
Seasoned in our signature blend of spices and 
rubs and slow smoked with hickory logs. 

       (Sold by Weight) ¼ lb. ½ lb. 1 lb. 

BEEF BRISKET  $
10 $

17 
$
30 

 

CORNED BEEF  $
11 $

18 
$
32 

 

PULLED PORK  $
9 $

14 
$
24 

 

TURKEY BREAST $
7 $

12 
$
20 

BABY BACK RIBS (lean pork) $
19 

 

BEEF RIBS (big meaty rib) $
24 

 

CHICKEN (1/4, 1/2 section) $
11 

$
20 

 

HOUSE-MADE SAUSAGE  $
8 ea 

 

Ask for to add white bread,  
pickles and onions to any BBQ order. 

 

CHICKEN NUGGETS 
Choice of sauce served with tater tots.   

$
8 

KIDS BURGER 
Basic burger with tater tots 

$
9, w/cheese 

$
10 

SMOKED HOTDOG 
Hotdog from our smoker with tater tots  

$
7 

MAC & CHEESE 
Every kids favorite, cheesy noodles  

$
7 

Served on toasted potato bun unless noted.  
Includes choice of 1 side. Gluten Free add $2 

 

BRISKET PHILLY DIP 
Hickory smoked St Helens brisket, Mama 

Lil's  peppers, caramelized onions, topped 

with Swiss cheese, on a French roll with 

smoky Au Jus and horseradish aioli.   
$
18 

CHOPPED BRISKET SANDWICH 

Hickory smoked St Helens brisket, chopped 

and tossed in Original BBQ sauce.   
$
17 

PULLED PORK 
Piled hickory smoked pulled pork.  Your 

choice of sauce on the side.    
$
16 

SMOKY REUBEN 
Thick sliced hickory smoked corned beef, 

house-made sauerkraut, Amarillo Sauce and 

Swiss cheese on marble rye bread.   
$
18 

AMARILLO TAVERN BURGER 

⅓ lb. seared Wagyu patty, cheese, lettuce, 

tomato and onion with Amarillo sauce.  
$
16 

TOPPINGS FOR ANY SANDWICH 

 Avocado    
$
2  

 Caramelized Onion  
$
1  

 Coleslaw Topper    
$
2 

 Chili Topper     
$
3  

 Mama Lil’s Peppers  
$
1 

 Smoked Bacon    
$
2 

 Smoked Jalapeno    
$
1 

PIG POPPERS 

3 bacon wrapped jalapeños stuffed with 

pulled pork, a cheese blend then smoked  

     over hickory hardwood.    
$
3.5 (1)    

$
9 (3) 

SMOKED CHICKEN WINGS 
Served naked or hand tossed in your  

              favorite sauce.       
$
10 (6)      

$
18 (12) 

COWBOY CAVIAR 

A mix of fresh beans, roasted corn, peppers, 

onion, cilantro, avocado, smoked jalapeños in 

   chipotle vinaigrette.  With tortilla chips.   
$
10 

PORK BELLY BURNT ENDS 
Confit pork belly, smoked and crispy fried with 

tortilla wedges, coleslaw, sauce choice.     
$
14 

QUESO AND CHIPS 

Cheesy dip and our fresh fried tortilla chips 
$
9 

AMARILLO BRISKET CHILI 
 Beef brisket, beans, onions, our unique zesty  

seasoning & topped with sour cream, onions 

and Cheddar Jack blend.    8oz  
$
7 | 16oz 

$
11 

  SODA, ICED TEA, GATORADE  
$
3 

  MILK & CHOCOLATE MILK  
$
3 

  COFFEE DRINKS   
$
3 

  KIDS JUICES   
$
3 

  BOTTLED WATER   
$
2 

* All prices subject to change without notice 

 8 oz 16 oz 

COLESLAW 
$
5 

$
9 

CAMPFIRE BEANS 
$
5 

$
9 

SMOKED BEANS  
$
5 

$
9 

POTATO SALAD 
$
5 

$
9 

TEXAS STREET CORN 
$
5 

$
9 

HATCH MAC & CHEESE 
$
6 

$
11 

2 CORNBREAD  w/ honey butter 
$
4 

TATER TOTS  
$
5 

SWEET POTATO FRIES  
$
5 

FRIED OKRA  
$
5 

BAG OF CHIPS  
$
1.6 

CRAFT BEER  
$
7-16oz 

NON-CRAFT BEER  
$
6-bottle 

WHITE WINE 
$
8-6oz 

$
10-9oz 

RED WINE 
$
9-6oz 

$
11-9oz 

S’MORES CHANGA 
Fresh fried S’mores changa dessert 

$
9 

BANANA PUDDING 
Banana, vanilla crumble, whip cream  

$
6 

ROTATING BREAD PUDDING 
Different bread pudding created weekly  

$
9 

 


