
S A N D W I C H E S  &  S U C H
Served with fries or house-made chips

Cajun Shrimp Po’Boy  |  $14
Fried shrimp, lettuce, tomato, pickles with remoulade sauce on traditional hoagie roll

Chicken Wrap  |  $12
Crispy or grilled chicken tossed in choice of sauce with coleslaw, pickles, and house 
made ranch for dipping. Sauce options: Bu�falo Ranch, Asian Persuasion, Fools Gold

Chopped Brisket Sandwich  |  $13
Braised brisket topped with house made BBQ sauce, cheddar cheese, and crispy onion 
strings on a toasted bun

Cilantro Lime Chicken Sandwich  |  $12
Freshly ground cilantro lime chicken patty, lettuce, tomato, onion, mayo on a toasted bun

Club Sandwich  |  $12
Fresh sliced ham, turkey, lettuce, tomato, bacon, cheddar cheese on toasted white or 
wheat bread

LGBGT Sandwich  |  $12
Lettuce, gouda, bacon, fried green tomato served on texas toast with chipotle mayo

Ultimate Grilled Cheese  |  $13
Cheddar, gouda, provolone, cream cheese, and thick cut applewood smoked bacon on 
texas toast

SNOOKIES
CRAFT kitchen & cateringT e a s e r s

Brisket Poppers  |  $12
Braised brisket and shredded cheddar. Served with BBQ sauce and Ranch

White Cheddar Curds  |  $8
Served with Ranch dipping sauce

Chips and Queso  |  $10  
Homemade tortilla chips served with queso and fresh salsa

Southwest Egg Rolls  |  4 for $12
Crispy egg rolls stu�fed with diced onions, bell pepper, corn, black beans, seasoned 
chicken, and cilantro. Served with Southwest Ranch dipping sauce

Tornado Taters  |  $12
Homemade spiral-cut potato chips, golden fried and perfectly seasoned. Served with 
homemade Ranch dipping sauce. 
– Add Debris +$1
      Queso, jalapeños, sour cream, pico de gallo, and green onions
– Throw in the Farm
      Thick cut applewood smoked bacon bits +$1
      Seasoned diced grilled chicken +$2
      Chopped braised brisket +$3
Note: substitue tortilla chips upon request

Wings  |  8 for $12
Flavors: Bu�falo Ranch, Lemon Pepper, Asian Persuasion, Fool’s Gold.
Served with choice of dipping sauce

S A L A D S
All dressings are made fresh, in house.

Buttermilk Ranch, Caesar, Honey Mustard, 
“Shit Kickin” Southwest Ranch, Spicy Asian, Oil & Vinegar

CBAR Salad  |  $13
Mixed greens, sliced grilled chicken, crispy bacon, diced avocado, tomato, 
shredded cheddar, choice of dressing

Chicken Caesar Salad  |  $12
Chopped romaine, sliced grilled chicken, shaved parmesan, garlic croutons, 
caesar dressing

Spicy Asian Salmon Salad  |  $14.
Mixed greens, cabbage, green onions, shredded broccoli, carrots, cilantro, 
mandarin oranges, roasted chow mein and almonds, sesame glazed salmon, spicy 
asian dressing

Texas Cobb Salad  |  $13
Mixed greens, seasoned ground beef, crispy bacon, shredded cheddar, tomato, 
avocado, black beans, corn, red onion, served on a bed of crispy tortilla chips with 
“Shit Kickin” Southwest Ranch dressing

T h e  G o o d  S t u f f
Catfish  |  $15
Choice of cornmeal fried or Cajun blackened cat��sh, served with hush puppies and 
two sides

Chicken Fried Chicken  |  $12
Crispy breaded chicken breast served with peppered cream gravy and two sides

Chicken Fried Steak  |  $14
A classic, smothered in peppered cream gravy and served with two sides

Chicken & Waffles  |  $14
Fresh “Texas Sized” wa���e served with crispy breaded chicken tenders and jalapeño maple 
syrup, served with one side

Loaded Mac & Cheese  |  $10
Ultra cheesy macaroni, crispy bacon, sour cream, chives
 - Add diced chicken tenders +$2
 - Add chopped braised brisket +$3

Meatloaf  |  $13
Chef D’s secret meatloaf recipe topped with tangy tomato glaze served with two sides

Pan Seared Salmon  |  $16
Served in a garlic lemon butter sauce with two sides 

Shrimp  |  $15
Eight jumbo shrimp, fried or Cajun blackened, served with hush puppies and two sides

Taco Dinner  |  $12
Two corn tortilla tacos with marinated grilled chicken or seasoned ground beef 
topped with shredded lettuce, fresh pico, queso fresco, avacodo, and sour cream. 
Served with house salad/choice of dressing and torilla chips/salsa

B U R G E R S
Served between two lightly toasted buns, hun. 

Includes fries or house made chips. Cooked pink or no pink.
Sub ground chicken patty on any burger +$2.50

Breakfast Burger  |  $14
50/50 blend of beef and pork, American cheese, hash brown, fried egg, and bacon 
jam. Need more pork? - add two slices of thick cut bacon +$2

Hellapeño Burger  |  $13
All beef patty, thick cut bacon, roasted jalapeño, spicy pico relish, Southwest Ranch 
Cream Cheese

Mushroom Swiss Burger  |  $13
All beef patty, melted swiss, sautéed mushrooms, and crispy onion strings

The Classic  |  $11
All beef patty, lettuce, tomato, onion, pickles
$1 Choice of cheese - American, Cheddar, Gouda, Provolone
$2 Don’t forget the bacon - two slices of thick cut bacon

Black Bean Burger  |  $13   (So good, you won’t even miss the meat)
Black bean patty, lettuce, tomato, onion, pickles, cream cheese, and garlic sauce

S I D E S
Cheesy Garlic Mashed Potatoes

Fresh Caesar Salad
Fresh House Salad
Macaroni & Cheese

Onion Strings
Seasoned French Fries

Sweet Potato Fries
Vegetable(s) of the Day

~ $3 a la carte ~ C h e f  S p e c i a l

s p i c y

D R I N K S
Coffee  |  $2

Coca Cola Products  |  $2
Coke, Diet Coke, Dr Pepper, Sprite, 
Orange Fanta

Pink Lemonade  |  $2
Milk  |  $2
Juice  |  $2

Iced Tea  |  $2


