
Our signature side ribs cooked low and slow then brushed
with our mouth watering, homemade Texas BBQ sauce.

Served with fries, onion rings, rice or baked potato.

Your choice of marinated grilled chicken breast, tender 
beef or a combination of both, sautéed with onions and 

red & green peppers. Served with warm �our tortillas, le�uce,
tomatoes, sour cream, Pico-de-Galo and blended cheese.

MONDAY   
WING NIGHT   

Bud, Bud Light, Michelob Ultra & Blue Tall Boys $6.25 
           

TuESDAY
Pasta PALOOZA 

Choose your favourite pasta dish and 
receive any 2 of the following for FREE!

• Garlic bread with cheese
• Salad (Caesar, Greek or Saloon)

• Soup of the Day OR homemade Italian Wedding  
1/2 price bottles of Wine

ThurSDAY
All you can eat Ribs  $27  

Michelob Ultra Pints $6.25 

FRIDAY

Our beer ba�ered Haddock �llets are cooked until golden,
served with crispy french fries and creamy coleslaw.

Available all day long.

PRIMe Rib Dinner  $32
A generous portion of tasty, tender Prime Rib

served with fresh vegetables and your choice of side.
Available at 5pm.

Bud, Bud Light, Michelob Ultra & Blue Tall Boys $6.25 

Saturday

Sunday
Sizzlin’ Fajitas   TWO CAN DINE FOR $29

Add on Guacamole $3.00     Add 2 Extra Tortillas $2.00

WEDNESDAY
   

Bud or bud Light Pints $6.25 

Buy a pound, get a pound!
Breaded or Non-breaded, with your choice of sauce!

Carrots, celery and blue cheese  $5 extra.
*Beverage with purchase**DINE IN ONLY*

WING NIGHT   
Buy a pound, get a pound!

Breaded or Non-breaded, with your choice of sauce!
Carrots, celery and blue cheese  $5 extra.

*Beverage with purchase**DINE IN ONLY*

Fish ‘n Chips  $17

GARLIC BREAD WITH CHEESE   $12

BRuschetta  $14
Baked southern �atbread with sweet onions,

marinated tomatoes, herbs & spices!
Topped with feta cheese and a balsamic drizzle.

DEEP FRIED PICKLES  $12
Deep fried pickles served with a side of Ranch for dipping. 

MOZZARELLA STICKS  $12 Lightly breaded mozzarella sticks fried until
golden brown. Served with marinara dipping sauce.  

SOUTHERN FRIED RIBLETS  $15
Tender pieces of lightly breaded marinated pork,

fried and tossed in our original, homemade Honey-Q
sauce ans served with a side of Ranch dipping sauce.

JALAPENO POPPERS  $12 
Hand-picked and lightly breaded green jalapeno peppers
stu�ed with cream cheese served with Ranch for dipping. 

Cheeseburger Rolls  $15
Cheese, bacon, pickles, onions, mustard and
ketchup sautéed with marinated hamburger.

Served with special sauce for dippin’

Big Ol’ Dippers  $16  
Spinach & Artichoke- Our homemade dip is full of
artichokes and spinach, oven-baked until bubbling

and served with pita bread & tortilla chips.

COCONUT SHRIMP  $16
Jumbo shrimp coated with our freshly

homemade cajun beer ba�er and coconut.
Served with a side of honey mustard dipping sauce. 

LITTLE OL’ SLIDERS  $16

 

Prime Rib -�inly sliced prime rib brushed with our
homemade Texas BBQ sauce and topped with melted

cheddar cheese, crispy onions and horseradish aioli.

QUESADILLA  $14
A fresh �our tortilla stu�ed with Pico-de-Gallo and
blended cheese, served with sour cream and salsa
Add grilled chicken or marinated grilled Beef  $7 

Add guacamole $3  Extra sour cream and salsa $4 

     

NACHOS

 

  ZESTY CHILI $20     VEGGIE $18    GRILLED CHICKEN $21
Extra sour cream and salsa $4

 

Homemade corn tortilla chips topped with Pico-de-gallo,
tomatoes, green peppers, jalapeno peppers, shreded le�uce

and blended cheeses. Served with sour cream and salsa.

Bacon ‘n Cheeseburger -Three sliders topped with melted
cheese, bacon, shredded lettuce and drizzled with creamy

Thousand Island dressing. Served with a pickle spear. 

CORONA BOTTLES $7 

All food Specials Monday to Thursdays begin at 4pm ~ Drink Specials run all day

STELLA PINTS $7.25 

Pot Roast Yorkies -Five hour braised beef stu�ed into
three mini Yorkshire Puddings, all topped with

mashed potatoes and a gravy drizzle. 

Honey Hot Chicken -In house breaded & fried chicken tossed
in our honey hot sauce, topped with pickles, le�uce & mayo. 

Our beer ba�ered Haddock �llets are cooked until golden,
served with crispy french fries and creamy coleslaw.

Available all day long.

PRIMe Rib Dinner  $32
A generous portion of tasty, tender Prime Rib

served with fresh vegetables and your choice of side.
Available at 5pm.

Fish ‘n Chips  $17

Bu�alo Dip- A hearty dip, made in house with with chicken,
bu�alo sauce, cream cheese, sour cream and ranch dressing

oven baked and served with pita bread & tortilla chips.



  
CHICKEN STIR FRY   $21 
Diced seasoned chicken breast stir fried in a 
teriyaki sauce with fresh broccoli, cauli�ower, 
carrots, red & green peppers, celery and onions. 
Served on a bed of wild rice.

BBQ CHICKEN DINNER   $22
Two marinated chicken breasts, perfectly grilled 
and brushed with Texas BBQ sauce.  Served with 
fresh vegetables your choice of loaded baked 
potato, mashed, rice, french fries or onion rings.

CHICKEN CHIMMI-CHANGA   $21 
Diced grilled chicken breast, pico-de-gallo and 
blended cheese wrapped in a �our tortilla. 
Oven baked and topped with a ranchero salsa 
and jalapeno jack cheese. 
Served with your choice of side.  

CHICKEN FRIED CHICKEN   $23 
Two marinated chicken breasts lightly breaded 
and cooked until golden brown. Served with 
baked beans, or coleslaw, a side of country gravy 
and your choice of loaded baked potato, mashed 
potato, rice, french fries or onion rings.

.

 

Jerk Chicken WRAP   $19
Marinated chicken with our homemade Jamaican
style jerk sauce wrapped in a tortilla with le�uce,
tomato, jack cheese and rice, topped with a
drizzle of Ranch dressing.

Jambalaya  $24
Spicy sausage, chicken, tomatoes, celery, green 
pepper and rice combination with a merriment 
of spices and slow cooked in a chicken stock 
and topped with shrimp. 

CHICKEN FINGERS   $19
Tender strips of breaded chicken served with 
french fries and plum sauce for dipping.

UNA FAJITA - CHICKEN or Beef  $27 
Your choice of grilled chicken breast or
marinated beef, sautéed with sizzling 
onions and red and green peppers. 
Served with warm �our tortillas, le�uce, 
tomatoes, blended cheese, sour cream 
and Pico-de-Gallo. 

Add Guacamole $3.00    Add 2 Extra Tortillas $2.00

  CHICKEN N’ TEX MEX

 

    
    SOUP N’ SALADS

SOUP OF THE DAY  $9  
Made in house daily with fresh local ingredients. 
Ask your server for details.   

FRENCH ONION SOUP  $12 
Caramelized onions in a savory beef broth, topped 
with croutons and melted Swiss cheese.  

GREEK SALAD   small $13   large $15 
Crisp mixed greens tossed in Greek vinaigre�e and
topped with feta cheese, black olives, tomatoes
and red onion. 

CAESAR SALAD   small $12   large $14 
Fresh, crisp romaine le�uce tossed in a gourmet 
Caesar dressing. Topped with homemade croutons, 
real bacon and parmesan cheese.
 
SALOON SALAD   small $12   large $14
Crisp mixed greens tossed with fresh garden 
vegetables and croutons. Served with your 
choice of dressing.

BIG OL’ BBQ CHICKEN SALAD  $22 
Crisp mixed le�uce tossed in our homemade 
1000 Island dressing and topped with BBQ grilled 
chicken breast, bacon, salsa, jalapeno peppers 
and blended cheese.

For any of the above: Add grilled Chicken ($7),  
grilled Beef ($7) or 5 grilled Shrimp ($9)  
Salad dressings: Balsamic, Greek, Blue Cheese,
1000 Islands, Ranch, French, Honey Mustard, Italian 

 

 

            SANDWICHES
CHICKEN CLUB      $19
Grilled boneless chicken breast, bacon, tomatoes,
le�uce and mayo.  Served on a fresh ciaba�a loaf.
 
BILLY BOB’S BEEF DIP      $17
�inly sliced roast beef served on a toasted garlic 
ciaba�a loaf with a side of au jus for dipping. 
 
CHICKEN FRIED CHICKEN SANDWICH    $19 
Marinated chicken breast lightly breaded and 
cooked until golden brown. Served on a fresh 
bun with le�uce, tomatoes and mayonnaise. 

DIXIE STEAK SANDWICH   $21 
An 8 oz. AAA New York strip charbroiled topped 
with sautéed onions and cheddar cheese.
Served on  a toasted loaf with au jus for dipping.

PHILLY CHEESE MELT     $19
Philly steak grilled and topped with sautéed 
onion, mushrooms and Swiss cheese. 
Served in a gourmet ciaba�a pocket.

BUFFALO CHICKEN WRAP   $18
Lightly breaded chicken strips tossed in bu�alo 
sauce. Stu�ed with le�uce, tomatoes and 
blended cheese, drizzled with ranch sauce 
and wrapped in a tortilla.

 All sandwiches are served with a dill pickle spear & 
french fries OR onion rings. Substitute for a salad, 
sweet Potato fries or Poutine for an extra $3.00
 

 
  



 

              
BURGERS

Our homemade  7 oz pa�ies are grilled and 
served on a fresh bun with le�uce, tomato and
onions, with a side of french fries or onion rings.
Substitute for a salad, sweet potato fries or 
poutine for an extra $3.00

THE BASIC BURGER   $18 

CHEESY BURGER   $19 
Topped with melted cheddar and swiss cheese.
Add bacon $2 

BBQ BACON BURGER   $20 
Brushed with Bulls Eye BBQ sauce and topped 
with jalapeno jack cheese and strips of bacon.
  
big ol’ cANADIAN burger  $20 
Topped with melted cheddar cheese and fresh 
peameal bacon.

HAWAIIAN jerk Burger  $20 
Topped with spicy jerk sauce, jack cheese, ham, 
hot banana peppers and a sweet pineapple ring.
  
FORT APACHE  burger $20 
Topped with sautéed mushrooms and 
melted swiss cheese.

               BIg Ol’ WINGS
Our Big OL’ famous wings are marinated in our 
special spices and cooked until golden brown.  
Served with your choice of sauce, carrots, celery 
and blue cheese dressing.
NON-BREADED  ONE LB $17     TWO LBS $28
BREADED    ONE LB $18    TWO LBS $29 
SAUCES: 
BBQ     Medium     Cajun     Bu�alo     Suicide     Hot   
Honey Q     Honey Hot   Honey Garlic   Garlic Parm

DRY RUBS:
Homemade Wing Spice    Cajun Spice  
Lemon Pepper    Salt n’ Pepper
Extra blue cheese OR extra sauce on side $2
Extra carrots, celery and blue cheese $5 

          STEAK N’ RIBS 
All Steak and Rib dinners come with garlic bread, 
sautéed fresh vegetables and choice of loaded 
baked potato, mashed potato, rice, french fries 
or onion rings.
  
RIBS  
Our award-winning baby back ribs charbroiled and
brushed with your choice of sauce. 
1/2 RACk DINNER $20     FULL RACK DINNER $28 
 
RIB EYE STEAK   $35 
A 12oz. AAA rib-eye steak rubbed with southern 
steak spices and grilled to your liking.

New york strip loin   $30
An 8oz. AAA striploin rubbed with southern steak 
spices and grilled to your liking.

Add a tasty topper
Grilled shrimp skewer $10   Skillet of mushrooms $7

           F
TLONGS
The O.G. Dawg   $9 
�e original plain footlong! 
Comes with 2 toppings: cheese, onions, tomatoes, 
bacon or jalapenos. Add more at 50¢ per item. 

Texas Chili Dawg   $11
Grilled footlong topped with homemade chili, 
shredded cheese and crispy onions.

Jalapeno Cheese Dawg   $11                             
Grilled footlong topped with melted cheese, 
bacon and jalapeno peppers.

The MacDaddy  $13
Grilled footlong topped with bacon and our home-
made mac n’ cheese. Add  jalapeno peppers 50¢

The Big Mac Dawg   $13
Grilled footlong topped with melted cheese, 
onions, pickles, le�uce and Big Ol’ Sauce.  

                  paSTA
thREE CHEESE TORTELLINI   $20
Cheese stu�ed tortellini tossed in our home-
made rosé sauce. Topped with cheese blend 
and parmesan.
 
CHICKEN MUSHROOM PENNE   $21 
Chicken breast and mushrooms sautéed in 
our rosé sauce and tossed with penne noodles. 

CHICKEN PARM PENNE   $22 
Our hand breaded marinated chicken breast
topped with mozzarella cheese and marinara 
sauce and served on a bed of penne noodles.

Linguine ALFREDO   $19 
Linguine noodles tossed in our rich n’ creamy
homemade Alfredo sauce
Add chicken $7   Add Bacon $2  Add Shrimp (5) $10
 
BIG OL’ MAC ‘n CHEESE   $19 
Macaroni noodles tossed in a homemade 
cheese sauce and topped with blended cheese. 

CAJUN Chicken penne   $20 
Grilled chicken breast and penne noodles 
sautéed in our cajun spiced rosé sauce.

Lasagna   $22 
Made fresh in house, our Lasagna is layered 
with homemade meat sauce, tomato sauce 
and a blend of various cheeses.  
Baked and topped with parmesan cheese!

 



LIL’ RANGLERZ MENU
$9.00

    Includes a drink and a popsicle for dessert!

 Dino nuggets nʻ fr ies

Wings (5) nʻ fr ies

   Penne nʻ Meatballs

          Burger nʻ fr ies

   Mac nʻ Cheese

         Gril led Cheese nʻ fr ies


