
THE VEG-OUT BOWL  12
A mix of our current In-House Veggies perfectly Sautéed and Seasoned. Always Gluten & Dairy Free.




THE BUDDHA BOWL 18
Seared Yellow-Fin Tuna + Romaine + Brown Rice + Grilled Pineapple + Red Onion + Red Bell Pepper          

+ Avocado + Wasabi Vinaigrette + Sesame Seeds.                                          



THE WAGYU BEEF BOWL 18
Ponzu Marinated Beef + Romaine + Brown Rice + Black Beans + Red Onion + Roasted Corn 

+ Sweety Drop Peppers + Smoked Jalapeño Avocado Crema



SINGAPORE NOODLE BOWL  21
Rice Noodle + Shrimp + Napa Cabbage + Red Onion + Red Bell Pepper + Carrot

 + Garlic + Spicy Singapore Sauce + Cilantro + Sesame Seeds



AWARD WINNING B.A.R. VENISON CHILI Cup 8 Bowl 13             SCRATCH MADE SOUP Cup 5 Bowl 8

LEBANESE SALAD 11
Romaine + Red Onion + Red Bell
Pepper + Cucumber + Scallion +

Fattoush Seasoning + Pomegranate
Vinaigrette + Masa Croutons

Wagyu Beef 12      Seared Tuna 12     Grilled or Sriracha Chicken 6
Fried Street Corn Breaded Shrimp 8      B.A.R. Antelope Nacho Meat 7      

Shrimp 12      B.A.R. Braised Venison 11      Pulled Pork 6 

ASIAN SALAD 11
Napa Cabbage + Romaine          
 + Toasted Ramen & Almonds       
+ Pickled Carrots + Green Onions

+ Thai Peanut Dressing

GREEK SALAD 11
Romaine + Pepperoncinis 
+ Hummus + Olives + Feta
 + Cherry Tomatoes + Red 
Onion + Greek Vinaigrette

SEASONAL SALAD  
Ask server for details.

TOP
IT

TUNA CROSTINI 16
Toast Points + Seared Tuna + Wasabi Aioli 

+ Pickled Carrots & Cabbage + Green Onion 
+ Crispy Jalapeños + Parm                                     




HONG KONG LETTUCE WRAPS 14
Hong Kong Sauced Ground Venison 

+ Romaine + Fresh Jalapeños + Cilantro 
+ Pickled Carrots + Cabbage 




SWEET HEAT DIP & CHIP  8
Candied Jalapeños + Caramelized Onions                

+ Cream Cheese + Kettle Chips

CLASSIC ANTELOPE NACHOS 11/16 
Broken Arrow Ranch Antelope + Beer Cheese
+ Black Beans + Pico + Chipotle Sour Cream 

+ Fresh Jalapeño



VENISON NACHOS 12/18 
Gochujang Braised B.A.R. Venison + Beer Cheese
+ Pickled Cabbage & Carrots + Cilantro + Sesame

Seeds + Gochujang Sauce + Fresh Jalapeño



BBQ PULLED PORK NACHOS 10/15 
BBQ Pulled Pork + Beer Cheese + Slaw 
+ Chipotle Sour Cream + Fresh Jalapeño

WORLD FAMOUS BRUSSEL SPROUTS 13 
Topped with Bacon, Sweet Soy Drizzle & Feta     (Local Tip: Add Protein to Make it a Meal)

STARTERS

SALADS

BOWLS

(temp changes not available)

(temp changes not available)



THE “HOLY GRAIL” BURGER 19
Wagyu Beef Burger Rubbed with BBQue Texas

“Holy Grail” Seasoning + Bacon + Cheddar +
Lettuce + Tomato + Red Onion + BBQ Sauce 

"CRACK"ERONI & CHEESE 14 
Smoked Gouda + Tomato + Onion 

+ Ham + Choice of Salad

VENISON TACOS 18
Gochujang Braised B.A.R. Venison 
+ Quick Pickled Cabbage + Hoisin 

+ Cilantro + Fresh Jalapeño

THE BFR-BLT 21 
In House Smoked & Spiced Redfish + Creole 

Tarter Sauce + House Made Pickles + B + L + T 

KETTLE CHIPS & BEER CHEESE
SMOKED JALAPEÑO CREAM CORN

CUP OF SOUP 

FOR AN ADDITIONAL CHARGE CHOOSE:
"CRACK"ERONI & CHEESE 

SIDE SALAD          VENISON CHILI

FINE PRINT: You are awesome! Thank you for your support!
Please alert us of any allergies. Consuming raw or undercooked meals, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

Any additions or changes to menu items may cost extra. You must be 21 or over to purchase beer or wine.

WEEKLY SPECIALS: Limited Availability  

MONGOLIAN BEEF 20/34 
Bucatini Pasta + Grilled Wagyu Beef + Mongolian Sauce + Carrots + Red Bell Pepper + Green Onion 

QUAIL TACOS 22
Corn Tortillas + Sriracha Quail + Bacon Guacamole + Slaw + Queso Fresco + Cilantro + Choice of Side

TEXAS LOBSTER ROLL 26/38
Pretzel Bun + Maine Lobster + Herb Mustard Cream  + Parm + Crispy Fried Jalapeños + Choice of Side

SHRIMP & GRITS  20/26
Cajun Grilled Shrimp and Smoked Gouda Grits

SOFT SHELL CRAB PO BOY  18
Gambino Hoagie + Fried Soft Shell Crab + Creole Tarter Sauce + Lettuce + Tomato + Choice of SideTUESDAY

WEDNESDAY

FRIDAY
SATURDAY

THURSDAY

TACOS & AN AREPA

CRACKERONI PLUS

BETWEEN THE BUNS 

S
ID

E
S

THE HONEY BADGER 16
 "Crack"eroni + Award Winning B.A.R.
Venison Chili + Green Onion + Frito's

THE CHUPACABRA 16 
"Crack"eroni + Slow Roasted BBQ Pulled

Pork + Slaw + Chipotle-Lime Sauce 

KICKIN' HONEY CHICKEN SANDWICH 17
Grilled Chicken Breast + Honey 

+ Jalapeño Bacon + Lettuce + Tomato 
+ Roasted Jalapeño Aioli + Pepper Jack

THE BOOM BOOM BURGER 19
Wagyu Beef Burger + Candied Jalapeños &
Onions + Cream Cheese + Jalapeño Bacon

GRAPA~AREPA 15
Masa Cake + Bacon Guacamole + Crispy
Pork + Slaw + Queso Fresco + Cilantro

ANTELOPE TACOS 17
Ground South Texas Antelope from 
B.A.R. + Shredded Lettuce + Pico
+ White Cheese + Al Pastor Sauce




SHRIMP TACOS 16
 Street Corn Breaded Shrimp +
Roasted Corn + Cilantro + Red

Onion + Smoked Jalapeño Avocado
Crema

THE GJ FISH TACOS 15
Blackened Basa + Slaw 
+ Chipotle-Lime Sauce 

+ choice of side

+ choice of side

12 YEARS & UNDER:
Mac & Cheese or Cheese Nachos 7 

Cheeseburger w/ Chips 12 
BBQ Pulled Pork Sandwich w/ Chips 11

ONLY AWESOME PEOPLE 
EAT DESSERT: 

Save room, be awesome, and 
ask your server for today’s selection.  

AFTER 4 PM 
SPECIALS 

Ask Your Server for Details! 


