Q TEASE BARBEQUE TO FEAST WALL OF FIRE

TABLESIDE GUACAMOLE 9 ST. LOUIS PORK RIBS VEGETARIAN KEBABS 18
Smashed to order by your server Coleslaw and choice of side Plum tomatoes, zucchini, squash, bell peppers, red onions and fofu, served with spiced yogurt sauce
20 half rack/full rack 27

A STUDY IN SALSA / E@sl;s)ic-r’rﬁcﬁ\sl’rree’r dish with wok seared chicken, shrimp or tofu with rice -
Our 3 favorites with a pile of tortilla chips TUSCAN COSTINE noodles, egg, bean sprouts, peanuts and ’romolrind soFiJce
add some smashed guacamole 3 Herb marinated, fire grilled, - :

garlic-mustard crusted TUSCAN GRILLED CHICKEN 18
ROASTED CHICKEN TORTIEEASOUP 6 Cabernet sauce, roasted tomatoes, smoked goat cheese, rosemary sprig
Avocado, pico de gallo TEXAS DRY RUBBED

Lightly mopped CHURRASCOS 20
KICKINDCHICKEN WINGS 9 Basted with green chimichurri, served with red chimichurri
Garlic butter, BBQ, cantonese, jamaican’jerk KANSAS’C”—Y FIRE ROASTED ALL NATURAL HALF CHICKEN 19
or hot sauce Finger lickin® messy Choice of ancho chicken jus or jamaican jerk
CRISPY CALAMARI 8 CANTONESE CHIPOTLE GLAZED SALMON 24
Sweet thai chili sauce Sticky and spicy Pan seared with pineapple salsa
FROM THE FARM FINGER LICKIN' GOOD BUILD IT... SIDE BY SIDE
WEDGE SALAD 6 House salad and choice of side FILET MIGNON 30 SMOKIN" MAC N JACK 5
Bleu cheese dressing, maytag, grape fomatoes,
bacon and green onions KOREAN KALBI 23 NY STRIP STEAK 28 BAKED BEANS 5
Marinated beef short ribs with

COBBSALAD - 6 a sweet kui sauce SUSTAINABLE FISH OF THE DAY~ mkt  GRILLED VEGETABLES 5
Romaine, hydroponic bibb, corn torfilla strips,
smoked bacon, egg, avocado, chives, bleu SMOKED TURKEY 20 T LOADED BAKED POTATO 5
cheese, fomatoes and bleu cheese dressing Herb ked b ; PPINg:
SOUTHWEST CAESAR SALAD 6 - R oS I\:AléHEEE:LRHI?:IITE%E ANEEARHEAR °
Romaine leftuce, roasted corn succotash, ANGUS BRISKET 25 .
shaved parmesan, white anchovies, croutons Dry rubbed Pineapple salsa

and ancho caesar dressing
KIELBASA SAUSAGE PLATTER 18 Jamaican jerk YES You LEFTROOM.. ..
MARKET 6

Made right here in texas. caramelized

Mixed greens, chili spiced pecans, queso fresco, onion and sauverkraut T @ Al Selee SKILLET COOKIE 5
carrots, radishes, sweet peppers and white With prickly pear marshmallow cream
balsamic vinaigrette THE Q EXPERIENCE 40 Maytag bleu cheese with

Great for 2! sauteed mushrooms PUMPKIN FRENCH TOAST 6
BBQ TUNA Nl.COISE MIX 14 A complete taste of our finger lickin' good BBQ With southern chocolate mole
Mixed greens, artichokes, green beans, seared

comes with a house salad and you pick

ahi tuna, egg, pepper shallot vinaigrette, the Two sides CRANBERRY AND APPLE CRISP 6

heirloom tomatoes and bell pepper rings

Texas health code requires the following customer advisory: Consuming raw under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 18% gratuity will be added to parties of é or more.



