CLASSIC
STARTERS

NACHOS 24
Tex-mex cheese, scallions, tomato,
jalapefios, black olives, sour cream & salsa

EXTRAS
GUACAMOLE

EXTRA SOUR CREAM
EXTRA SALSA
EXTRA CHEESE

ADDITIONS
PULLED PORK
GROUND BEEF
PULLED CHICKEN
BEEF BRISKET
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POUND OF WINGS 24
Tossed in your choice of house-made
signature bbq, honey garlic, sweet chili

or buffalo sauce. Accompanied by carrots,
celery & ranch dipping sauce

QUESADILLA 19
Flour tortilla, monterrey jack, cheddar,
roasted sweet peppers, tomatoes, green
onions, house-made signature bbq sauce

ADDITIONS
PULLED CHICKEN
PULLED PORK

6 GRILLED CHICKEN 10
6 GROUND BEEF 6

CAULIFLOWER BITES ® 21
Tempura battered cauliflower, sweet chili
sauce, toasted sesame seeds, green onions

CRISPY CALAMARI 23
Fried calamari, garlic & lemon aioli

JUMBO SHRIMP COCKTAIL (6 PCS) 24
Cocktail sauce, dijonnaise, horseradish,
lemon

CHILI CON CARNE 19
Ground beef chuck, tex-mex cheese, sour
cream, green onions, toasted garlic bread

FRIES &
POUTINE

BASKET OF FRIES 12
Rusty’s infamous butt rub mayo

SWEET POTATO FRIES 14
Southwest dipping sauce

TRUFFLE FRIES 16
Truffle oil, parmesan, truffle aioli

VEGAN POUTINE ® 18
Fries, vegan cheese curds, vegan gravy
POUTINE 18
Fries, cheese curds, gravy

ADDITIONS

PULLED PORK 6  BEEF BRISKET 8
GROUND BEEF 6  PULLED CHICKEN 6
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BAR AND BARBECUE

SALADS
& BOWLS

CLASSIC CAESAR 20
Romaine hearts, applewood smoked bacon,
parmesan cheese, roasted garlic croutons

CALIFORNIA SALAD 21
Organic mixed greens, goat cheese,
pomegranates, mandarin oranges,

candied pecans, honey-balsamic vinaigrette

ADDITIONS
GRILLED CHICKEN BREAST 10
CHILLED SHRIMP 12

GRILLED SALMON FILET 14

CHICKEN COBB BOWL ® 27
Romaine, chicken, egg, tomatoes,

blue cheese, applewood smoked bacon,
avocado, honey-dijon vinaigrette

GRILLED SALMON BOWL ® 28
Quinoa, cucumbers, tomatoes, avocado
chick peas, red onion, feta cheese,
buttermilk herb dressing

AHITUNA POKE BOWL 29
Jasmine rice, edamame, avocado, corn,
cucumber, fish roe, ginger, sesame seeds,
spicy mayo, furikake, pickled ginger,

ponzu sauce

MAIN
EVENT

PITMASTER PLATTER

Minimum two guests

Wings, St. Louis ribs, pulled pork,
mac & cheese, coleslaw, pickles.

ST. LOUIS CUT RIBS 35
75 Rack pork side ribs, house-made signature
bbq sauce, coleslaw, fries

CHICKEN FINGERS & FRIES 25
Tossed in your choice of honey garlic,
sweet chili, buffalo sauce or served plain

DEFINITELY NOT FRIED CHICKEN ® 27
Nashville fried spicy oyster mushrooms,
pickles, vegan coleslaw, fries

FISH & CHIPS 29
Battered Atlantic haddock fillets, creamy
coleslaw, tartar sauce, lemon wedge

FETTUCCINE CHICKEN ALFREDO 28
Classic parmesan cream sauce,
grilled sliced chicken breast

PENNE BOLOGNESE 26
Slowly braised beef and tomato sauce

MAC ‘N’ CHEESE 24
Creamy 4 cheese sauce, Au gratin, chives
ADDITIONS

PULLED PORK 6  TRUFFLE & PARMESAN 6
BEEF BRISKET 8  PULLED CHICKEN 6
GRILLED CHICKEN 10 SMOKED BACON 4

HAND
HELDS

CHEESEBURGER 25
6°“ fresh beef patty, cheddar cheese, lettuce,
tomato, red onions, pickles, secret sauce,
toasted potato bun

ADD APPLEWOOD SMOKED BACON 4
SUB GLUTEN FREE BUN B

SMOKEHOUSE BURGER 29
6°“ fresh beef patty, pulled pork, creamy
coleslaw, house-made signature bbq sauce,
toasted potato bun

CHICKEN AVOCADO SANDWICH 27
Blackened chicken breast, smoked bacon,
smashed avocado & sweet corn, lettuce,
tomato, mayo, toasted potato bun

BUFFALO CHICKEN SANDWICH 25
Fried chicken breast, buffalo hot sauce,
lettuce, tomato, pickle, blue cheese sauce,
toasted potato bun

SMOKED TURKEY BLT WRAP 25
House smoked turkey breast, bacon,
romaine, tomato, tex-mex cheese,
southwest sauce, flour tortilla

PULLED PORK SANDWICH 25
Smoked pork shoulder, house-made
signature bbq sauce, creamy coleslaw,
toasted potato bun

PRIME RIB BEEF DIP 33
Thinly sliced 6° prime rib, swiss cheese,
caramelized onions, au jus, truffle aioli,
toasted hoagie bun

ALL SERVED WITH A SIDE OF FRIES

SUBSTITUTIONS
CLASSIC CAESAR 5 TRUFFLE FRIES 6
CALIFORNIA SALAD 6 SWEETPOTATOFRIES 5

POUTINE 7



