
  

 

 

 

    

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Starters, Salads & Soups 

Mesquite produces a strong smoke flavor.  Smoking process creates a pink tint 
 

 

 
 

                          Appetizers 
 
Fried Avocado - Our signature appetizer is 
made with halved, beer battered avocado topped 
with your choice of BBQ pulled chicken, BBQ 
pulled pork, BBQ chopped brisket, Mango Pico de 
Gallo and drizzled with our wing sauce.   A must 
try!  $9.99  

     

Wings of Texas - The best smoked wings this 
side of the Mississippi! Available regular, hot or 
suicide and served with celery and/or Bleu cheese 
upon request   $9.99 

 

Smothered Fries - Build it your way! Fries 
smothered with Jalapeno jack cheese, crispy 
bacon, and homemade brown gravy  $6.99  add 
chili for $.99       

                                                                  

Fried Pickles - Just what it says!  We don’t slice 
them or chip them, so be ready for a mouthful!  
Served with Jalapeno Ranch dressing $6.99 

 

Loaded Potato Skins- Skins topped with 
cheddar cheese, sour cream and your choice of 
BBQ pulled chicken, pork or chopped brisket  
$9.99  

 

Crock of Chicken Tortilla Soup -Pulled 
chicken topped with black bean soup, avocado 
slices and Fritos $5.99 

 

Texas Nachos- Homemade nacho’s topped with 
jack cheese, jalapenos, guacamole, diced tomatoes, 
sour cream and your choice of BBQ pulled 
chicken, pork or brisket  $9.99     add chili for $.99 

                                                          Cup  Bowl 

Soup of the Day                 $2.99  $3.99 

Texas Chili                           $3.99  $4.99  

 

*Blue items are house specialties 

 Ask your server about today’s specials and how to 
join the Corral Club to earn frequent diner points. 

   

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish 

and eggs may increase the risk of food borne illness 

 

Lighter Fare Meals 

                                                                               
Caesar Salad Entree - Classic romaine lettuce, 
tomatoes, parmesan cheese and homemade 
croutons tossed in our house Caesar dressing. $7.99   

 

Spring Mix Salad Entree- Spring mix salad with 
candied walnuts, goat cheese, cranberries, and sliced 
apples.  We recommend our house raspberry 
vinaigrette.  $9.99 

 

***Add from the grill to any of the above***  

 chicken $4.99   steak $6.99    salmon  $10.99 

    

Bull’s Waldorf Chicken Salad- Chopped 
chicken, diced apples, diced grapes, candied walnuts 
& craisins tossed with our secret raspberry mango 
dressing and served on a bed of fresh greens.  $11.99    

                  

Veggie Wrap-Wrap loaded with lettuce, cheese, 
tomatoes, avocado, onions, croutons and we 
recommend coleslaw inside!  Served with dressing 
of your choice and 1 side. $8.99 

Blackened Salmon – Salmon filet blackened, 
grilled and served with a side of Mango Pico.   
Comes with 2 sides $15.99 

 

Grilled Shrimp – Shrimp grilled served with a 
side of our Mango Pico.  Comes with 2 sides.  $14.99 

 

Grilled Chicken or Turkey Burger-                         
Topped with American cheese, homemade BBQ 
sauce, onions, lettuce and tomatoes.  Comes with 2 
sides $9.99  

 

Petite Filet- Cooked to your desired temperature 
and topped with our homemade demi glace.  Comes 
with 2 sides     $13.99   

                                   Dressings: 

Our homemade Raspberry Vinaigrette, Thousand Island,     
Blue Cheese, Italian, Traditional Ranch, Balsamic Vinegar,  

Fat Free Ranch, Jalapeno Ranch, Honey Mustard                
and Oil & Vinegar   

 
20% gratuity will be applied to parties of 6 or more 

 



 

 

    

 

 

 

Dinner 
 
 

Mesquite produces a strong smoke flavor   
Smoking process creates a pink tint 

Served with 2 sides (unless noted otherwise), homemade cornbread and honey butter 

BBQ sauce is available in regular, hot and suicide 
 

Mesquite Smoked Entrees 

Pork Ribs - Delectable slow smoked pork ribs, 
topped with our famous homemade BBQ sauce.  
Half or a full rack. You’ve never had ribs like these 
in the East! $14.99/$25.99 

 

Texas Brisket - ½ lb of our authentic southern 
USDA Prime brisket, mesquite smoked to mouth-
watering perfection. Served lean (less fat) or moist 
(lots of fat, but tastier).  Drizzled with our 
homemade BBQ Sauce.  $12.99 

 

BBQ Chicken - Slow mesquite smoked half or 
whole chicken, topped with our homemade BBQ 
sauce.  $9.99/$16.99        

Mesquite Smoked Tenderloin - Tenderloin 
rubbed with a homemade espresso rub, slowly 
smoked to rare and baked to your desired 
temperature. Sliced and topped with a succulent 
mushroom demi glace. $27.99 

 

First Time Sampler – Lean brisket, ribs, and 
your choice of pulled pork or pulled chicken 
topped with our homemade BBQ sauce. $16.99 

                      

BBQ Plate - ½ lb of slow smoked pulled pork, 
pulled chicken, or chopped brisket tossed in BBQ 
sauce. A classic for all BBQ lovers.  $10.99  Make 
it a sandwich and add a roll for .99  

 

Lisa’s Loaded Baked Potato - Baked potato 
stuffed with chopped BBQ brisket, BBQ pulled 
pork or BBQ pulled chicken. Add all the fixins you 
love like butter, sour cream, cheese, bacon and 
chives. Comes with one side.    $9.99 

 

*Blue items are house specialties 

 Ask your server about today’s specials and how to               
join the Corral Club to earn frequent diner points. 

 

We do not accept American Express 

    We do not accept Visa Gift Cards 

    We do accept American Express Checks 

 

                                                                                                                           
Dry Aged Steaks 

Hand cut by Westtown Meats 

Cowboy T-Bone – Hand cut T-bone grilled and 
finished with our homemade mushroom demi 
glace.  Delicious!  $27.99                                                       

                                                                                  
Texas Strip - Hand cut Bone-in Strip grilled and 
finished with our homemade mushroom demi 
glace. $21.99 

 

Filet Mignon – Hand cut Filet Mignon grilled 
and finished with our homemade mushroom demi 
glace. $20.99 

 

Sirloin Steak – Hand cut Sirloin grilled and 
finished with our homemade mushroom demi 
glace. $13.99 

 

Feel Good Food 
 

Chicken Fried Steak or Chicken - A southern 
special fried and topped with white gravy   $11.99 

Southern Catfish- Catfish cornmeal battered 
then fried.  $10.99 

Shrimp- Grilled and topped with BBQ sauce or 
Coconut style with sweet chili lime dipping 
sauce. $14.99 

                                                                              
Westtown Back Yard Burger                                            

½ lb hamburger cooked slowly and topped with 
American cheese, homemade BBQ sauce, onions, 
lettuce and tomatoes. Fresh ground choice meat 
provided locally from Westtown Meats. $9.99 

   Add bacon for $.99   Make it a 1lb add $3.00   

                        
                         Sides 
Side Salad                            Cup of Soup of Day  

Steak Fries                           Blackened Asparagus 

Southern Grits                    Onion Rings 

BBQ Baked Beans              Coleslaw 

Vegetable of the day          Sweet Potato of the day         

Garlic Mashed                    Mac-n-Cheese  +$.99 

Add’l Side Salad – Lettuce, tomatoes, carrots and 
croutons      $2.99     

 


