
BITES
BREAD ROLLS

GRILLED PADRÓN PEPPERS

BUFFALO WINGS

BLACK TIGER PRAWNS

LOADED NACHOS

Blistered sweet peppers with flaky sea salt & lemon.

Grilled chicken wings, tossed in hot Buffalo sauce, served with 
celery sticks and creamy ranch dip.

Black tiger prawns in herb-oil, served with bread.

Crispy tortilla chips topped with melted cheeses, black beans,
 jalapeños, guacamole and sour cream.

SWEET POTATO FRIES
Served with aromatic truffle mayonnaise.

Served with light whipped butter.

LOW & SLOW 
SMOKED BBQ
TEXAS BBQ SHARING PLATTER

BEEF BRISKET

BEEF SHORT RIB

RACK OF RIBS

CAJUN HALF CHICKEN

CHOPPED BRISKET SANDWICH

HOT & FAST 
FROM THE GRILL
LONGHORN BURGER 23.5

23.5

23.5

36.5

34.5

CRISPY CHICKEN BURGER

SMOKY SHROOM STACK

RIBEYE STEAK (300gr)

STEAK DIANE (200gr)

SALADS
CAESAR SALAD

GRILLED PRAWN SALAD

GOAT CHEESE SALAD

Crisp romaine lettuce tossed in creamy Caesar dressing, topped 
with shaved Parmesan cheese and crunchy croutons.

Slow-smoked over wood
in-house, our brisket, 
ribs, sausage and
chickens are full of 
bold authentic flavor.

A carnivore’s dream, Texas-style: tender, smoked beef
brisket, Jalapeño Cheddar pork sausage and Cajun chicken.
Served with coleslaw, potato salad and house pickles.

A juicy 200g beef patty grilled to perfection, topped with crisp
lettuce, tomato, sliced onion, and melted cheddar cheese. Served
on a toasted brioche bun with steakhouse fries on the side.

Crispy chicken on a toasted brioche bun with fresh lettuce, tomato,
sliced onion, and creamy guacamole for a rich, flavorful bite. Comes
with a side of steakhouse fries.

Grilled portobello mushroom glazed in our signature BBQ sauce,
roasted garlic aioli, and crispy onions on a toasted brioche bun. 
Served with steakhouse fries.

A generous 300g cut of ribeye, grilled to your liking for maximum 
flavor and tenderness. Served with your favorite side and choice of 
chimichurri or Diane sauce.

Tender seared filet steak, topped with a rich, creamy sauce made
with sautéed mushrooms, mustard, brandy, and a touch of garlic.
Comes with a side dish of your choice.

Slow-smoked overnight on hickory wood, tender and full
of flavor, with a deep smoky aroma and a rich, seasoned bark.

Melt-in-your-mouth beef rib, slow-smoked for 8 hours
on hickory wood to build deep smoky flavor.

A full rack of tender pork ribs, smoked on apple wood
and glazed with BBQ sauce.

Tender half chicken, slow-smoked on oak for a rich, smoky
flavor and crispy skin.

Simple. Smoky. Straight-up Texas. Generous load of chopped
brisket, slow-smoked overnight and drenched in our house 
BBQ sauce, topped with cool, crunchy coleslaw—all tucked into
a toasted bun.

Succulent black tiger prawns, grilled to perfection and paired with
fresh mango and a roasted sesame dressing on a bed of crisp lettuce.

Fresh mixed lettuce topped with grilled goat cheese, shaved almonds,
sweet dried cranberries, and a light honey-mustard dressing.

add chopped brisket
half rack

Every BBQ dish comes with house pickles and coleslaw.

SIDES

CHOPPED BRISKET

GRILLED VEGETABLES

POTATO SALAD

GUACAMOLE

COLESLAW

STEAKHOUSE FRIES

MAC & CHEESE
7.5

34.5

32.5

32.5

25.5

18.5

19.5

22.5

5.5

6.5

9.5

9.5

13.5

12.5

5

14.5

21.5

19.5

7.5

12.5

9.5

DESSERT
NY STYLE BAKED CHEESECAKE

PECAN TOFFEE MERINGUE

HOUSEMADE LAVA CAKE WITH
VANILLA ICE CREAM

MILKSHAKE
Vanilla, Strawberry, Chocolate-Oreo, Mango-Passionfruit

7.5

4

4

4

5.5

5.5

5.5

Vegetarian

Gluten

Milk

Shellfish

Pork

Peanuts

Nuts


