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STARTERS

Shrimp & Black Bean Queso
Molten cheese dip, pico de gallo, tortilla strips 9.50

Devilish Eggs
A hint of heat 6.95

Southern Fried Okra

Served with Smoked garlic ranch 6.95

Crispy Onion Rings

Beer-battered and breaded, served with Smoked garlic
ranch dip 795

Smoked Jumbo Chicken Wings

Smokin’ Spicy or BBA (6) 695 (12) 12.25

Fresh Corn Muffins

Served with Steen’s cane syrup butter 545

Charbroiled Oysters*
With garlic butter and Parmesan 11.95
(Also available on the half shell *)

Bacon Wrapped Shrimp
Gulf shrimp, smoked bacon, cheddar cheese sauce 12.95

Colorado Chile
House made smoked pork, green chili, aged
cheddar, tortilla strips Cup 4.50 Bowl 6.50

MAC-N-CHEESE

Shrimp & Sausage Housemade Shrimp Sausage, bacon,
tomatoes and scallions

Pulled Pork & Green Chile’ Mac \\Vith cheddar and
scallions

Burnt End Mac Crispy brisket bites with tomatoes, scal-
lions, spicy cheese sauce, KC Royale and cheddar

Shrimp Scampi Peas, tomato, lemon, garlic, parmesean
9.95

SYANWWANBIS)

BLT Salad - Our House Salad
Bacon, tomatoes, mixed lettuces, croutons,
scallions and chipotle buttermilk dressing 6.95

Baby Greens Salad
Baby greens with croutons, tomatoes, blue
cheese crumbles and choice of dressing 5.95

Caesar Salad
Chopped romaine and iceberg lettuce,
Parmesan cheese, tomatoes and croutons 6.50

Fried Chicken Salad

Mixed lettuces, tomatoes, scallions and chipotle
buttermilk dressing with chicken tenders and
crispy onions 11.95

BBQ Chicken Salad
Mixed lettuces, tomatoes, black beans, slaw, corn chips and
creamy cider dressing 11.95

Bronzed Ahi Salad*
Baby greens, scallions, tomatoes, slaw, crispy tortilla strips,
oranges and cilantro orange vinaigrette 16.95

Sonoran Taco Salad
Mixed lettuces, black beans, salsa, cheddar, sour cream,
crispy tortilla strips and spicy cilantro dressing

Steak $15.95* Shrimp $14.95

SALAD ADD-ONS

Pulled Pork 5.95

Beef Brisket 6.00
Grilled Salmon 8.95
Gulf White Shrimp 795
Fried Chicken 565

Grilled Skirt Steak 8.95
Bronzed Ahi 10.95
Fried Catfish 795

Grilled or BBQ All Natural
Chicken Breast 5.50

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.

Sample Menu

SMOKE

SMOKED BBQ PLATES

All meats slow-smoked over
Colorado apple and hickory.

Served with two sides of your choice.

Smoked Pulled Pork Hand pulled pork 14.95

Smoked Beef Brisket Dry rubbed, slow-smoked and sliced
15.95

Jalapeno Beef Sausage From Kiolbassa Meats, San Anto-
nio TX 13.95

Herb and Garlic Smoked Chicken Half chicken smoked with
Smokin’ Dry Rub 15.95

BBQ Pork Spareribs
Dry rubbed St Louis Ribs Served dry rubbed or sauced
Half Rack (6 bones) 16.95
Full Rack (12 bones) 24.95

Smokin’ @ Combo
Pork Spareribs Beef Brisket Smoked Chicken
Pulled Pork Jalapefno Beef Sausage
Choice of 2 Meats 1795
Choice of 3 Meats 2045
Combo for 2 with 4 Meats & 2 Sides 24.95

Sopris Sirloin* 10 oz. center-cut Angus beef sirlain, lightly sea-
soned and served with a loaded baked potato 23.95

Wood Grilled Salmon* 8 o0z salmon filet served with Hoppin’
John’s grits and fresh vegetable 18.95

Louisiana Shrimp & Grits Gulf white shrimp, Hoppin' John's
grits and homemade shrimp sausage 18.95

Crispy Fried Catfish Mississippi Catfish, cornmeal crusted and
deep fried, served with creole remoulade and choice of 2 sides
16.95

Smoked Prime Rib* 12 oz prime rib, slow-smoked and served
with a loaded baked potato and au jus 24.95
Available Thursday thru Sunday

SANDWICHES & BURGERS

Served with one side of your choice.

Smoked Pulled Pork Sandwich Served on a butter-toasted
potato bun with cider slaw on top 11.95

Prime Rib “Philly Cheesesteak”* \With horseradish cream,
pepperjack cheese, peppers and onions 13.55
Add mushrooms 1.00

Smoked Beef Brisket Sandwich Served on a butter-toasted
potato bun with red onion and pickles on side 12.95

Angus Burger* Angus chuck, served with lettuce, tomato, on-
ion and pickles 11.95 Add cheese .50

Smoked Pulled Chicken Sandwich \With KC Royale, applewood
smoked bacon, cheddar and grilled onions 11.55

Pepper Blue Burger* Angus chuck, pepper crusted,
with bacon and blue cheese, served on a butter-toasted
potato bun 12.95

Green Chile Burger* Angus chuck, served with pork green
chile, over easy egg and pepperjack cheese 12.95

Ahi Sandwich* Bronzed Ahi BLT with lettuce and tomato 15.95

SIDES

French fries 3.95
Sweet potato fries 4.95
Hash browns 3.95
Baked Beans 3.50
Creamed spinach 4.95

Loaded baked potato 4.95
(limited availability)

Cider slaw 2.95
Cheesy grits 3.95
Mac-n-cheese 3.95

Smokin’ slaw 3.95

Cider slaw with tomatoes,
scallions, pepitas and crispy
tortilla strips
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