APPETIZERS

ROASTED CAULIFLOWER BITES 6

Fresh Cauliflower, perfectly oven roasted ‘til crispy, then
tossed in your choice of sauce. Creamy Boom Boom
Sauce, Smoky Oklahoma Hot sauce, or House made
Teriyaki. Served with Ranch.

FRIED PICKLED OKRA 8

Tangy pickled okra, battered in our Saddleback Ale batter
then breaded and fried crispy. Served with Ranch

OKLAHOMA HOT CHICKEN &

Buttermilk brined, then crispy breaded chicken tenders,
tossed in our Oklahoma Hot sauce, served over Texas
toast and with dill pickles as garnish, with ranch on the
side for dipping

CHIPS AND QUESO 7

Fresh fried tortilla chips, and our smoky homemade queso
dip.

CHIPS AND GUACS

Fresh tortilla chips served with cool guacamole made fresh
when you order it.

AFTERSCHOOL SNACK 7

Fresh hand cut potato chips, fried ‘til crispy, tossed in our
house seasoning, with our made in house creamy onion
dip. The taste you know with a kick.
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SANDWICHES

CHICKEN FRIED STEAK SANDWICH 12

Fresh beef, pounded thin and fried crispy, served on a
bolillo roll with lettuce tomato and our signature creamy
boom boom sauce. Choice of side

FOLDIE TACOS 6 SMOKED CHICKEN FOLDIES
8

House stewed beans and cheddar, griddled inside of blue
corn tortillas, finished with house made salsa Verde,
choice of side.

FRIED TOMATILLO PO’BOY 8

Chef’s play on the classic BLT. Sliced Tomatillo, panko
breaded and fried, on a toasted bun with bacon jalapeno
jam, coffee mayo, and crisp shredded iceberg (we call it
shrettuce.) choice of side

PULLED PORK 9

Tender pulled smoky pork in sweet BBQ sauce, served
with cool slaw, and dill pickles on an onion bun. Choice of
side.

DOGS

CLASSIC DOG 8

Your choice of a % Ib. Schwab’s smoked frank, or a
Tofurkey veggie brat, served in a toasted new England
style hot dog bun. Choice of side

VEGGIE CHILI DOG 9

A tofurkey brat, House made chipotle garden chili, and
cheddar cheese, stuffed inside a toasted new England hot
dog bun.

LIL MEXICO DOG 10

Inspired by part of our awesome city, this dog is served
with crispy bacon, avocado, Pico, crema, and cotija cheese
on a toasted new England style hot dog bun. Choice of
side

BURGERS

BACKYARD 10

6 oz. fresh beef patty, seasoned with our house
seasoning, and char grilled to a juicy medium
well. Served on a classic bun, with lettuce,
tomato onion and pickle. Add cheese, 1 add
bacon 1, add both 2

DUST BOWL BURGER 10

The burger made popular during the Dust bowl
in Oklahoma, 6 oz. of fresh ground beef,
seasoned and griddled with brined and
griddled slivered onion, on a classic burger bun,
with Okie mustard, and dill pickle chips. Choice
of side

AFTER SCHOOL ONION BURGER

12

A patty like the dust bowl burger, topped with
our onion dip and crunchy fresh potato chips.
choice of side.

K POP 12

6 oz. fresh beef, slathered in Korean BBQ then
griddled, topped with seared kimchi slaw, and
kimchi mayo.



SALADS

SMOKE-LAHOMA 11

Fresh mixed greens, topped with black beans, crunchy
jicama, radishes, roasted corn, shredded cheddar, and our
smoked chicken. Served with Chef Nate’s green goddess
dressing.

STOCKYARDS WEDGE 6

Chef’s take on a classic steakhouse salad! A cool and crisp
wedge of iceberg, built with pickled red onions, smoked
tomato, avocado slices, and cotija cheese. Dressed with
BBQ buttermilk dressing.

NOODLES

ROASTED POBLANO MAC 7

Creamy cheddar sauce, with a hint of tomato, flavored
with poblano peppers roasted til they are sweet. Topped
with tortilla crumbs, green onions, and cotija cheese.

BREAKFAST MAC 8

Smoky bacon and cheddar sauce, topped with an over
easy egg, and garnished with cotija

SMOKEHOUSE 9

House smoked pulled pork, BBQ spices, and topped with
crumbled potato chips and cotija

SOUPS-CUP 3 BOWL 6

POSOLE-

Ancho chile broth pork stew with hominy

SMOKY CHICKEN TORTILLA

SOUTHWEST GARDEN CHILI

Chipotle veggie chili, made with beans and Beyond

SIDES

Potato Salad 3

Classic mustard style

SIMPLE SIDE SALAD- 4

Crisp green, cucumber, radish, tomato, and
cotija cheese. Your choice of ranch, green
goddess, BBQ buttermilk, or toasted cumin
vinaigrette.

FRIES 4
TATERTOTS 4
STREET CORN 4

Roasted corn, dressed with mayo, cilantro,
cotija cheese and house seasoning

MAC N” CHEESE 4

PURPLE STICKY RICE 4

A blend of black Forbidden rice and long grain
basmati, steamed together to give this rice a
purple color. Seasoned with vinegar, sugar and
rice wine.

STEWED BEANS 4

Northern beans stewed with carrots, onions,
and peppers, then topped with Pico de Gallo.

SLAW 3
POTATO CHIPS 3



