 

Barbecue

igniters

platters

SOUTHERN FRIED OKRA

$4.99

CHILI CHEESE FRIES

$7.99

ONION RINGS

$4.99

A true southern treat, fried to crispy perfection.
This fried okra will have you licking your fingers
and begging for more.

Fresh cut fries topped with our famous chili and
melted cheddar cheese.

Cut by hand, these thick homemade onion rings are
fried golden brown. Served with Sonora Ranch.

FRIED DILL PICKLES

$4.99

SWEET POTATO FRIES

$5.49

APPETIZER SAMPLER

$7.49

Kosher dill chips fried and dusted with our house
blend seasonings. Served with our Goop Sauce.

“ Who knew there could be something this good?”.
Try a combination of fried okra, onion rings and
fried dill pickles.

ribs
BBQ BEEF RIBS

These bones have some meat to ‘em!
Served with 2 kickers.

$16.99

RICHARD’ S PRIDE & JOY
ST. LOUIS STYLE PORK RIBS
Over the years, Richard has personally worked
on refining our preparation and cooking
process to provide our guests with what we feel
are truly exceptional ribs. Served with 2 kickers.

FULL RACK $25.99
1/2 RACK $17.99
1/3 RACK $14.99

SMOKED MEAT PLATTER

$13.49

Choose 1 of our Smoked meats:
Pulled Pork, Ham, Hot Links or Breast of Turkey.
Served with 2 Kickers.
Substitute Brisket for $1.99

Want More?
Add an additional ¼ pound of meat for only $3.99
¼ pound Brisket for $5.98

QUE-4-TWO

A complete dinner for two! Each guest
chooses 2 of our smoked meats: pulled pork,
tender smoked chicken, ham, hot links, or
breast of turkey. Served with choice of 2
kickers each, 2 dinner salads, and 2 desserts.
In house dining only, no take out.
Substitute Brisket for $1.99

$39.99

BBQ CHICKEN DINNERS

Dry rubbed with love and slow smoked.
Served with 2 kickers.

1/4 CHICKEN $11.99
1/2 CHICKEN $15.29
1/4 CHICKEN & RIBS $18.49

KicKers
BBQ beans, cheesy Texas potatoes,
tangy coleslaw, potato salad, seasoned
green beans, mac & cheese, green salad,
cup of soup or fresh cut French fries.
ASK YOUR SERVER ABOUT TODAY’ S SOUP

Add 3 st. louis porK ribs
or 2 bbq beef ribs for $6.99

outside
the pit

smoKin’
sandwiches

SERVED WITH 2 KICKERS.
GRILLED WILD COHO SALMON* $16.99
Flame grilled and lightly basted with
marionberry BBQ sauce.

RIB EYE STEAK *

A 12 oz. boneless rib steak.
Hand cut and char-broiled to perfection.

$20.99

ALL SERVED WITH 1 KICKER.
PULLED PORK

$9.99

BRISKET OF BEEF

$11.29

Our “famous” pulled pork. The one that
started it all. Hand-Pulled to order.
Just like Texas! Chopped to order.

FISH & CHIPS

$13.99

TURKEY BREAST

$10.99

BEEF STROGANOFF

$13.99

This one has attitude!

SPICY HOT LINKS

$10.99

CURED HAM

$10.49

1/2 POUND GRILLED BURGER *

$10.99

SMOKIN’ SLIDERS (3)

$11.99

CHEESY TEXAS POTATO

$3.49

SEASONED GREEN BEANS

$3.49

HOMEMADE MAC & CHEESE

$3.49

Beer Battered and Panko Breaded
Alaskan Cod served with tartar sauce.

Our own house specialty made with tender brisket.
Served with Texas Garlic Toast
(does not include kickers)

Lightly smoked in the pit, sliced to order!

Lightly smoked and piled high.
1/2 pound, fresh ground and grilled to order.

SLOW SMOKED PRIME RIB *

Served Friday and Saturday after 4PM! Well aged,
seasoned and slow smoked for an unforgettable taste.

12 OZ FOR $20.99 | 16 OZ FOR $24.99

Sides

Texans never knew spuds could be this yummy.

MADE FROM SCRATCH!
GRANDMA’ S TANGY COLESLAW

We make our own sweet pickle juice for this
one just like Grandma’s

SWEET BBQ BEANS

We soak ‘em overnight so the
music stays out of our beans

CREAMY DILL POTATO SALAD

Don’t even try to find out the secret to the
dressing...if we tell ya, we’d have to kill ya.

Want a sandwich but can’t make up your mind?
Choice of Pulled Pork, Sliced Turkey, Cured Ham,
Angus Burger Patty or Brisket of Beef (additional $.79).

$3.29
$3.29

Mom doesn’t have to tell you to eat these.

Remember when Mom made a special dish for you?
My mother made this one for me.

SWEET CORN MUFFIN

You’ll think Grandmas back in the kitchen

$3.29

FRESH CUT FRENCH FRIES
No frozen processed taters here,
only real fresh cut spuds.

BRISKET CHILI

HOMEMADE SOUP

BOWL $6.99 | CUP $4.99

BOWL $6.99 | CUP $4.99

This isn’t your ground beef chili. We use
our smoked brisket to give it added flavor.

$.99
$4.99

From our kitchen to your cup.

add a cup of soup to your Entree for $1.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness.

Garden stuff

desserts

Dressings: Sonora Ranch, Lite Italian, Chunky
Blue Cheese, Thousand Island, Honey Mustard,
Northwest Berry Vinaigrette, or Oil & Vinegar.

All desserts are served with vanilla bean ice cream

LONE STAR SALAD

Tossed greens topped with one of our
tender smoked meats. Served with
Sonora Ranch dressing.
Slow smoked brisket additional $1.99

SOUTHWEST CHICKEN SALAD

$12.99

$14.99

$14.99

BBQ seasoned chicken, smoked bacon, sliced olives,
diced tomatoes, blue cheese crumbles, hard boiled
egg & guacamole on a bed of greens.

FROM THE FOUNTAIN

$2.69

SOUTHERN FAVORITES

$2.69

Fresh brewed iced tea, Southern sweet tea, and
good old summertime lemonade.

COFFEE OR HOT TEA

$2.69

SM $2.49 - LG $3.29

MILK

SWEET PEACH CRISP

$4.99

APPLE CRISP

$4.99

PAPA’ S BREAD PUDDING

$3.99

BROWNIE SUNDAE

$4.99

ICE CREAM SCOOP

$2.49

Granny Smith apples sweetened with cinnamon
and sugar. Topped with our oatmeal crisp.
From the South to your mouth. Served warm
with a tasty Bourbon Sauce. Contains alcohol.

Sinful chocolate brownie served warm with vanilla
ice cream, topped with chocolate, caramel sauce and
whipped cream .
Served with chocolate or caramel sauce.

Whistle Wetters
Pepsi, Diet Pepsi, Sierra Mist, Dr.
Pepper, Diet Dr. Pepper, Root Beer,
Mt. Dew, and Raspberry Tea.

$4.99

Succulent blueberries, marionberries, and
raspberries baked with cinnamon sugar and love.
Topped with oatmeal crumble.
Sliced peaches in a buttery brown sugar glaze
and baked with our oatmeal crumble.

Chipotle seasoned chicken served on a bed of
fresh greens with salsa, guacamole, sour cream,
cheddar cheese, green onions, crispy tortilla
strips & our Sonora Ranch dressing.

SMOKEHOUSE COBB SALAD

TRIPLE BERRY CRISP

HOT COCOA

$2.99

STRAWBERRY LEMONADE

$3.49

ROOT BEER FLOAT

$3.99

Bully’s saloon
Full Cocktail service at Springfield location.

WINE BY THE GLASS
Chardonnay, Riesling,
Pinot Gris, White Zinfandel

$5.50

Merlot, Cabernet Sauvignon

$6.50

WINE BY THE BOTTLE
Whites and Blushes
Reds

BEER ON TAP OR BOTTLE
Domestic
Microbrews

add a dinner salad for $3.99

$22.00
$24.00
$3.50
$5.00

party pacKs

dinner specials
MONDAY

Smoked 1/2 Pound Bacon Cheeseburger

AVAILABLE FOR TAKE OUT ONLY.

TUESDAY

FAMILY PACK

$36.99

BETWEEN THE BUNS
SANDWICH SPECIAL

$74.99

RICHARD’ S FAVORITE

$69.99

RIB TICKLER

$74.99

Serves 2-4. Choose: hand-pulled pork,
smoked turkey breast, or lean cured ham.
Choice of 2 kickers: tangy coleslaw, creamy dill potato
salad, or sweet BBQ beans.
Includes: 4 corn muffins & Bullwhacker BBQ sauce.
Substitute Brisket for $8.00

Smoked Meatloaf Sandwich or
Smoked Meatloaf Platter

WEDNESDAY

Smoked Prime Rib* French Dip Sandwich

THURSDAY

Smoked 1/2 Pound Bacon Cheeseburger

FRIDAY

Fried Catfish served with hush puppies & kicker

SATURDAY

Smoked Prime Rib* French Dip Sandwich

sunday brunch
Springfield Location Only

Come enjoy some of the finest down home
southern style food available around these
parts. True comfort food served buffet style.

EVERY SUNDAY 9 AM - 2 PM
ADULTS $16.49
CHILDREN (5-11) $8.99

Serves 8. Choose: hand-pulled pork, smoked turkey
breast, or lean cured ham.
Substitute Chopped Brisket for $15.00
Includes: 8 Sandwich Buns and Choice of 2 kickers:
1 qt. tangy coleslaw, 1 qt. sweet BBQ beans or 1 qt.
creamy dill potato salad and Bullwhacker BBQ Sauce
Serves 4-6. 1 rack of St. Louis ribs and 2 chicken
halves, 1 qt. tangy coleslaw, 1 qt. sweet BBQ beans,
6 corn muffins and Bullwhacker BBQ sauce.
Serves 4-6. 2 full racks of St. Louis ribs,
1 qt. tangy coleslaw, 1 qt. sweet BBQ beans,
6 corn muffins and Bullwhacker BBQ sauce.

BUBBA’ S SPECIAL

$139.99

Serves 10-12. 2 full racks of St. Louis ribs, 4 chicken
halves, 2 qt. tangy coleslaw, 2 qts. sweet BBQ beans,
12 corn muffins and Bullwhacker BBQ sauce.

catering
For all occasions- corporate
cookouts, family reunions,
birthdays, anniversaries, tailgate
parties, weddings, and customer
appreciation events. Liquor, wine,
and beer available.

We can also create a custom
menu for your event!

PICK-UP OR DELIVERY:
for parties of 20 or more

FULL SERVICE CATERING:
for parties of 50 or more

AsK your server about todays soup

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food born illness.

