
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.
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FORTY FAVORITES
GRAND PIT  
A combination of your favorite smoked meats and two 
signature sides     2 Meats  37      3 Meats  41

LITTLE PIT 
Choose one meat and two signature sides, 
plus a mini dessert    28

EARLY BIRD (Available from 4–6 pm daily)
A combination of our pork ribs, beef brisket & chicken.
Includes your choice of two signature sides   34

FROM THE SMOKER
National Award-Winning BBQ, 

smoked low and slow over oak wood

PORK RIBS  St. Louis style    
4 Bones  16    |    6 Bones  22    |    12 Bones  38

BEEF BRISKET  Pick your cut: Lean or Juicy
1/4 lb  13    |    1/2 lb  22    |    1 lb  34

BBQ CHICKEN  
1/4 Chicken  9   |   1/2 Chicken  15    |    Whole Chicken  23

CARVED TURKEY
1/4 lb  8   |  1/2 lb  14   |  1 lb  25

HOT LINKS
1 Link  6   |  2 Links  11   |  3 Links  15

PULLED PORK
1/2 lb  10   |  1 lb  19

graze & catch

SEASONAL VEGGIES   8
GARLIC MASHED POTATOES    7
GARDEN OR CAESAR SALAD  7
CHEF’S SPECIAL SOUP    8
BAKED POTATO   9
SCALLOPED POTATOES   8
SHOESTRING FRIES   7
VEGETABLE SOUP   7

california sides TEXAS sides
BBQ BEANS   7
APPLE COLESLAW   7
MAC & CHEESE 9
SWEET POTATO FRIES   7
JALAPEÑO MACARONI SALAD   7
ONION RINGS   8
CREAMY POTATO SALAD    7
TEXAS WEDGES   7

Includes your choice of any two sides

CAJUN CATFISH  Grilled catfish fillets rubbed 
with bold Cajun spices  26

SMOTHERED COWBOY*  16 oz Ribeye, 
smothered in a rich beef sauce with grilled 
mushrooms & onions   MP

MESQUITE SALMON  Grilled & honey-glazed  29

PRIME RIB* Slow-smoked, 
served with horseradish & au jus   
8 oz  MP     |     12 oz  MP

CHOOSE ONE:
Cali Style: Garlic mashed potatoes and 
seasonal veggies
Texas Style: BBQ beans, potato salad 
and coleslaw

(No substitutions, please)

Feeds 6 – 8

Smokehouse
Spread

T H E  

A generous portion of pork ribs, sliced beef 
brisket, BBQ chicken and hot links. Served 
with delicious cornbread & honey-butter

289

TRI-TIP CHIMI  Texas beef meets a bright, 
garlicky herb sauce with just enough tang and 
attitude  31



APPETIZERS

STUFFED SPUD  Baked potato with BBQ beans, shredded 

cheddar, sour cream, and onion  12
Add Bacon +3   Pulled Pork +6   Chopped Beef +6

TEXAS WINGS  Your choice of crispy original, mild BBQ, 

hot BBQ, or kickin’ honey garlic sauce  15

BEEF BRISKET BURNT ENDS  in our Grand Reserve BBQ 

Sauce  18

BACON WRAPPED BRISKET STUFFED JALAPEÑOS  with 

cream cheese  16

THE FORTY BOARD  Generous sampler, great for the whole 

table! Bacon Wrapped Brisket Jalapeños, Texas Wings, 

Potato Skins, Mozzarella Sticks, and Burnt Ends with 

assorted sauces  46    (No substitutions, please)

PULLED CHICKEN NACHOS  Homemade tortilla chips, 

melted nacho cheese, pico de gallo, lime crema, and fire 

roasted salsa  18   

Sub Pulled Pork +3   Sub Brisket +4   Add Avocado +4

GOLDEN FRIED SHRIMP  with Texas remoulade  16

SANDWICHES

PULLED PORK  Tender & slow-smoked  21

BEEF BRISKET  Pick your cut: Lean or Juicy  22
Make it a dip! Au jus is always available upon request

HOT LINK Smoked sausage with a mild kick  19

CARVED TURKEY Smoked white turkey breast  20
Make it a dip! Au jus is always available upon request

LONE STAR CLUB Carved turkey, crispy bacon, lettuce, 
tomato, and mayo served on grilled white bread  21
Add Avocado  +4

TRI-TIP  Served with a side of au jus & BBQ sauce  24

MAKE IT A CHEESESTEAK!  Grilled mushrooms, onions, 
peppers, and melted pepper jack  +6 

THE PRIME SAND  Sliced thin. Served with creamy horseradish

and au jus  MP

Served on a soft sandwich roll
with your choice of one side

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, 
especially if you have certain medical conditions.

THE WEDGE Applewood smoked bacon, bleu cheese, egg, 
tomato, red onion, Italian and bleu cheese dressings  15

BEEF & BLEU CHOPPED SALAD Romaine lettuce, broccoli, 
carrot, red bell pepper, tomato, crumbled bleu cheese, and 
carved tri-tip  21

BBQ CHICKEN SALAD  Black beans, corn, jicama, cilantro, 
white cheddar with ranch dressing. Topped with diced BBQ 
chicken, crispy tortilla chips, tomatoes and scallions  18

CLASSIC CAESAR SALAD Chopped hearts of romaine with 
croutons and freshly shaved Parmesan
Single  7   Entrée  13

TRADITIONAL GARDEN SALAD Crisp lettuce, field greens, 
cherry tomatoes and radicchio. Served with your choice of 
dressing   Single  7   Entrée  13

Add to any of the salads above

Grilled Chicken Breast  9

Angus Beef Patty*  10 Grilled Salmon  14

Grilled or Fried Shrimp  12

COUNTRY VEGETABLE SOUP
Cup 7    Bowl  11

CHEF’S SPECIAL SOUP
Cup 8   Bowl  12

SOUP & SALAD
Our soups are proudly made in-house from scratch

BURGERS
Served on a toasted bun

with your choice of one side

TEXAS OUTLAW*  Our signature Grand Reserve BBQ 
sauce, pepper jack, Applewood smoked bacon and a 
jumbo onion ring  20

ALL AMERICAN*  All-beef patty, served with melted 
cheddar, lettuce, tomato, pickles and red onion  18

TURKEY TRAILBLAZER  with a blend of freshly ground 
turkey breast, white cheddar, onions, kidney beans, and 
southwestern spices, served with chipotle mayo  20

THE FARMSTEAD  Impossible meatless patty with mixed 
greens, avocado, lime crema, pickled red onions, on a 
cracked wheat bun  18

THE MAC STACK  Creamy mac & cheese stacked 

with pulled pork  18

TRES TACOS  Pulled pork, cilantro slaw, salsa  20

don’t skip these
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