
Starters

Sandwiches

Bacon Wrapped Shrimp
with caramelized onion-raspberry marmalade   13.95

Turkey Creek Gobbler
smoked turkey, cheddar, ranch spread, 

and tomato on Texas toast   7.95

Smokin’ Club Grill
with smoked ham, turkey, bacon, cheddar, 

tomatoes and chipotle mayo on Texas toast   8.95

Dripping Shrimp
buffalo-style with Maytag bleu cheese dipping sauce  12.95

Artichoke-Spinach Dip
with parmesan and warm tortilla chips  9.95

Buck’s Fried Pickles
with black pepper-horseradish dipping sauce   4.95

Waffle Fries
with seasoned sour cream   7.95

Hattie’s Buffalo Wings
tossed in spicy buffalo sauce with bleu cheese dressing  8.95

Open Range Grilled Chicken
with mozzarella, smoked tomatoes, garlic mayo 
and ginger baby spinach on a sesame bun   8.95

   Grilled Cheese and Fried Egg Sandwich 
with bacon, fried egg and green chilies - 

messy and oh so good   6.95

Green Salad
with spicy pecans, Texas goat cheese and sherry vinaigrette   3.95

Stacked Tomato Salad
with string cheese, roasted poblanos & simple shallot vinaigrette   6.95

Chopped Chicken Salad
with bruschetta tomatoes, roasted corn, mixed greens, couscous, 

toasted pumpkin seeds and pesto buttermilk dressing   10.95

Grilled Wild Salmon Salad
with baby spinach, pears, feta cheese & balsamic vinaigrette   13.95

Buttermilk Fried Chicken Salad
with avocado, Texas deviled egg, tomatoes, 

smoked bacon & pesto buttermilk dressing   9.95
“Well, I’m nitty, gritty and my shirt’s all torn, 
but I’d love to spill the beans with you till dawn.”

Chili Bianco
with white beans, poblano chilies and roasted chicken   4.95

Knife and Fork Caesar Salad
	 with parmesan dressing ~anchovies upon request~  6.95

add shrimp  12.95 / add chicken  8.95

Campfire Posole
chorizo-pork-sweet corn-hominy-brothy. Yum.   4.95

Salads & Soups

~all sandwiches built with a side of homestyle kettle chips~

Rio Grande Chicken
blackened chicken topped with cheddar, ranch dressing, 

pico de gallo with lettuce and tomato   9.45

Buffalo Chicken
dipped in spicy buffalo sauce with lettuce, 

tomato and a side of bleu cheese dressing   8.65

BBQ Chicken
with white cheddar, bacon and smokey bbq sauce   8.95

Enders

Rootbeer Float
5.95

Texas Goat Cheese Jasmine Rice Pudding
with Reisling-infused fruits & wild honey   5.95

S’more Brownies
with Graham cracker crust, ice cream 

and marshmallow topping   6.95

Fruit Cobbler
with a scoop of homemade ice cream   6.95 
- we figure “it’s whats for dessert in heaven”

Kids Menu
Kids Burger with Fries

Mac and Cheese
Kids Grilled Cheese with Fries
Kids Chicken Finger with Fries

Chicken Fried Bacon
discovered by our good friend’s Kathy & Ed in a 

little cafe in Snook, TX. Served with peppercorn white gravy. 
Yes, it’s as good as it sounds!  5.95

“Tain’t s’posed to be healthy y’all, jest good!”

Swanky Martinis
Bloomer Dropper

Citrus-infused vodka, peach schnapps, 
melon liquor & orange juice  6.95

Snickerdoodle
butterscotch schnapps, Citrus-infused vodka, 

vanilla extract & cream topped with powdered cinnamon  7.95

Twisted Sunrise
our tequila sunrise with a twist! Passion fruit tequila, 

orange juice with maraschino cherry juice served up  6.25

Caribbean Vacation
Passion fruit-infused vodka, 

X-rated liqueur and pineapple juice  6.95

Raspberry Alexander
The brandy alexander meets the martini. Cognac, cream de cocoa 

and raspberry schnapps with cream served up  7.95

Pretty Penny
This one will sneak up on you! Cherry-infused vodka, 

X-rated liqueur with cranberry and pineapple juice  6.95

Cowboy French Dip
Hot shaved prime beef stacked on Texas toast 

with melted mozzarella, dipped in au jus 
for that extra wallop of flavor!   7.95

5.95



Mocktails

The Brazilian Cucumber
Light rum & dark rum mixed with orange, basil, cucumber 

& mint. Light & Fresh. This is a must try!   7.95

Lonestar Texas Tea
The Long Island Iced Tea, Texas style! 

Rum, gin, vodka, tequila, triple sec and 
sweet & sour mix with a splash of Mr. Pibb  7.95

Peach Nectar Bellini
Peach nectar with champagne   6.95

Buck’s Bloody Mary
House vodka, Twisted Fork bloody mary mix rimmed with 
celery salt and garnished with a homemade pickle  5.25   

Upgrade to Absolut Vodka  6.25

JD’s Sour
Jack Daniels, homemade sweet & sour 

layered with sweet red wine   6.95

The Mae West
Sweet & Sassy! Raspberry-infused vodka & 

lemonade with pureed raspberries and fresh basil  5.25

The BIG O Mojito
Bacardi O, fresh mint, simple syrup and 

soda makes the perfect mojito for the Big O!   6.25

Desert Blossom Raspberry Margarita
gold tequila, triple sec, pureed raspberries and lime juice  6.25

premium bottled brews
trout slayer ale · fat tire · corona

pacifico · heineken · Bud Light Lime  3.95

domestic bottled brews
bud light · bud select · budweiser · michelob ultra 

coors light · miller lite · schlitz (can) · o’doul’s.  3.25

tapped brews
moose drool · boulevard wheat · shiner bock.  4.50

*ask your server about our seasonal beers

True Passion Margarita
passion fruit tequila, triple sec and prickly pear puree. 

Truly amazing!  7.95

Raspberry Freckled Lemonade
Minute Maid lemonade with freshly pureed raspberries   2.45

Georgia Peach Iced Tea
Fresh brewed iced tea mixed with pureed peaches   2.45

Campfire Punch
Strawberry and pineapple puree with Sprite   2.45

Raspberry Iced Tea
Fresh brewed iced tea mixed with pureed raspberries   2.45

Roy Rogers
Maraschino cherry juice with Coke   1.95

Pellegrino Sparkling Water
Served neat with a lemon twist   2.75

brews

Cowboy Cocktails

Fixins
Bleu Cheese or Plain Mashed Potatoes · Cowboy Beans
Red Rice · Fresh Vegetables · Homemade Dill Pickles

Substitute for free · Add any side for 1.55

Cactus Jack Margarita
gold tequila mixed with freshly squeezed lime juice 
and triple sec  5.25  add pureed strawberries  6.25

El Presidente Margarita
patron tequila, grand marnier, el presidente brandy mixed 

with freshly squeezed lime juice and triple sec  9.95

Red Meat

Buck’s Burger
seasoned with B.S., topped with tomato, lettuce, 

sweet onion and garlic mayo   7.95

Black and Blue Burger
rubbed down with blackening spices, cast iron fired, 

topped with Maytag bleu cheese   8.95

Cowboy Ribeye
with garlic smoked salt rub, mashed potatoes 

& a side of fresh vegetables  12 oz.   25.95

Cowboy Chicken Fried Steak
with peppercorn cream gravy, mashed potatoes 

& refrigerator pickles   11.95

Buck’s Branded Filet
hand-cut steak, grilled with bleu cheese mashed 

potatoes & a side of fresh vegetables  8 oz.   22.95

Pitchfork Ranch Meatloaf
with brown sugar-chipotle glaze, mashed potatoes and gravy 

dinner   14.95 / lunch   9.95

Hot Roast Beef Plate
thinly-sliced, slow-roasted brisket on thick-cut bread & 
mashed potatoes with peppercorn brown gravy   13.95

Ranch Burger
with cheddar, ranch spread and bacon   8.75

Smokehouse BBQ Burger
with white cheddar, smoked bacon and smokey bbq sauce   8.95

~all burgers built with a side of homestyle kettle chips~
add an egg to anything  $1.50, and seriously, why wouldn’t you?

Things You Don’t Rope

Blackened Salmon Taco
with New Mexico slaw, cow camp beans & cilantro lime rice   12.95

Frito Pie
with venison dark beer chili over fritos, 
fancy cheeses and Texas pico   10.95

Chili Relleno
with grilled chicken, raisins, apricots, toasted almonds, 

Mexican string cheese, garlic sauce and Texas pico   13.95

High Mountain Trout
with bacon apple jalapeno sauce, red rice 

& a side of fresh vegetables   14.95   

Wild Salmon Fillet
with caramelized onion raspberry marmalade, 

cilantro lime rice & a side of fresh vegetables   17.95

Grandma Ursick’s Fried Chicken
with mashed potatoes, peppercorn cream gravy 
& refrigerator pickles   10.95 (available dinner only)

Sante Fe Tilapia
blackened with warm New Mexico slaw, 

cilantro lime rice & a side of fresh vegetables  14.95

Patty Melt Burger
served on thick-cut bread with sauteed onions 
and white and yellow cheddar cheese   8.75

Grilled Chicken
marinated grilled chicken breast with choice of garlic cream 
sauce, bbq sauce or gravy with fresh vegetables and red rice

dinner   13.95 / lunch   9.45


