DU & MURKE 1

Corn Bread 9

Onion Rings 9 ‘

Char Grilled Corn on the Cob 5

Cotija Cheese and Dusted with Chili Powder
BBQ Chicken Wings 10

Blue Cheese Dipping Sauce, Celery, Carrots
Nachos 11

Brisket or Chicken Chili, Lettuce, Tomatoes,
Chgese, Sour Cream, Salsa and Guacamole
Crab Cake 14

Caesar Salad 9
Chopped Romaine, House made Caesar
Dressing, Croutons and Parmesan Cheese

Mixed Green Salad 8
Organic Greens, Tomatoes, Cucumbers,
Carrots, Onions and Citrus Dressing

Salad 9
Arugula, Endive and Radicchio, Roasted
Tomatoes, Gorgonzola Cheese and
Vinaigrette Dressing

Beet Salad 10 A

Roasted Beets, Fried Goat Cheese, Organic
Field Greens and Red Wine Vinaigrette
Dressing

South of the Border Salad 16
Caramelized Pulled Chicken, Roasted Corn,
Warm Black Beans, Cheese,

Tomatoes and Scallions in a Corn Tortilla

*Cheeseburger 12 .50 Cooked to your liking
Choice of Cheddar, Jack or Gorgonzola Cheese,
Lettuce, Tomato, Onion on a Sesame Bun

(Caution: May Put Hair on Your Chest!!!)
Burger topped with Beef Chili, Cheddar
Cheese, Diced Jalapefio, Sour Cream, Scal-
lions on a Sesame Bun

*Pig-Cow Burger 14.50 Cooked to your liking
Applewood Smoked Bacon ground into our
Beef Blend topped with Pepper Jack Cheese
and a Chipotle Mayo

Veggie Burger 12

Made with Black Beans, Sweet Potatoes,
Plantains, Corn, Mango BBQ Sauce on a

| Sesame Bun

Smoked BBQ Meat Sandwich 13.50
Choice of Natural Chicken, Pork or Brisket
Pickles, Onions, BBQ Sauce on a Sesame Bun

Thai Chicken Wrap 13
Chicken, Peanut Sauce, Mango, Spinach,
" Sour Cream, Rice and Beans
Spicy Shrimp Wrap 14
~ Shrimp, Roasted Corn, Scallions,
S ,G_ua[:_a.mi:-le. Sour Cream, Rice and Beans
~ Roasted Veggie Wrap 13

‘ﬁ» - Roasted Vegetables, Rice and Beans

N e |

APPETIZERS

Over a Bed of Greens with a Corn and Bean Salsa

* SALADS / DINNER SALADS

SANDWICHES
All Served with Choice of One Side

*Wolfman Burger 14.50 Cooked to your liking

Chips, Guacamole and Salsa 12

BBQ Brisket Chili or White Bean

. Chicken Chili Small 7 Large 9
With Corn Bread Add Onions and Cheese
or Sour Cream
Hushpuppies 10
With a Smoked Jalapeno Dipping Sauce
Fried Mac & Cheese Bites 10
Chicken Fingers and French Fries 10

Crab and Avocado Salad 18
Jumbo Lump Crab Meat, Avocado, Tomato,
Cilantro, Fresh Lime on a bed of Greens

Turkey Cobb Salad 16 = ]
Chopped Tomato, Cucumber, Bacon, Egg, Avocado)
Carrots, Blue Cheese with Citrus Dressing

Buffalo Chicken Salad 16

Fried or Grilled Chicken, Chopped Romaine
Lettuce, Tomatoes, Celery, Carrots and Blue
Cheese Dressing

Southern Fried Chicken Salad 16
Mixed Greens Bacon, Eggs, Grilled Corn, Carrots,
Tomatoes with Ranch Dressing £ d

Quinoa Salad 14
Corn, Zucchini, Carrots, Peppers and Celery
served in a Bell Pepper

Add Grilled or Fried Chicken Breast 5
Grilled or Fried Shrimp 6
“Grilled Salmon 6 Cooked to your liking
Crab Cake 6 :

3 Meats in a Pen (BBQ Triple Slider) 13.50
Choice of Natural Chicken, Pork, Brisket
Pickles, Onions, BB() Sauce

Grilled Chicken Breast Sandwich 12
Sautéed Spinach, Pepper Jack Cheese on a
Sesame Bun

Smoked Turkey Wrap 12

Smoked Turkey, Avocado, Roasted Tomato,
Arugula

Sliced Steak Sandwich 14

Cheese, Sautéed Mushrooms and Onions
served on grilled Texas Toast

Southwest Turkey Burger 12.50

A Turkey Burger with a southwest kick and
Guacamole on a Sesame Bun -

Crab Cake Sandwich 14

Lettuce, Tomato and Smoked Jalaperio Sauce
on a Sesame Bun

Six Gun Loaded Baked Potato 13
Choice of Pulled Chicken, Pulled Pork, or
Chopped Brisket, Cheddar Cheese,

- -Sour Cream, BBO Sauce, Scallions
loaded into a Baked Potato

‘Fajita Wrap ; . : g
' © Choice of Chicken 13 Steak 14 Shrimp 14.50
. Peppers, Onions, Rice, Black Beans) Jack s
 Cheese, Salsa, Sour Cream, _ let




DU & MUNRE -

: QUESADILLAS
Cowgirl Quesadilla 14 BBQ Pulled Duck 14
Caramelized Onions, Guacamole, Mango Salsa Sautéed Mushrooms and Asian BB(Q) Sauce
BBQ Pulled Chicken 14 Vegetarian Quesadilla 14
Sautéed Mushrooms and BEQ Sauce Herb Goat Cheese, Roasted Red Peppers
BBQ Pulled Pork 14 and Corn
. Chopped Mango and BBQ Sauce Cheese Quesadilla 10

BBQ MEAT PLATTERS

All Served with choice of two sides and cornbread

Rib Platter $24 1/2 Duck Platter $26 1/2 BBQ or Roasted Chicken $19
Single and Combination Meat Platters
Pulled Pork, Brisket, Smoked Sausage, Smoked Turkey, Pulled Chicken,
1/4 Roasted Chicken, 1/4 BBQ Chicken
1 Meat $20 2 Meat $23 3 Meat $26 4 Meat $29 5 Meat $32

HARDWOOD SMOKED BBQ :{H La Carte)

. 3 All Meat Finished with Sauce :
Slab of Ribs 27 ¥z Slab of Ribs 14.50 Whole Fried All Natural Chicken 18

Y2 BBQ All Natural Chicken 10 Whole BEQ Duck 28 Y2 BBQ Duck 15
¥z Roasted All Natural Chicken 9 Smoked BBQ Pork by the LB 23
Y2 Fried All Natural Chicken 10 Smoked BBQ Brisket by the LB 23
Whole BEQ All Natural Chicken 18 BEQ Pulled Chicken by the LE 18
Whole Roasted All Natural Chicken 16 Smoked Turkey by the LB 20
~ 'ENTREES
. The Smokin’ Wolf Sampler 20

7a BBQ or Roasted Chicken, 2 Ribs, Grilled Corn on the Cob and Corn Bread

Fried Chicken 22
Choice of Two Sides and Corn Eread

Spice Rubbed Grilled Salmon 20
Sweet Corn, Herbed Red Potato Hash and Citrus Salsa

Fish Tacos 17
Choice of Broiled or Fried Fish, Jicama Red Cabbage Carrot Slaw with Rice and Beans

Enchiladas 17
Choice of Beef or Chicken, topped with Lettuce, Salsa, Guacamole and Sour Cream with a
side of Rice and Beans

Roasted Stuffed Portobello Mushroom 16
Spinach, Roasted Tomatoes, Fontina Cheese with a Red Pepper Sauce

A La Garte Sides
. Small 6 Medium 9 Large 14 ;
Garlic Mashed Potatoes Mashed Sweet Potatoes Quinoa ’
Baked Beans Grilled Vegetables French Fries 7
Cole Slaw Collard Greens % Sweet Potato Fries 8 :
" Red Skin Potato.Salad Mac & Cheese ; ‘Guacamole-by the LB $20
‘Broccoli - Rice ot S Salsa by the LB $12
Bahy Bok Choy Black Beans =~ Mangn Salsa hy the LB $20

¥ Cnnsummg raw or und.ercuuked meat, pnultry a’gafpud or eggs may incrq,aa; ]mur risk.of
~ foodborne illness, e eninlljr if jﬂ:l‘l.‘l. hgv& cartmn m‘ﬁi’cal cundi jons.,
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