Apps

Hickory SmokinN' Deviled Eggs ° Bacon © Dijon © Smoked JalapeRos, © Sriracha 7
Crispy Brussels Sprouts © Ranch “Essence” © Burrata Cheese /
Boneyard's Famous House Cured & Double Hickory Smoked “Bacon Building Blocks” 12
Kobe Beef Chili Filled Donuts © Cheddar Chieese © Mustard © Onions © Pickles 12
Swmoked Chiportle Buffalo Wings® House made Bleu Chieese Dressing 12
Avocado Fries ° Corija © Mojo De Ajo Crema 11
Swmoked Short Rib Empanadas © Goar Cheese © Pumpkin Mole © Spiced Pepitas 14
Chicken Chile Verde Spring Rolls ° Corn © Black Beans © Pickled Jalapeno Queso Dip 1%
BBQ Nachos ° Pulled Pork, Brisker, & Sausage © Jack & Cheddar Cheeses © Chipotle Ranchero Sauce ©

Salsa Fresca © Guacavole & Sour Cream 18

Boneyard's Famous Brisker/Tri Tip Chili © Cheddar Cheese © Diced Onions © Tomatoes © Sour Creav 12/16

Salads
“THe Wedge” Iceberg Salad © House made Bleu Chieese Dressing © House Smoked Bacon © Pickled Onions 17
“Cali Style” Tostada Salad © Kale © Pepitas © Sundried Tomato Salsa © Black Beans © Corija © Roasted Corn 173
“The CruncH"°Qunioa & Herb Crusted Chevre® Toasted Pistachios® Arugula®Bourbon Chierries°WHite Balsavic 14

Southern Fried Chicken Caesar © Grana Padano © Arugula © Romaine © Tomatoes © Garlic CROUTONS 17
Specialties

Jalapeno Popper Grilled Cheese © Jack, Cheddar, & Creav Cheese® Crispy Onions © JalapeRo Strips 14

Fried Chicken Club © House Made Bacon © Spicy Honey © Tomato® Onion © Lertuce © 1000 lsland 16

Curry Cashew Chicken Salad Wrap® Apples® Currants® Madras Curry® Celery® Cucumber® Creen Salad - 16
Seared Ahi Tuna Steak Sandwichi® Pineapple Slaw © Sawbal - Ginger Aioli® Bibb Lertuce® Crispy Wontons® Fries 19
BBQ Quesadilla con Ensalada ° Choice of Brisker, Tri Tip, Pulled Pork/Chicken, Portobello © Sour Cream®

Guacaviole © Jack & Cheddar Cheese © Salsa Fresca © Chipotle Ranchero Sauce © Live ViNaiGReTTE 2%
Buffalo Chicken SandwicH © St. Agur Chieese © House Bacon © Onion © Tomato © Fries 18
House Cured Pastrami Rueben® Rye Bread © Housemade 1000 Island © Gruyere © Sauverkraut © Cole Slaw 19
Swmokey Quinoa & Black Bean Burger © Jack Chieese © Avocado © Tomato ° Chiporle Aioli © Fries 19
Crispy Ancho Mashed Potato Tacos © Sauteed Onion © Cheddar Curds © Flour Torrillas

Pico De Gallo, Guacamole, & Sour Cream 19
“The Big Dill” * Wagyu Beef & Bacon Party * Dill Aioli * “Big John” Cajun Cheddar°Fried Pickles © Red Onion® Fries 19
Crilled Mahi Mahi Tacos © Fajita Veggies © Cabbage © Avocado-Citrus Salsa © Chips 19

Burgers

Our burgers ARE 100% Snake River Farms American “Kobe Style” Wagyu Beef. - Chieese, Bacon, Avocado,
Grilled Onions $2 each © Additional Sauces $1eachAdd French Fries $4, Sweer Potato Fries $7, Gluten free roll $1

boz
“Burger...NUff Said” © A |a Carte ° Lettuce, Tomato, Red Onion, Pickle © Smoked Onion Aioli 15
Chef's Creations
All Creations come complete with French Fries and Cole Slaw

“The Classic”- Choice of St. Aqur Blue Cheese, Cheddar Cheese, PorTer Cheddar, Jack, Cruyere

House Made Bacon °* House Made Smoked Onion Aioli 19
“The OM.G.” - Beer Bartered Onion Rings © Chiportle Aioli © BBO Sauce © Tomatoes © Onion °

Pickles * House Made Bacon * Cheddar Cheese 20
“The Californian Special”- Housemade 1000 Island © Sautéed Onions © Shredded Lettuce © Tomato ©

Raw Onion * Pickles © House Made Bacon and of course “Velveera” 20

“Burn IN Hell” Burger- Poblano & Jalapeno Chiles * Habanero Aioli *Jack Cheese © Tomato © Torrilla Strips®

Side of Cooling Sour Cream °© WARNING! EXTREMELY SPICY! NO MERCY! NO REFUNDS! 20
Southwest Patty Melt”- Grilled Rye Bread © Gruyere & Cheddar Chieeses © Sautéed Onions, Anaheim Chilies,

& Bacon ° Trio of Dipping Sauces (Avocado-Cilantro Ranch © 1000 Island © Chiporle Aioli) 21




(Peneyard (fSistia

Our meats & poultry ARe Hand rubbed with our own special blend of seasonings and slowly smoked from 2

10 18 hours over Hickory or Crilled over A Live Red Oak Fire
All dinners include A choice of Two: Fried Mac N’ Cheese, Baked Beans, Collard Creens, Cole Slaw, Potato Salad, French Fries.

Slow Hickory Smoked Pork Ribs *Baby Back Ribs OR St. Louis Spare Ribs * Served Dry, Wer, or Chipotle Glazed
Half Rack 2% Full Rack 74 Fifry- Fifry 75

SanTA MariA Red Oak Grilled Beef Ribs (Natural, Never Ever) * Served Dry, Wer, Or Chiporle Glazed
Swmall Order(3ribs) 27 Large Order(%ribs) 7 5 Full Rack(7ribs) 42 Fifry- Fifry 7 8

DINNERS *Brisker, Tri Tip, Beef Ribs, White Chicken Add$2 for each

Swmoked/Grilled Mears Two Way Combo*
Brisker 29 (Specily Lean Or Nor) Any Two Ribs* 27
Santa Maria Tri Tip 29 Ribs & [1 Chicken* 24
Pulled Pork 22 (N.Carolina Style Available) Ribs & [1 Chicken* 27
SausAGE 21 Ribs & Choice Of Meat* 26
Any Two Meats* 26
Hickory Smoked Chicken. Three Way Combo*
Half Chicken 19 All Three Ribs 3%
Half Chick Whr 22 Ribs, Chicken & Meat* %0
Pulled Chicken 19 Ribs & Two Mears* 30

ANy Three Meats* 27

Sandwiches - All sandwiches include a choice of one:
Fried Mac N Cheese, Baked Beans, Collard Greens, Cole Slaw, Potato Salad, French Fries.
**Pylled Pork 18 TriTip 19 Brisker 19
**Pulled Chick 18 Sausage 16
*"GO ALL THE WAY” (add yellow mustard, raw white onion, & pickle) ** N. Carolina Style Available *Cluren Free roll $ 1

Mega PlATTER (8 0 12 Perople)
Baby Backs, St. Louis & Beef Ribs, Five Meats, One Whole Chicken, Five Sides (Macs, Beans, Greens, Slaw, Potato Salad) 200

MiNHVEGA (4 T0 8 People)
"1 Rack Baby Backs, St. Louis & Beef Ribs, Five Meats, Half Chicken, Five Sides (Macs, Beans, Greens, Slaw, Potato Salad) 1859

The EVANATOR(2 10 4 People)
1 Rack Each of the Ribs, Pulled Pork, Tri Tip, Brisker, [IChicken, Lg. Mac, Cole Slaw, & Beans 100

Sides Beverages

Fried Mac N Cheese 5 & 8 Sofr Drinks 3
Baked Beans 4 Ice Tea (Tropical) 3
Collard Greens 4 Coffee (Coffee by Grounwork) 4.5
Cole Slaw 4 TeA (The ArT of Ten) b
Potato Salad 4 Devils Canyon RooT Beer 6
French Fries V)

Sweet Potato Fries 7

A gratuity of 18% may be added for parries of six or MORe * LET your server know if you have food allergies. Not all ingredients Are listed on The menu.*
WEe welcome your well behaved children. * Pleas refrain from using cell pHones. Split charge $4.00




