SAND WEDG ES

Ozar k Smash Bur ger

Custom 3- cut Bur ger Grind,

Aged Ch eddar , Shredded L ettuc e,
Heirloom T omat o, Red Onion,
1000 Islan d, Grilled But tery Bun

An gler 's 50/50 Bur ger 18
Half Ba con/Half Beef P atty,

Smoked Ch eddar , Roasted Gar lic Aioli,
Heirloom T omat o, Butter Lettuc e,

Grilled Br ioc he Bun

Tur key Bur ger 15
Avocado Spr ead, Pepper Ja ck Ch eese,
Tomat o, Butter Lettuc e, Chipotle Aioli,
Toasted But tery Bun

SmokedBrisket Grilled Ch eese 18
Sliced Brisket, Sharp Ch eddar ,

Pepper Ja ck & Provolon e Cheeses,
Roasted Jalapein os, Sliced Tomat oes,

Sour dough Br ead

Balsamic Glaz ed All-Natur al
Chic ken San dwic h 16

Mar inat ed Tomat oes, Provolon e Cheese,
Baby Spina ch, Basil P esto, Grilled
Ciab atta Roll

1/3 Poun d All-Beef Hot Dog
or Br atwur st 14

Piled High with Sm ok eh ouse Chili,
Onions, Shr edded Ch eese, Jalapen os,
Creamy Colesla w, Pickle Relish,
Ketchup & Mustar d

PROWUD
SERNG

TAIIGAERS

Blackened Fish Tacos 19

Corn Tortillas, A vocado -pic o, Cabb age
Slaw, Cilantr o, Waterm elon R adish

Han d-Br eaded
But termilk Chic ken Strips 17

Seasoned French Fries, Creamy Colesla w,
Countr y Brown Gr avy

K.C. Strip St eak an d Fries 28

Arugula, Bla ck Pepper V inaigr ette,
Garlic Aioli Dip

Daily C atch
Ask Your Ser ver for Detalls

Ozar k Countr y Me atlo af 19

Garlic Mash ed P otat oes, Mac & Cheese,
Heinz K etchup

Pan Seared A tlantic Salm on 24

Wild Ric e Blen d, Saut éed French Green
Beans, Pom egranat e Glaze

Grilled Chic ken Alf redo 19

House -ma de Fettuc cini P asta,
Classic Alf redo Sauc e, Pecorino Cheese,
Grilled T omat oes

LAST CAST

Seasonal C obbler 9
Served w arm a lam ode

Chocolat e Mol ten Cake 10
Served w arm a la m ode

Pin eapple Upside Do wn C ake 9
Served with House -ma de
Whipped Cr eam

PRIME RI
SAURY

Every Satur day aft er 4pm;
Traditional Sides






