
Big Cheese Sticks   $6.99   
Four of our big signature mozzarella 
cheese sticks served with marinara.

Fried  Green  Beans   $6.99
Zesty spiced, tempura battered, 
premium green beans served 
with ranch.

Fried Pickles   $5.99 
Served with ranch.

Big Teaser Trio  $10.99
Generous portions of fried green 
beans, big cheese sticks, and fried 
pickles. Served with cool ranch and 
marinara sauce.

Fried Mushrooms   $5.99  
Big juicy mushrooms fried in our own
beer batter served with Ranch.

Onion Rings   $3.99  
Our own beer battered onion rings 
served with ranch.

Combo   $4.99  
Big juicy mushrooms and onion rings 
fried in our own beer batter! 
Served with ranch.

Queso, Chips & Salsa   $5.99

Guac, Chips & Salsa   $5.99

Chips & Salsa   $2.99

               Try All Three   $9.99

Mesquite  Chicken  
Salad      $9.99
A bed of mixed greens topped with 
mesquite chicken breast, bacon, 
tomatoes, egg wedges, jack & cheddar, 
croutons, and your choice of dressing.
Add hot chicken  $1.00  

Club  Salad      $11.99
Mesquite Chicken, Petit Jean Ham, 
bacon, jack and cheddar cheese, 
egg wedges, cherry tomatoes and 
croutons, served on a bed of mixed 
greens with your choice of dressing.
Add hot chicken  $1.00  

Petit  Jean  Ranch     $9.99
Petit Jean Ham, bacon, jack & 
cheddar. Served on a bed of mixed 
greens, topped with tomatoes, 
egg wedges, croutons and served 
withhouse made ranch dressing. 

House  Salad    $5.49
 Mixed greens, tomato, cheese, 
bacon and croutons served with 
your choice of dressing.

 

Broccoli  Cheese  Soup  or
Roasted  Garlic  Tomato  Soup
Our own recipes, creamy, light &
delicious, made fresh daily.
 Bowl   $4.49
 Cup     $2.99
 Cup with any entrée   $1.99

Soup and Salad    $8.99
Our soup and a house salad.

Loaded  Baked  Potato
House  Salad  Combo      $8.99
A baked potato stuffed with bacon, 
cheese and sprinkled with chives. 
Butter and sour cream on the side.  
Served with a house salad.

Baked potatoes available every day from 11-2 and 5-close!

Served with a house salad or a cup of soup, fresh rolls, and your choice of 
house made mashed potatoes and gravy, mac n cheese or baked potato

Gulf  Shrimp 
Our delicious premium butterflied 
tail-on Gulf Shrimp. Your choice of 
hand-battered fried or lightly 
seasoned grilled.

Full  $16.99
Half $12.99

Smothered  Grilled 
Chicken $12.99
Our grilled marinated chicken, 
topped with swiss cheese, sautéed 
mushrooms and onions.

Red  Smoke  Chicken   $13.99
Chipotle smoked bacon, cheddar 
and jack on top of a seasoned, 
basted and grilled chicken breast.

Served with chips, fresh salsa, 
guacamole, pico de gallo, and sour cream.

 

Flaming Fajitas    
Steak, chicken or combination. 
A full half pound of sizzling hot fajitas 
with onions, topped with monterey jack
and cheddar. Served with rice, fiesta 
corn and warm tortillas.
Beef  $14.99   Chicken $12.99 
Combo $13.99

Mesquite Chicken
Quesadilla $11.99
A mild cheddar tortilla shell  
stuffed with mesquite chicken, 
bacon, monterey jack and cheddar.

From the Frying PanFrom the Frying Pan
Served with a house salad or a cup of soup, fresh rolls, and your choice of

house made mashed potatoes and gravy, mac n cheese, or a baked potato

Chicken Fried Steak  $12.99
11 oz. of fork tender, hand 
battered, chicken fried sirloin, 
smothered with our country gravy.
 

Lighter portion 5.3 oz.   $10.49

Chicken Fried Chicken  $11.99
A southern tradition, 
hand-breaded chicken breast, 
fried to a golden brown, and 
smothered in our own country gravy.

Served with a house salad or a cup of soup, fresh rolls, and your 
choice of mac n cheese, a baked potato, or sweet potato fries

Hand-cut from the finest 
USDA Choice Black Angus beef,

aged and seasoned to perfection, 
then grilled over hardwood.

Soon-to-be-Famous Chili

Frito® Chili Pie    $6.99 
Topped with diced tomatoes, jalapeno and sour cream.

Flavorful, rich and meaty, blended with premium spices.
Bowl   $5.49       Cup   $3.99       Cup with any entrée   $2.99  

Chicken Chimichanga  $10.99
A flour tortilla shell, stuffed with
chipotle spiked chicken and 
fried crisp, covered with queso.
Served with rice and fiesta corn. 

Hot Tamales   $9.99
Four tamales with cheese dip and
chili on the side. Served with rice 
and fiesta corn.

Chicken Enchilada  $10.99
Mesquite chicken & chipolte 
spiked enchilada sauce, wrapped 
in a flour tortilla, covered in 
white sauce, jack and cheddar
cheese. Served with rice and 
fiesta corn.

Desserts 
Apple Bread Pudding, with caramel and whipped cream!   $4.99

Chocolate Turtle Molten Cake, with caramel and whipped cream!   $4.99
 

Kids  Stuff      (9 & Under)
Mac & Cheese 
with applesauce $3.99  
Chicken Bites with french fries 
or applesauce  $4.49
Grilled Cheese with french fries 
or applesauce  $3.99 
              

Top  Shelf  Rocks Margarita  $6.00    
Served on the rocks, in our pint glass with premium Olmega Altos 
100% Agave Plata Tequila, Patron Citronge and Fresh Lime Juice.

Strawberry Popsicle  $6.00    
Organic Strawberry Juice, Spiked with Malibu Coconut Rum, Blue 
Chair Bay White Rum, and a splash of Fresh Lime Juice.

APPEE-TEASERS Soup, Salads -N-Spuds

  Barn  Dinner  Favorites

Hardwood-Grilled  Steaks

CHILI

Rib-Eye well-marbled, tender, juicy Black Angus
14-16 oz.  $23.99    10-12 oz. $18.99

Kansas City Strip, center cut and well trimmed
8 oz.  $14.99

Top Sirloin $13.99
9 oz. of tender top sirloin, marinated 
in peppercorned Brandywine.

Ground Round $12.99
10 oz. of premium ground sirloin, 
grilled to order and smothered with 
mushrooms and onions.

Mixed  Grill   $16.49
A lightly seasoned chicken breast
basted in our honey mustard glaze
and a skewer of our seasoned
shrimp grilled to perfection, 
served with honey mustard sauce.

Honey Mustard  Chicken $11.99
Basted with our own honey mustard 
sauce and grilled to perfection.

Cajun  Grilled  Chicken   $11.99 
Precision grilled, marinated and
lightly seasoned in our own special
blend of spices.

Tex ~ Mex
Adult Beverages

Lost Forty - Love Honey - Daydrinker
Sam Adams - Octoberfest (seasonal)
Dos Equis Lager
Angry Orchard Apple Cider 
Lagunitas
Yuengling

Macho Nachos!   $8.99  
Our soon-to-be-famous chili, cheese, jalapeno peppers, lettuce and tomatoes, 
served on a bed of tortilla chips. Topped off with guacamole and sour cream.

Nachos

Enjoy these premium dressings!
House made ranch, wine & cheese, 

bleu cheese, 1000 island, honey 
mustard, balsamic vinaigrette, 

and your choice of fat-free 
rasberry vinaigrette, italian, 

or catalina french.

Chicken Tenders   $8.99

Premium juicy chicken tenders,battered and fried, served with 
fries and our own honey-mustard sauce. 

A 15% gratuity will be added
to parties of six or more.  
Larger parties that require 
more than one server will be
subject to a 20% gratuity

  Bud Light, Michelob Ultra, Amber Bock

Domestic  Draft Beer  $4.00

White Wines
White Zinfandel
Chardonnay
Riesling
Pinot Grigio

Red Wines
Pinot Noir
Cabernet
Merlot

Wine  by the  Glass  $5.00    Premium DraftBeer  $5.00

Budweiser, Coors Light, Miller Lite,  
Corona, Corona Premier

Bottled Beer  $4.00 

Add grilled shrimp to 
any steak  $4.99

NEW!

Baked potatoes are available
between 11-2 & 5-close daily.

Baby Bubba with french fries 
or applesauce  $4.99               
Corn Pups with french fries 
or applesauce  $4.49

Bottle of Wine  $20.00    

NEW!

NEW!

NEW!



 

        Our burgers are freshly ground Black Angus beef, served on a fresh gourmet bun, 
served with housemade Yukon Gold potato chips.

Bubba Burger  $8.99
Your choice of American, swiss 
or pepper jack cheese.

Bacon Hickory Burger  $9.99  
Served with bacon, hickory 
sauce, jack and cheddar cheese.

Chili Burger   $9.99
Smothered with jack and cheddar, 
and our soon-to-be-famous chili.

Mushroom Onion 
Burger  $9.99
Topped with swiss cheese, fresh 
sautéed mushrooms and onions.

Bacon Chipotle Burger   $9.99
Served with chipotle smoked
bacon, hot pepper jack cheese
and topped with our own
chipotle,honey BBQ sauce.

A butterflied chicken breast fills a ciabatta roll.
Served with housemade Yukon Gold potato chips.

Chipotle Jack  $9.99
Chipotle smoked bacon, cheddar 
and jack, atop a seasoned chicken 
breast, basted in our own 
chipotle-honey barbeque sauce.

Petit Jean Mountain 
Chicken  $9.99
Shaved Petit Jean Ham, swiss 
cheese and our famous honey-
mustard sauce atop a lightly 
battered and fried chicken breast.

Chicken Fried Chicken $8.99
A southern tradition. Breaded, fried 
to a golden brown and served with 
rich cream gravy.

Honey Mustard Chicken   $8.99
Basted with our own honey-mustard
sauce & grilled to perfection.

Cajun Chicken   $8.99
Seasoned with a mild cajun seasoning, 
grilled to perfection.

Grilled Chicken    $8.99
Marinated, lightly seasoned and 
grilled to perfection.

Served on a ciabatta roll with 
housemade Yukon Gold potato chips.

Dagwood   $9.99
Turkey, ham and bacon, layered 
with swiss and american cheeses. 
Served on a freshly baked ciabatta 
roll.

Ham and Cheese  $8.99
Deli sliced Petit Jean Ham and swiss 
cheese. Served on a freshly baked 
ciabatta roll.

Angus  Steak   $10.99
Prime Sirloin Beef Tips, topped with
swiss cheese , onions and peppers,
served on freshly baked ciabatta roll. 

Turkey Bistro   $9.49 
Shaved tender oven roasted turkey, 
bacon, cheddar and jack cheese. 
Served on a freshly baked 
ciabatta roll. 
 

Macho Nachos!   $8.99 
Our soon-to-be-famous chili, 
cheese, jalapeno peppers, lettuce
and tomatoes, served on a bed of 
tortilla chips. Topped off with 
guacamole and sour cream.

THE  BIG  DOG  $8.49 

A big juicy Nathan’s all-beef hot dog, a side cup of chili 
covered with cheese, and a side of sauerkraut. Served with fries.

You may substitute the following items for chips:
French fries, sweet potato fries, cup of soup, onion rings, 

mac & cheese, or combo of fries and rings.

Big Cheese Sticks  $6.99 
Four of our big signature mozzarella 
cheese sticks served with marinara.

Fried  Green  Beans   $6.99
Zesty spiced, tempura battered, 
premium green beans served 
with ranch.

Fried Pickles   $5.99
Served with ranch.

Big Teaser Trio  $10.99
Generous portions of fried green 
beans, big cheese sticks, and fried 
pickles. Served with cool ranch and 
marinara sauce.

 

Baked potatoes available every day from
 11-2 and 5-close!

Soon-to-be-Famous Chili

Frito® Chili Pie    $6.99
Topped with diced tomatoes, jalapeno and sour cream.

Flavorful, rich and meaty, blended with premium spices.
Bowl   $5.49       Cup   $3.99       Cup with any entrée   $2.99  

APPEE-TEASERS

Soup, Salads -N-Spuds

CHILI

Served with chips, fresh salsa, 
guacamole, pico de gallo, and sour cream.

 

Chicken Chimichanga  $10.99
A flour tortilla shell, stuffed with
chipotle spiked chicken and 
fried crisp, covered with queso.
Served with rice and fiesta corn. 

Hot Tamales  $9.99
Four tamales with cheese dip and
chili on the side. Served with rice 
and fiesta corn.

Chicken Enchilada $10.99
Mesquite chicken & chipolte 
spiked enchilada sauce, wrapped 
in a flour tortilla, covered in 
white sauce, jack and cheddar
cheese. Served with rice and 
fiesta corn.

Tex ~ Mex

Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, 
Sprite, and Fanta Orange   $2.69
Freshly Brewed Ice-cold Tea 
(Sweet Peach, Unsweet, Southern Sweet)    $2.69
Coffee or Hot Tea    $1.99
Draft Rootbeer (Pint)   $3.49 (1 free refill)

Drinks

Two-fisted Burgers

Chicken Tenders   $8.99 

Premium juicy chicken tenders,battered and fried, served with 
fries and our own honey-mustard sauce. 

Big Chicken
Sandwiches

Sensational
Sandwiches 

99¢

Desserts
 
Apple Bread Pudding, with caramel and whipped cream!   $4.99

Chocolate Turtle Molten Cake, with caramel and whipped cream!   $4.99
 

Draft Beer (Pint) $4.00 - $5.00
Bottled Beer   $4.00
Wine   $5.00    
Wine (Bottle)   $20.00  

Add cheese or extra cheese 
to any sandwich  $.50

Add bacon  $1.00

A 15% gratuity will be added
to parties of six or more.  
Larger parties that require 
more than one server will be
subject to a 20% gratuity

Fried Mushrooms   $5.99  
Big juicy mushrooms fried in our own
beer batter served with ranch.

Onion Rings   $3.99  
Our own beer battered onion rings
served with ranch.

Combo   $4.99  
Big juicy mushrooms and onion rings 
fried in our own beer batter! 
Served with ranch.

Queso, Chips & Salsa   $5.99

Guac, Chips & Salsa   $5.99

Chips & Salsa   $2.99

               Try All Three   $9.99

Mesquite  Chicken  
Salad      $9.99
A bed of mixed greens topped with 
mesquite chicken breast, bacon, 
tomatoes, egg wedges, jack & cheddar, 
croutons, and your choice of dressing.
Add hot chicken  $1.00  

Club  Salad      $11.99
Mesquite Chicken, Petit Jean Ham, 
bacon, jack and cheddar cheese, 
egg wedges, cherry tomatoes and 
croutons, served on a bed of mixed 
greens with your choice of dressing.
Add hot chicken  $1.00  

Petit  Jean  Ranch     $9.99
Petit Jean Ham, bacon, jack & 
cheddar. Served on a bed of mixed 
greens, topped with tomatoes, 
egg wedges, croutons and served 
withhouse made ranch dressing. 

House  Salad    $5.49
 Mixed greens, tomato, cheese, 
bacon and croutons served with 
your choice of dressing.

Broccoli  Cheese  Soup  or
Roasted  Garlic  Tomato  Soup
Our own recipes, creamy, light &
delicious, made fresh daily.
 Bowl   $4.49
 Cup     $2.99
 Cup with any entrée   $1.99

Soup and Salad    $8.99
Our soup and a house salad.

Loaded  Baked  Potato
House  Salad  Combo      $8.99
A baked potato stuffed with bacon, 
cheese and sprinkled with chives. 
Butter and sour cream on the side.  
Served with a house salad.

Flaming Fajitas    
Steak, chicken or combination. 
A full half pound of sizzling hot fajitas 
with onions, topped with monterey jack
and cheddar. Served with rice, fiesta 
corn and warm tortillas.
Beef  $14.99   Chicken $12.99 
Combo $13.99

Mesquite Chicken
Quesadilla $11.99
A mild cheddar tortilla shell  
stuffed with mesquite chicken, 
bacon, monterey jack and cheddar.

Kids  Stuff      (9 & Under)
Mac & Cheese 
with applesauce $3.99  
Chicken Bites with french fries 
or applesauce  $4.49 
Grilled Cheese with french fries 
or applesauce  $3.99 
              

Baby Bubba with french fries 
or applesauce  $4.99               
Corn Pups with french fries 
or applesauce  $4.49

Enjoy these premium dressings!
House made ranch, wine & cheese, 

bleu cheese, 1000 island, honey 
mustard, balsamic vinaigrette, 

and your choice of fat-free 
rasberry vinaigrette, italian, 

or catalina french.


