e e T e
e e e e
e P et P e, e i g e L

SRR T e o

R

b i
(L5 f e

L
.\_Ik Il.ll.
¥

Q00000 ©

" ESTABLISHED. 2017 .| 4



STARTERS

CALF FRIES
Deep fried golden brown, served with
cowboy comeback sauce 8.95

FRIED GREEN TOMATOES
Hand battered green tomatoes fried golden
brown, served with homemade ranch 7.95

GOLDEN RINGS

Beer batter dipped onion rings fried until
golden and served with homemade
comeback sauce 5.95

HAND BATTERED MUSHROOMS
Hand battered and fried, served with
homemade ranch 5.95

FRIED PICKLES
Crunchy dill pickles are battered and fried,
served with homemade ranch 5.95

SMOKED CHICKEN WINGS

Slow smoked in our pit, then tossed with
BBQ or Buffalo Sauce 6-5.95 12-11.95

PEPPER JACK CHEESE BALLS

FROM THE
GARDEN

Salads are served with croutons and choice of made
in house dressing: Ranch, Thousand Island, Blue
Cheese, Spicy Ranch, Honey Mustard, Balsamic
Vinaigrette, and Italian.

GRUB’N GREEN

Fresh hand tossed greens with red onion, tomatoes,
cucumbers and croutons 6.95

(Add grilled chicken for 2.95)

CAESAR SALAD

Fresh hand tossed greens, shaved parmesan
cheese and croutons tossed in our homemade
Caesar dressing 6.95

(Add grilled chicken for 2.95)

BLT SALAD

Fresh hand tossed greens topped with
generous amounts of candied bacon, cherry
tomatoes and croutons 7.95

Deep Fried cheesy goodness, served with
homemade ranch 5.95

BACON CHEESE FRIES
With homemade ranch 7.95
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We smoke fresh meats on a daily basis and offer them on a first come
first serve basis. Please check with your server to confirm availability.

MEATS by the pound SIDES

BEEF BRISKET 15.95 CRISPY FRIES
PULLED PORK 14.95 Regular 4.45 - Large 7.95

POTATO SALAD
ST. LOUIS RIBS (1/2 Slab) 14.95 Pint 4.45 - Quart 7.95
ST. LOUIS RIBS (Slab) 27.95

COLESLAW
SAUSAGE 10.95 Pint 4.45 - Quart 7.95

BOLOGNA 10.95 BAKED BEANS
Pint 4.45 - Quart 7.95

Pint 4.45 - Quart 7.95
HOMEMADE MINI BBQ SAUCE
BREAD LOAVES 1.95 Pint 3.95 - Quart 6.95

(Add grilled steak for 4.95)
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SMOKIN’ BRISKET SPUD

A generous baked potato buttered and topped
with smoked brisket and cheddar 8.95
(Add grilled peppers and onions for .95)

SMOKIN’ PORK SPUD

A generous baked potato buttered and topped
with pulled pork and cheddar 7.95
(Add grilled peppers and onions for .95)

LOADED BBQ SAUCE CHEESE FRIES

Crispy fries topped with your choice of smoked
meat and melted cheddar cheese. Served with
housemade ranch dressing 11.95

BBQ NACHOS

Loads of cheddar, jalapenos, sour cream,
housemade salsa and your choice of pulled pork
or chopped brisket 11.95
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BBQ SANDWICHES 9.95

All sandwiches are piled high on a brioche bun
with pickles, onions and choice of one side

Hand rubbed, injected and slow smoked for hours
with our hickory and pecan wood blend

SLICED OR CHOPPED BRISKET
PULLED PORK
SMOKED SAUSAGE
BOLOGNA

PLATTERS

Platters are served with choice of two sides
and homemade bread

DOUBLE MEAT PLATTER
Double the goodness, choose two of our slow smoked
meats 18.95

TRIPLE MEAT PLATTER
PILE IT UP! Choose three of our delicious slow smoked
meats 20.95

ST. LOUIS STYLE RIBS
Hand rubbed and slow smoked for hours 14.95

SLICED BRISKET
Hand rubbed and slow smoked for hours 15.95

PULLED PORK

Hand rubbed and injected for that just right balance of
flavor and moisture. Slow smoked for hours with our
hickory and pecan blend 13.95

SMOKED SAUSAGE

Smoked sausage with a lot of flavor 11.95

BOLOGNA
Hard smoked bologna is an Oklahoma favorite 11.95

BBQ SAUCE
OUR SIGNATURE SAUCE Hot or mild.

CAROLINA MUSTARD SAUCE Mustard based
sauce, great on pork!

SIDES 2.95

CRISPY FRIES * FRIED OKRA
POTATO SALAD  COLESLAW
BAKED BEANS * SPICY COWBOY BEANS
MASHED POTATOES - BAKED POTATO
VEGGIE OF THE DAY - HOUSE SALAD
HERBED RICE

VEGETABLE PLATE
Choose three veggie sides for 7.95
Served with homemade bread

SANDWICHES
& BURGERS

All Sandwiches and Burgers are served
with choice of one side

COUNTRY CLUB

Ham, turkey, bacon, swiss, lettuce and tomato.
Served on three pieces of toasted wheat
bread 12.95

FRIED GREEN TOMATO BLT
Fried green tomato, candied bacon, lettuce and
mayo. Served on toasted wheat bread 7.95

GRILLED CHICKEN

Grilled chicken breast, candied bacon and
swiss cheese on a fresh brioche bun with
lettuce and tomato 9.95

THE GRUBHOUSE BURGER

A house ground beef patty served with
lettuce, tomato, pickles, red onion and
cheddar cheese 8.95

COWBOY CLASSIC BURGER
Grilled 1/3 pound patty with cheddar cheese,
candied bacon, lettuce, tomato, pickles and
red onion 9.95

BOURBON BURGER

Flame grilled gourmet patty, grilled onion,
bacon, mushrooms, double cheddar cheese
and bourbon sauce 10.95

BRISKET CHEESESTEAK SANDWICH

Chopped brisket, grilled peppers and onions,
topped with swiss cheese 11.95

4M SANDWICH
It's a big one! bologna, pulled pork, brisket
and sausage 12.95
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COUNTRY COMFORT

Served with two sides and homemade bread

CHICKEN FRIED STEAK
Double breaded in house and fried golden brown,
topped with peppered white gravy 12.95

HOMEMADE MEATLOAF
Our special blend of fresh beef, smoked meats and
secret spices 11.95

MUGSY’S CATFISH
Southern style catfish, hand breaded in seasoned
cornmeal and served with hushpuppies 12.95

CHICKEN FRIED CHICKEN
Tenderized and breaded in house, fried golden
brown and topped with peppered white gravy 12.95
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HOMEMADE FRIED PIES

Served with a generous dip of vanilla bean

1 kf ' ' jce cream.
GR“.LED To . |' \  HOMEMADE CHEESECAKE
o ' HOMEMADE BREAD PUDDING
. Topped with caramel sauce

We proudly serve Choice Angus Beef. Our il '© |+ HOMEMADE CHOCOLATE SHEET CAKE

your choice of two sides and homemade bread.
Steaks are cooked to your liking

ADD SAUTEED MUSHROOMS 3.00 iy
ADD BOURBON REDUCTION SAUCE 1.00

16 0z.T-BONE
Fresh thick-cut Choice Angus Beef 29.95

LIF J jGKﬁAL&@@S
’ Children’s meals are served with a choice of one
side and a drink. (Ice Cream too, if you wish!)

12 0z. RIBEYE | PBY .

Choice Angus hand cut 12 oz. ribeye 26.95 i Our finest peanut butter & jelly, served on wheat
Y toast 4.95

8 oz. FILET it LIL DOGGIES

Choice Angus hand cut filet from the tenderloin ' 11 ) Eight adorable mini corndogs, served with your
and grilled to your liking 26.95 Ry favorite dipping sauce 4.95

8 oz. SIRLOIN -\ CHICKEN TENDERS

Ay . g, Three of the Grubhouse’s battered fried chicken
Y (s Chitel Silelmsizeh pedll gl tenders, served with your favorite dipping sauce 6.95

PORK CHOPS ' |\ GRILLED CHEESE
Marinated center-cut boneless chops i i i Cheddar and Swiss cheese on wheat toast, served
glazed with Bacon Jam 15.95 |, ooeey &gooeey 4.95
STEAK TEMPERATURES ! MINI G.RUB CHEESE.BURGER ;
R Ve el el e Hand pattied cheeseburger with lettuce and pickle 4.95
MEDIUM RARE - Red, warm center < LIL’ STEAK
MEB:BM il\/PIiErI‘_kLceSrl]’teP:tl I, 1+ - A 4 oz. sirloin steak grilled the way you like it 9.95
- Slightly pink center &', u
WELL - Cooked through, no pink LIL’ BB_Q PLATTER
Your choice of one of our slow, smoked meats 8.95
The following dishes are served as described T T i % el 6h] -

along with homemade bread. L
Add a house salad for 2.95 Al

CHICKEN W/ WHITE WINE SAUCE ! | 'i e T3 BT it |
Two 6 oz. grilled chicken breasts served on abed & &&= B8 BEVERAGES 2 50 s
of herbed white rice with grilled asparagus. Topped ' ! COKE - CHERRY COKE - DIET COKE - DR. PEPPER & !
with our signature creamy citrus sauce 15.95 N ' DIET DR. PEPPER - SPRITE - Hi-C FRUIT PUNCH @

- STATE FAIR LEMONADE
- L L AR BARQ'S ROOT BEER

Six crispy butterflied prawns with
housemade cocktail sauce.
Served with a choice of 2 sides. 12.95

ATLANTIC SALMON
8 oz. grilled salmon served on a bed of herbed
white rice and grilled asparagus. Topped with

our signature creamy citrus sauce 18.95

1T UNSWEET TEA - SWEET TEA - COFFEE
i s MILK AND BOTTLED WATER

b e COLD BOTTLED BEER 3.00
" _GLASS OF WINE 6.00




