PATIO®

Outdoor Cocktails & Watch Parties

SALADS
CAESAR SALAD $14
add chicken $6 | add shrimp $9 | add carne asada $8
crisp romaine, parmesan, garlic croutons, creamy caesar dressing

WATERMELON CUCUMBER SALAD $13

diced watermelon, sliced cucumber, feta cheese,
mint, basil, honey-lime dressing

FROM THE GRILL

choice of sauce: bbg, chimichurri, red salsa, green salsa

GRILLED SKEWERS
chicken $16 | shrimp $19 | carne asada $18

NEW YORK* 120z black angus $28
AIRLINE GRILLED CHICKEN BREAST $19

ST. LOVIS RIBS $24

SMOKED BBQ RUBBED BRISKET $28

PATIO CHEESEBURGER* $18
100z angus beef, alabama bbg sauce, onion ring, brioche bun

BAKED POTATO $8
served with butter and sour cream

CORN ON THE COB $7
elote style +$3

Consuming raw- or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of foodborne illness. Our products aare
prepared on shared equipment and in the same kitchen area and we cannot guarantee that cross-contact with allergens will not occur.




PATIO

Outdoor Cocktails & Watch Parties

BAR BITES
PATIO NACHOS $15
add chicken $6 | add steak $8
queso fresco, guacamole, jalapeno, pico de gallo,
black beans, cilantro creme, choice of salsa

STREET TACOS
chicken $16 | shrimp $19 | carne asada $18
served with onions, cilantro, salsa verde

SCRATCH-MADE CHICKEN STRIPS $15
plain, bbg, lemon pepper sauce, or honey lime,
on the side or tossed, blue cheese or jalapeno ranch

FRENCH FRIES OR ONION RINGS $7

DESSERT
CHURROS $10 V

TABLESIDE S’MORES KIT $16
graham crackers, chocolate, marshmallows

SEASONAL COCKTAILS
PEAR MULE $16
absolut pear vodka, sweet and sour mix, ginger beer

LYNCHBURG LEMONADE $16
jack daniel’s tennessee whiskey, cointreau,
lemon juice, lemon-lime soda

WATERMELON MARGARITA $16
patron silver tequila, cointreau, watermelon liqueur,
sweet and sour, lime juice

PATIO PUNCH $16
mount gay silver rum, pineapple juice, orange juice, grenadine

SPICY MANGO MARGARITA $16
flecha azul blanco tequila, cointreau, mango puree,
lime juice, jalapeno slices, tajin rim

Consuming raw- or undercooked meat, poultry, seafood, shellstock, or eggs may increase your risk of foodborne illness. Our products aare
prepared on shared equipment and in the same kitchen area and we cannot guarantee that cross-contact with allergens will not occur.




