ﬂAPPETIZERS =~

Range Rattlers™ (930 cal)
Jumbo jalapefios, shrimp, Jack cheese, cilantro, ranch dressmg

Queso Fresco (1290 cal)
Queso blanco, braised brisket, pico de gallo, cilantro, scallions,
tostada chips.

Shrimp & Chicken Enbrochette (770 cal).. 10.49
Wrapped in bacon, BBQ sauce, fried onions.

Seafood Fondeaux (810 cal)
Crawfish, shrimp, spinach, mushrooms, Jack cheese,
garlic bread.

Artichoke & Spinach Dip (630 cal)

Tostada chips, salsa.

Cheese Fries (1830 cal)
Jack & cheddar cheese, bacon, sour cream, scallions, Shrimp Cocktail
ranch dressing.

Crab Cakes (1050 cal)
Jumbo lump crabmeat, lemon butter.

e Fried Mushrooms (460 cal)......... 8.29
Bacon-Wragped Quail (1300 cal) : Dusted with parmesan.

| ha h B | t .
Jalapefio cream cheese, Sriracha honey, Brussels sprouts. Sance Trioisoo a e T

Shrimp Cocktail (240 cal) : Roasted tomato salsa, salsa verde, Queso Fresco,
Served cold, pico de gallo, cocktail sauce. tostada chips.

Our homemade salad dressings are honey-mustard (add 260 cal), chunky blue cheese (add 340 cal), ranch (add 300 cal),
Thousand Island (add 320 cal), balsamic vinaigrette (add 380 cal) & low-cal vinaigrette (add 70 cal).
Great Soups Made Daily Chicken tortilla (100/160 cal) or Baked potato soup (280/560 cal)
Bowl 7.89
Soup & Salad (580-1200 cal) :
Choice of soup with Caesar (640 cal) or Garden greens with bacon, eggs, croutons, grated cheese, tomatoes (420 cal).
Hill Country Salad (790 cal)
Fried chicken, Garden greens, cheddar cheese, bacon, eggs, croutons, tomatoes.
Grilled Chicken Salad (770 cal)
Garden greens, tortilla strips, bacon, eggs, croutons, tomatoes.
Salmon Caesar Salad” (1280 cal)
Fried capers, garlic bread.

Steak Salad” (950 cal)
Certified Angus Beef® Center-Cut Top Sirloin, crisp romaine, red potatoes, eggs,
green beans, black olives, onions, tomatoes, blue cheese, balsamic vinaigrette.

 —=SANDWICHES « BURGERS =~

Served with French Fries (add 370 cal).

Cheeseburger” (830 cal)

Fresh 2 Ib. burger, American cheese, lettuce, tomato,
onion, pickles, homemade bun.

Substitute a Beyond Burger Patty (690 cal) for $2

CGrilled Chicken Sandwich (1160 cal)..12.39
Jack cheese, bacon, honey mustard, lettuce, tomato,
onion, pickles, homemade bun.

Nashville Hot Sandwich (1060 cal)
Spicy fried chicken, pickled slaw, homemade bun.

Brisket Burger” (1730 cal)

Fresh 2 Ib. burger, cheddar, shredded braised brisket
& BBQ sauce, onion, pickles, homemade bun.

Texas Cheesesteak

Sandwich (1420 cal)
Shaved Certified Angus Beef® Steak, grilled onions,
poblano pepper, melted cheese, Sriracha mayo,
homemade hoagie roll.
Mushroom Onion Beyond Burger
(870 cal)

Nashville Hot Sandwich Beyond Meat™ vegetarian patty, Jack cheese, caramelized
onions, sautéed mushrooms, homemade bun.

2 000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutritional information is available upon request.
é We have made an effort to provide accurate nutritional information but deviations can occur !

s due to availability of ingredients, substitutions, and the hand-crafted nature of most items.

i

A Suggested Gratuity of 15% - 20% is customary.

The amount of gratuity is always discretionary.
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< All served with a side (add 120-660 cal) & your choice of Soup,
X ¥ Garden greens or Caesar salad (add 100-380 cal). Upgrade to
a Wedge or Spinach & Kale Salad (add 450/340 cal) for 3.25.

Wagon Boss

STEAKS & CHOPS~+SPAIRED FOR YOU®

Cajun Toli Sirloin (780cal).......... 8 0z. 24.99

Seasoned blackened spice, topped with Andouille sausage,
crawfish, grilled jumbo shrimp and Cajun cream sauce.

Smothered Filet® (670cal)........... 6 0z. 26.99

Center-Cut Filet, homemade herb butter, sautéed
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Center-Cut Top Sirloin” (610/730 cal) ... 80z 18.99 ~ mushrooms, caramelized onions.
10 oz. 20.99
ur urf” (1090/1310cal).......... 10 oz. 28.49
L Surf & Turf" (1090/ ) 8
Maudeen’s Center-Cut Filet Ribeye with BBQ or grilled shrimp.
BIR0L/67.5 OGOl At owtw e ot hontor o e b e i 6 0z. 24.49
90z. 2949 Tenderloin Medallions® (560 cal) .6 oz. 24.49
o Tenderloin Filets, seared mushrooms, chimichurri.
- Texas T-Bone™ (1050cal) ................. 17 oz. 28.99
" Pat’s Ribeye* (960/1260cal).............. 1202 2449  Culf Coast Steak &
16 0z. 28.99 Shrimp” (760-1110cal)................. 8 0z. 24.49
Center-Cut Top Sirloin, choice of shrimp. 10 oz. 26.49
New York Strip* (820ca) ................ 12 0z. 26.99
Silver Star Porterhouse™ (1520 cal) ....22 oz. 33.99 - PRIM E RIB -
Bone-In Ribeye” (1490cal).............. 21 oz. 38.99 Herb crusted & slow-roasted for a minimum 10 hours,
we take great care with this cut.
Double-Bo?e Smoked Availability is limited.
Eagil:agjtggory SZ&?}Q;\;. ................... 14 0z. 24.49 8 oz. | 19 oz. | 16 oz. | 90 oz,

! 22.49 25.49 29.99 35.99
Double-Bone Pork Chop* (870 cal) ....14 oz. 21.99 eoe) o) zsve)  sse)
Simply grilled.

Cajun Top Sirloin’ Gulf Coast Steak & Shrimp3 Smothered Filet}

< SAUCES,

Smother Your Steak (190 cal)

2.99
Sautéed mushrooms, caramelized onions, herb butter.

Sautéed Mushrooms for Sharing (200 cal) . 5.99

TOPPINGS & MORE <~~~

Fried, Grilled, Coconut or BBQ Shrimp
(230-870cal)....ov vt

Mushrooms & Onions for Sharing (220 cal)5.99

*Regarding the safety of these items, written information is available upon request; Consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.

2,000 calories a day is used for general nutrition advice, but calorie needs vary.




« = SEAFOOD —=~_»

Fried Shrimp (500cal)................... 18.99
Cocktail sauce.
Grilled Shrimp (930cal) ................ 19.29
Herb rice.
Coconut Shrimp (1670cal).............. 18.99
Honey Sriracha pineapple sauce.
Stuffed BBQ Shrimp
Enbrochette (1610cal)................... 19.99
Herb rice, grilled onions, tomatoes, poblano peppers.
Shrimp Duo (800-1000cal) ............... 19.29
Pick 2. Fried, grilled, coconut or BBQ shrimp.
Shrimp Trio (800-1000cal) ............... 21.99 '
Pick 3. Frgd, grilled, coconut or BBQ shrimp. Sl =
Grilled Salmon™ (480cal) ............... 19.99 .
. Blackened Redfish (790cal)............ 26.99
: Salmon Oscar” (820cal)................. 24.99 Shrimp, lump crabmeat, spinach, diced tomatoes,
: H—l Jumbo lump crabmeat, capers, lemon butter, fried asparagus.  scallions, lemon butter. |-E
s PAVORITES <5
Chicken Fried Steak (930cal)........... 16.29
Certified Angus Beef®, cream gravy.
Chicken Laredo (930cal) ................ 17.99
Jack cheese, avocado, grilled onions, tomatoes,
poblano peppers, cilantro, feta cheese.
Chicken Fried Chicken (960 cal)....... 15.99
Cream gravy.
Cho(ﬂ:ed Steak” (680cal)................. 16.19
Grate eese, diced tomatoes
e e w—— Chicken Tenders (710/1190cal).......... 14.99
Also available in Nashville Hot.
BarmnptdeChicken:Tenders (660 cal) . ... .. it iiia L sl ve e o - o e SRR 510 15.99
Bassie Chopped Steak™MB80 cal) .. ... % il i hm connilnigih . i A SRRRERRR i 16.39
Girilled onions, sautéed mushrooms, cognac pepper sauce.
Marinated Grilled Chicken Breast (560 cal) .............cooiiiiiiiiiiiiiiiaii s 16.89
Western Chonged Steak’ (940 callv:: o ihs. ot t v T e RS DR = Y 16.29
Melted cheddar, grilled onions, poblanos tomatoes.
B aqUert L aCOS (0 0icall . . k.o e Tt e s R e S e 15.19
Slow-braised brisket, Sriracha mayo, chimichurri, red cabbage, pico de gallo, corn tortillas.
BiealtREBoh 5370 callMi e, . o R i . e W 19.39

Grilled Center-Cut Top Sirloin medallions, grilled red bell peppers, poblano peppers, onions, zucchini.

« —=>RIBS & COMBINATIONS =~_

BBQ Baby Back Ribs (1110cal).......... 22.99
Slow-cooked & “fall-off-the-bone!

BBQ Baby Back Ribs &

Shrimp (780-1000cal) ...........ccovieenn.. 22.99
“Fall-off-the-bone” ribs & choice of shrimp.

BBQ Baby Back Ribs &

Grilled Chicken (970cal) ................. 21.99
“Fall-off-the-bone” ribs & marinated grilled chicken breast.
Grilled Chicken &

Shrimp (720-940cal)...........ccoovevvien.. 21.49 BBQ Baby Back Ribs & Grilled Chicken
Marinated grilled chicken breast & choice of shrimp.

All served with a side (add 120-660 cal) & your choice of Soup, Garden greens or
Caesar salad (add 100-380 cal). Upgrade to a Wedge or Spinach & Kale Salad (add 450/340 cal) for 3.25.

e M D B = iy
French Fries (370 cal) * Steak Fries (310 cal) » Garlic Mashed Potatoes (320 cal) * Brussels Sprouts (300 cal)
French Fried Onions (270 cal) * Sweet Potato Fries (380 cal) * Herb Rice (480 cal) » Seasonal Veggies (120 cal)
Baked Potato (310-660 cal) - Baked Sweet Potato (350-480 cal) » Macaroni & Cheese (440 cal)

2,000 calories a day is used for general nutrition advice, but calorie needs vary.




CERTIFIED
ANGUS BEEF®
s, R ANO |

Served Monday - Friday until 4:00 pm

Soup & Sandwich (810/990 cal)
A cup of chicken tortilla or baked potato soup & a 2 Texas Cheesesteak Sandwich.

Chicken Fried Steak (450 cal)

Certified Angus Beef®, cream gravy.

Tenderloin Tips™ (770 cal)
Cognac pepper sauce, mushrooms, garlic mashed potatoes.

Chicken Fried Chicken (960 cal)
Cream gravy.
Marinated Grilled Chicken Breast (560 cal)

Chicken Laredo (930 cal)
Jack cheese, avocado, grilled onions, tomatoes, poblano peppers, cilantro, feta cheese.

Chicken Tenders (710 cal)
Also available in Nashville Hot.

Fried Shrimp (320 cal)
Cocktail sauce.

Coconut Shrimp (1190 cal)
Honey Sriracha pineapple sauce.

BBQ Baby Back Ribs (560 cal)

Slow-cooked & “fall-off-the-bone.”

Cho(ﬂ:ed Steak” (680 cal)

Grate eese, diced tomatoes

Western Cho#)ged Steak” (940 cal)

Melted cheddar, grilled onions, poblanos tomatoes.

Classic Chopped Steak” (680 cal)

Girilled onions, sautéed mushrooms, cognac pepper sauce.

Vaquero Tacos (1060 cal)
Slow-braised brisket, Sriracha mayo, chimichurri, red cabbage, pico de gallo, corn tortillas.

All lunch entrées are served with your choice of a lunch side (add 120-660 cal). Add Garden greens (add 210-380 cal),
Caesar salad (add 340 cal), Spinach & Kale salad (add 340 cal), Wedge salad (add 450 cal) or Soup (add 100-280 cal) for 3.25.

S = STEAK PLATTERS =~ =
- | Served with Garden greens, Caesar salad, or cup of soup (add 100-380 cal), plus your choice of a lunch side (add 120-660 cal).
Substitute a Spinach & Kale or Wedge salad (add 340/450 cal) for 3.25.

Wagon Boss Center-Cut Bacon-Wrapped Filet*

Top Sirloin” (490/610 cal)
8 oz.

Bacon-Wrapped Filet* (460 cal).. .6 oz.

Prime Rib" (630 cal)
Prime Rib, herb crusted & sIow-roasted.

Pat’s Ribeye” (810 cal)

Gulf Coast Steak &

Shrimp™ (640-990 cal)
Center-Cut Top Sirloin, choice of shrimp.

Tenderloin Medallions™ (560 cal) 6 oz.
Tenderloin Filets, seared mushrooms, chimichurri.

French Fries (370 cal) * Steak Fries (310 cal) - Garlic Mashed Potatoes (320 cal)
Brussels Sprouts (300 cal) * French Fried Onions (270 cal) * Sweet Potato Fries (380 cal)
Herb Rice (480 cal) - Seasonal Veggies (120 cal) * Macaroni & Cheese (440 cal)

J (3> substitute Baked Potato (310-660 cal) or Sweet Potato (350-480 cal) for 2.49. <)

é) 2,000 calories a day is used for general nutrition advice, but calorie needs vary.
- e 7
*Regarding the safety of these 1tems wntterrtnformatlon is available upon request; Consummg raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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