHEESE 6
Gruyere, aged sharp cheddar and parmesan blend
Make it buffalo style with hot sauce & bleu cheese +1

BRUSSEL SPROUTS 6.5
Flash fried and tossed in garlic parmesan butter, balsamic 
drizzle

YATES DONUT BREAD PUDDING 6.5
Bread pudding made with Yates Cider Mill donuts, topped
with apple creme anglaise

CARAMEL PRETZEL BROWNIE A LA MODE 6.5
House made fudge caramel brownie with a bottom pretzel 
crust, vanilla ice cream 

COOKIE DOUGH EGGROLL 6.5
Eggroll stuffed with Chef’s chocolate chip cookie dough, deep 
fried and served over house made drunken cherry ice cream, 
with a candied bacon crumble and port wine reduction drizzle

Gluten free menu available
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