
STARTERS
. . . . . . 7Sals a + Guacam o le   warm torti lla chips

+ Add queso + 4
. . 12Brisket  Mac & Cheese Fritters   Dr.

Pepper BBQ sauce, lemon aioli

. . . . . . C 6 B 10Seaso nal  Soup Selecti o n . . . . . 10Lo ad ed Fries   queso, black bean corn salsa,
guacamole, lime crema, smoked pepper hot sauce

+ Add chopped brisket + 4. . . 10Mushr oo m & Cheese Emp an ad as  
Jaime's green chili sauce V

. . . . 13Spicy  Cra wfish Sp rin g Ro ll   carrot,
cabbage, cilantro, basil, cajun remoulade sauce. . . 9Sweet  & Smo key  Veggies   crispy brussels,

shishito peppers, red bell pepper, smoked chili Texas honey,
lemon aioli V . . . 18Seafoo d Camp echan a  shrimp, crabmeat,

smoked chilies, avocado, plantain chips GF
. . . 12Buff al o Chi cken Slid ers   Deep Ellum

blue cheese, pickles, guajillo buffalo sauce, buttered
jalapeno cheddar bun

TACOS + SALADS
add salmon $8, shrimp $8, chicken $6 to any salad

. . . 12Ho use Smo ked Brisket  Tacos   queso
fresco, pickled onion, cilantro, smoked habanero sauce

. . 13Baby Kale Salad   quinoa, goat cheese, roasted
sweet potato, roasted pecans, dried cranberries, lemon
balsamic vinaigrette V

. . . 12Tempura  Fish Tacos   jicama slaw, avocado
harissa aioli . . . . 16Hamb ur ger  Cobb Salad   grilled ground

beef patty, bacon, cheddar, hard boiled egg, tomato, red
onion, avocado, jalapeno cheddar croutons, BBQ ranch
dressing

. . . . . . 10Ho use Caes ar  Salad   romaine hearts,
freshly grated parmesan, jalapeno cheddar croutons V

BETWEEN BREAD
Choice of french fries, sweet potato tots, corn salad, green salad

. . . 15Build Yo ur  Own Bur ger   lettuce, tomato,
pickles, onion

. . . 14Shirley's Fish San dwi ch   tempura fried
cod, lemon malt vinaigrette slaw, dill tarter sauce, buttered
brioche

Pr otein
double patty burger or chicken or black bean chipotle burger . . . . 14Lakesid e Cl ub   harissa aioli, smoked turkey

breast, lettuce, tomato, crispy onion straws, bacon, toasted
jalapeno cheddar breadBun

brioche, whole grain, jalapeno cheddar
. . . . . . 16Ham & Swiss   Shiner mustard aioli, roasted

jalapenos, tomato, arugula, pretzel hoagieCheese
cheddar, swiss, american, provolone

. . . . . 17Cra wfish & Shrimp  Roll   cajun aioli,
celery, chives, tomato, split t op bunPremium  $1.5 ea

bacon, fried egg, avocado, roasted poblano, caramelized
onions

MAIN EVENTS
. . . . . . . . 21Vegan Pesto Pen ne  cannellini beans, toasted texas pecans, asparagus, spinach, blistered cherry tomatoes

. . . . . . 25Oak  Smo ked N atural  Chi cken   watermelon serrano glaze, tempura fried green tomatoes, jicama slaw,
smoked tomato aioli GF

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 26GF Grilled Salm o n   mango avocado salsa, aromatic rice pilaf

. . . . . 28Stuffed Po rk  Cho p  cornbread, chorizo, red pepper sweet potato puree, crisp brussel sprouts, Dr. Pepper BBQ
sauce

. . . . . . . . 32Braised Sh o r t  Rib  loaded mashed potatoes, sautŽed kale, balsamic caramelized onion, Dijon reduction GF

. . . . . . . . . . . . . . . . . . . . . . . . . 39Bla ck  Pepper  Prime Filet   asparagus, mashed potato, lemon zest demi GF

Smaller Portions are available for children 12 years of age or younger at half price for designated a la
carte menu items.  Please inform your server of any food allergies. Consuming raw or under cooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne il lness.  18% gratuity

added to parties of 6 or more.


