APPETIZERS

RAMNGE RATTLERS® (730 cal)
Jumbe jalapefcs, shimp, jack cheess, cilantro,
ranch dressing.

FRIED MUSHROOMS (a0 cal)

Dusted with parmesan, ranch dressing.

CHEESE FRIES (1230 caly
Jack & cheddar cheese, bacon, sour cream,
green onions, ranch dressing.

QUESD FRESCO (1160 caly
Cueso blanoo, pico de gall o, cilantra,
green onions, tostada chips.

SHRIMP COCKTAIL 240 caly

Served cold, pico de gallo, cocktail sauce.

ARTICHOKE & SPINACH DIP (10&0 cal) e T
Tostada chips, pico de gallo. . -

SOUP, SALAD § SANDWICHES

Our homemada sdad dressings are haney mustard (3 260 call, churky Blua cheass (=dd 340 call, ranch (3 300 call,
Thowsand kland {add 320 call, babamic vinaigratta (add 380 <l

HOMEMADE S0UP OF THE DAY SALMON CAESAR SALAD™ (1180 caly

(2807550 cal) Cup/Bowl  Salmon, croutons, shaved parmesan.

GRILLED CHICKEN SALAD (770 cal) CHEESEBURGER™ (230 caly

Garden greens, tortilla strips, bacen, eggs, American chesse, lettuce, tomato, onions, pickles.
croutons, tomatoss. Served with fries.

STEAK SALAD™ (950 caly GRILLED CHICKEN SANDWICH (1160 caly
Center-Cut Top Sirlein, crisp romaine, potatoes, Bacon, jack cheese, lettuce, tomate, onions, pickles,
eggs, flash fried green bears, black clives, onions, heoney mustard. Served with fries.

tomataes, blue chesse crumbles, balsamic vinaigrette.
Al Stecke, Scafacd & Favorites sanvedwith cheica of 2 sida (zdd P0-580 all. Add a Seup or Salad (210370 <2l

T GRILLED CHICKEN BREAST (540 cal)
hy Marinated grilled chicken breast.

=0 CHICKEN LAREDD (920 ca)
¢ f Jack cheese, avacade, giilled oniens, tomatoes,
rd 2 Y _4__ poblano peppers, green onions, cilantro, feta chesse.
BB) BABY-BACK RIBS . P i,
s et COUNTRY FRIED STEAK 1930 cal)
BB) PORK RIBS (1110 cal R e o
Slow-cooked & “fall-off-the-bane.”
CHICKEN FRIED CHICKEN I
BB) PORK RIBS B CHICKEN 70 ca) e pion i
" Fall-off-the-borme” ribs & grilled chicken braast.
BBY PORK RIBS & SHRIMP 720 cal) DOUBLE-BONE PORK CHOP* (270 caly
*Fall-off-the-bone” ribs & grillad ar fried shrimp. Simply grilled, 14 az.
STEAKS L1
All Stazke, Saziood & Farerites sanad with cheica of a side [add 50580 call. Ad4d 2 Saup o Salad (210-270 22l
WAGON BOSS CENTER-CUT TOP SIRLOIN® BOME-IN RIBEYE™
(540,730 cal) Soz/10oz (1490 cal) 21 oz,
PAT’S RIBEYE" NEW YDRK STRIP*
(9601260 cal) 12ezilé oz (820 cal) 12 oz,
MAUDEENS CENTER-CUT FILET* SILVER STAR PORTERHOUSE™
(740 cal) Foz. (1520 cal) 22 oz,
STEAK ADDITIONS
GRILLED DR FRIED SHRIMP ;230 cal) CAJUN TOPPING ;200 cs URBAN COWBOY TOPPING 1470 cal)
Shrirmp, crawdfish, tomatocs, lemen buttar, green onicns. Griled shrimg, laman butter, graan anians.

SAUTEED MUSHRODMS & GRILLED ONIONS FOR .
SR e SAUTEED MUSHRODMS FIR SHARING (200 cat DSCAR TOPPING (240 cai
: i b s gt ol R L R T e
e ey
SMOTHER YOUR STEAK (150 zat . e

- PAIRED FOR YOU

| BULF CDAST STEAK & SHRIMP* “*‘v
Center-Cut Top Sirloin with grilled or fried shimp. !
(770-850 cal) 2 azi10 oz
SMOTHERED FILET™ (550 caly T
oz Filet, sautéed mushmoms, grilled onions, garlic butter. » -
| CAJUN RIBEYE™ f1220 cal) Sy [

| Cajunspiced 12cz Ribeye, shrimp, crawfish, tomatoes,
| lemon butter, green onions.

URBAM COWBDY™ (1200 caly
| 120z Mew York Strip, grilled shrimp, lemen kbutter, green onions. GULF COAST STEAK & SHRIMP

™ of

SEAFOOD
GRILLED DR FRIED SHRIMP (450-550 cal)

ATLANTIC SALMON™ (480 cal)
Simply grilled to perfection.

SALMON OSCAR™ (820 caly

Lump crab meat, lemon butter, red pepper flakes,
green onions, capers, fried asparagus.

BAKED POTATD (310-660 <aly MASHED POTATOES (320 cal FLASH FRIED GREEN BEANS 50 =s0 UPGRADE TO BAKED SWEET POTATD 540 est

SMOKED MACARON| & CHEESE (290 can BROCCOLI (320 can RICE PILAF 240 can FRENCH FRIES (370 can
add chassa (120 cal)

COUNTRY BREAKFAST™ (520-500 caly COUNTRY FRIED STEAK & EGES (1470 caly

2 eggs your way, choice of bacon or sausage, cow boy Served with cowbay country petatoss.

country potatoes, Texas toast or biscuit. TACDS [2]* (820-1190 caly

STEAK & EGBS™ (1150 caly Egas, choice of bacon or sausage, potatoes, cheese. Servedwith fruit.
8oz Center-Cut Top Sifdoin with 2 eggs cooked your way. Served with cowboy BUTTERMILK BISCUIT § GRAVY (510 cal)

country potatoes, Texas toast or biscuit.

BREAKFAST BUILD YOUR DWN OMELET™ (710-820 cal)
3 egags with your choice of 3: ham, sausage, bacon, bell peppers, mushrooms,
E N l ’ onions, tomatoes, jalapencs, cheddar cheese, jack cheese. Served with cow bay 5 I D EE

CeLIn Y P e BACON, SAUSAGE, DR TURKEY SAUSAGE (70/320/180 cal)
AVAILABLE UNTIL YPM FULL EUEKHHE&KEE["UWQ_DGI] TEXAS TOAST (230 cal)
I:D"I'I'ED'I'EK!LLET 11120-1370 cal) COWBOY COUNTRY POTATOES (340 cal)
2 eggs your way, choice of bacon or sausage, cow boy
country potatoes. FRESH FRUIT PLATE (50 cal)
2,000 cabonias a day I usad for wral nutriticn advics, bt calerks neads vary. Additenal rutritional indformation & avalable upen equest Wa have mads an sffort ko

provide scourate nutritional infiormation but desiations can ocoor due to aval ability of ingredianis, substtutions, and the hand- caftad nabura of most ems.

*Ragarding the safaty of thass items, wkten informiation 15 avalab e upon Request. Thesa items may b+ seved raw or undarcocked or contain raw or undercocked ngredients. Toneaming rav or undarccked meats, poultny, seafood, shalfidh, or eggs may Inasase yourrisk of focdbome llness, aspadaly if you have
cartan medical sonditicns. Wine and varicus feed sonein sulfitas.
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