STARTERS
WAFFLE CORNBREAD

GF

BUFFALO CAULIFLOWER

jalapeño cornbread, whipped honey butter
10

batter fried cauliflower, hot sauce, bleu cheese dressing
11

SOUTHERN NACHOS

BAVARIAN PRETZEL

GF

kettle chips, pulled pork, smoked bacon, cheddar,
queso, chives, jason’s bourbon bbq sauce
15

CHICKEN WINGS

GF

dry rub wings, celery sticks, bleu cheese dressing
14

CHEF MARK’S CRAB DIP

jumbo crab, crab sticks, cheese medley, focaccia crisps
15

jumbo soft pretzel, mustard aioli 9
add queso 3

MARGHERITA FLATBREAD

crispy lavash, blended cheese, roma tomato, fresh basil
14

PEPPERONI FLATBREAD

crispy lavash, marinara, mozzarella, pepperoni
14

GREENS
HOUSE

mixed greens, tomatoes, egg, smoked bacon, bleu cheese
crumbles, ranch
8

SPRING CHICKEN SALAD

grilled chicken, mixed greens, cucumbers, red peppers,
wontons, sesame dressing, thai peanut drizzle
14

NASHVILLE HOT CHICKEN

crispy hot chicken, mixed greens, pickles, celery, bacon,
bleu cheese crumbles, ranch 14
hot shrimp 16

FILET MIGNON STEAK SALAD *

GF

marinated filet tips, mixed greens, tomatoes, onions,
bleu cheese crumbles, creamy horseradish vinaigrette
17

add filet skewer* 9 • avocado 4 • salmon* 7 • hot chicken 5 • grilled chicken 4 • hot shrimp 7

WEEKEND SPECIALS

FRIDAY
CHICKEN
LETTUCE WRAPS

SATURDAY
PRIME RIB SANDWICH *
WITH AUS JUS

SUNDAY
COUNTRY FRIED *
STEAK & EGGS

PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES
*CONSUMER ADVISORY: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase
you risk of food borne illnesses, especially if you have certain medical conditions.
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MAIN EATS
CLASSIC CHEESEBURGER *

GRILLED SALMON *

GF

local beef, american cheese, mayonnaise, LTOP, fries
15

salmon, mashed potatoes, seasonal vegetables, tomato relish
19

HOT CHICKEN SANDWICH

GRANDMA’S POT ROAST

crispy hot chicken, LTOP, fries,
bleu cheese dressing
15

SEAFOOD BASKET

GF

braised beef, seasonal vegetables, mashed potatoes
country gravy
21

SOUTHERN MEATLOAF

crispy catfish, shrimp, hush puppies, fries,
tartar, cocktail sauce 18
shrimp only 19 | fish only 17

beef and pork meatloaf, wild mushrooms, bbq demi glace,
mashed potatoes, onion straws
16

JASON’S MAC & CHEESE

BISON SLIDERS *
three bison sliders, cheddar, tomato,
pickle, mustard aoili, fries
16

CHICKEN & WAFFLE

ALDEAN’S PRIME FILET * GF
seared steak, mashed potatoes, petite green beans,
bourbon sauce
45

beer pulled chicken, white cheddar, yellow cheddar,
cavatappi pasta
15
hot chicken, belgian waffle, smoked bacon, herb mix,
maple syrup
17

SIMPLE GRILLED CHICKEN

“TOMMY”HAWK RIBEYE *

GF

aged bone-in ribeye, loaded baked potato.
steak butter
70

chicken breast, mashed potatoes, seasonal vegetables,
tomato relish, balsamic drizzle
16
steak toppings: mushrooms 3 • onions 2 • bleu cheese 3

DESSERTS
MAMA ALDEAN’S
PEACH COBBLER

an aldean family recipe - warm peach cobbler, cool
vanilla bean ice cream, caramel drizzle
8

RESTAURANT GROUP

WARM
SKILLET COOKIE

warm chocolate chip and toffee crunch cookie, almonds,
vanilla bean ice cream, chocolate and caramel drizzle
8

EXECUTIVE CHEF MARK SMITH

This menu was designed with gluten sensitivity in mind, however, we are not a gluten-free environment. Our food is prepared from scratch, therefore the
chance of our ingredients coming in contact with wheat based products is a possibility.
PLEASE MAKE YOUR SERVER AWARE OF ANY ALLERGIES
*CONSUMER ADVISORY: Consuming raw or undercooked hamburgers, meats, poultry, seafood, shellfish or eggs may increase you risk of food borne illnesses, especially if you have certain medical conditions.
GF
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DRINK MENU
AMARILLO SKY

Vodka, amaretto, fresh orange juice, vanilla simple
syrup with orange and cherry pick
12

ORANGE CRUSH

Vodka, fresh orange juice, triple sec, soda
12

BOURBON SOUR

Bulleit Bourbon, Walker sour mix and orange marmalade
13

SALTY GEORGIA DOG

Jameson, ginger beer, fresh grapefruit, pink salt rim
13

THE TRUTH

Abernathy Gin, cranberry, fresh lime and splash of soda
13

MY KINDA PARTY PUNCH

Tropical Outlaw Energy Drink, white rum, dark rum,
pineapple juice, orange juice, grenadine, orange and cherry garnish
14

VANILLA OLD FASHIONED

TC Reserve Maker’s Mark, vanilla syrup, orange bitters and a cherry
13

TEQUILA COWBOY AVION RESERVE PALOMA
Avion Tequila, grapefruit, fresh squeezed lime juice,
soda water, salt and a lime wedge
13

CIRCLE H

Crown, simple syrup, cherry bitters, lemon juice,
ginger ale and a black cherry
13
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BEER MENU

CANS

Bud Light 16oz
Bud 16oz
Yuengling 16oz
Michelob Ultra 16oz
Bold Rock Cider 16oz
Miller Lite 16oz
Coors Light 16oz
PBR 16oz
Sam’s 76 - 16oz
Truly Spiked Wild Berry 12oz
Blue Moon 16oz
Twisted Tea 12oz
Corona Light 12oz
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