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 FOR THE posse 
great to share or choose one 
just for yourself!

Garlic Texas Toast (4pc)  $8

Extra thick cut, garlic & herb butter

cheesy Texas Toast (4pc) $10

Extra thick cut, garlic 

& herb butter w/tres queso

Cheesy Bacon Toast (4pc)  $12

Extra thick cut, tres queso 

& brown sugar bacon

Corn Bread Muffin  (V) $12

Served warm w/whipped jalapeño 

& honey butter

“El Gaucho” Chicken Wings (GF) (4pc)  $13 

Large crispy wings tossed 

with tequila & lime BBQ sauce, 

fresh apple coleslaw, buttermilk 

ranch dressing & charred 

corn salsa

Blackened Rib Eye 
& Chorizo Spring Rolls  (3pc) $18

Served w/radish & fennel salad, 

comeback sauce & charred corn salsa  

Legend� y taste

 PastA 

Smoked Mushroom Gnocchi (V) $32

Pan fried parmesan & thyme gnocchi, 

w/assorted mushrooms, smoked onion 

puree, fresh herbs, cavolo nero, peas, 

lemon & pesto

American Pork Ribs (GF) 
1/2 Rack $42 Full Rack $66

Baby Back Beef Ribs (GF) 
1/2 Rack $35 Full Rack $50

Ribs “N” Ribeye Combo (GF)
200g of slow cooked blackened ribeye, 
served w/half rack low ‘n’ slow ribs 
Beef $45 Pork $60

Ribs “N” Chicken Combo (GF)
Tequila BAR-B-Q chicken wings, 
served w/half rack low ‘n’ slow ribs
Beef $40 Pork $50

All ribs are Gluten free, glazed In 
“Smoked Out” BAR-B-Q Sauce and 
served w/ our signature seasoned 
fries & FRESH APPLE COLEslaw

 RIBS  

Chef Rec� mended

Texas Taster Plate  $38

House smoked beef brisket, 1/4 smoked 

chicken, smoked cheese & jalapeño 

sausage, w/choice of two sides

Boss Hog Plate (GF) $44

House smoked beef brisket, 1/4 smoked 

chicken, pulled pork, smoked cheese & 

jalapeño sausage, w/choice of two sides

Pitmasters Plant-Based Plate (V) $42 

Smoked sausage (PB), southern fried 

chicken (PB), pulled pork (PB), 

w/choice of 2 sides 

Dust off those dirty boots & take a 
seat at the table. Fancy pants 
meals are served w/signature 
spiced potatoes, wedge salad & 
house beef jus

Black Onyx Angus Rump (GF)  10oz $34

riverine premium Sirloin (GF) 10oz $36

Hunter Reserve Scotch Fillet (GF) 10oz $48

Rattle Steak  10oz $40

Signature 18hr slow cooked  18oz $62

rib eye dipped in jalapeño beer batter, 

crumbed in our house spiced panko 

crumb, flash fried & served with 

chipotle béarnaise

True Grit platter  $125
18hr slow cooked rib eye, 1.5lb baby back beef rib, 1lb glazed American ribs, “El Gaucho” 

chicken wings, low ‘n’ slow beef brisket, cheese & jalapeño sausages, fresh apple coleslaw, 

beer battered onion rings, skin on fries, “Smoked Out” BAR-B-Q sauce

 Alamo Platter for 2  (or for the very hungry!!)

Vegan � ti� 
 available!

 Muchachos Menu  

All kids meals come served on a Frisbee 
(to take home) with shoestring fries 
or salad. Plus… a kids entertainment 
pack… YEEHHAAA!!!

Kids Cheese Pizza 7” (V/GF) $15 

Kids Cheeseburger (GFO) $17 

Kids Chicken Tenders (GFO) $15

5oz Slow Cooked Steak (GF) $22

Kids Mac N Cheese (V) $15

 “SALOON” BOURBON BAR-B-Q 

 “SMOKED-OUT” SMOKEY BAR-B-Q 

 “EL GAUCHO” LIME & TEQUILA BAR-B-Q 

 CHIMICHURRI 

 CHIPOTLE BÉARNAISE SAUCE 

 BEEF JUS 

Signature Sauces $4 EACH
Make your experience complete by 
adding one of our signature house 
made sauces to any meal

All SAUCES ARE GLUTEN FREEAll SAUCES ARE GLUTEN FREE

Try them all!

ASK OUR FRIENDLY 
STAFF ABOUT OUR 
DAILY SPECIALS

We baste the whole rib eye roll 
with special herbs, and blackened 
smoke marinade prior to 18 hours 
of slow roast. Your steak will be 

hand cut from the whole roasted 
rib eye and grilled. 

Due to the slow cooking 
process this steak will come 

out “medium” unless requested 
to be cooked longer.

SIgnature 18 hour Slow 
Cooked Rib Eye (GF)
10oz $38  18oz $59

 fancy pants  pitmaster plate 

10% discount 
for full 

Wests Members

GF - gluten free    PB - plant based    GFO - gluten free option   V - vegetarian    
8oz = 240gm    10oz = 300gm    14oz = 420gm    20oz = 600gm (approximate)

Signature Seasoned Fries (V/GF)
With our house made ketchup

Chilli Con Carne (GF)
Traditional Texan BAR-B-Q beans 

w/sour cream & green onions

Apple Coleslaw (V/GF)

Made fresh daily with charred corn 

salsa & herbs

Charred Broccoli  (V)

Tres queso sauce, toasted sourdough

Mac & Cheese (V)   
Traditional American home style

Lord of The Onion Rings
Pale ale battered onion rings, 

buttermilk ranch dressing & charred 

corn salsa

Signature Crispy Potatoes (V/GF)
Crispy Texas Bar-B-Q spiced chat 

potatoes, served warm in a bowl

“The wedge” (GF)

Iceberg lettuce, brown sugar bacon, 

smoked cheddar, corn salsa, chipotle 

ranch dressing

 SIDES   $10 each

add a side to your favourite
dish or order a selection
for the table

 pitmaster bURGERS 

If you climb in the saddle, be 
ready for the ride. All our 
smokehouse inspired burgers are 
served with signature seasoned 
fries, & house bar-b-q sauce

Classic Bacon & Cheese  $24

Beef patty topped w/smoked bacon, 

American cheese, lettuce, tomato, onion, 

sliced pickle & house made ketchup

Beef Brisket $26

House smoked beef brisket w/comeback 

sauce, apple coleslaw & candied jalapeños

Pulled Pork $24

Low n’ slow cooked pork shoulder 

w/BAR-B-Q sauce, sliced pickles, 

apple coleslaw, on toasted milk buns

Smoked Chicken $24

Pulled chicken w/comeback sauce, lettuce, 

tomato, onion on toasted milk bun

Behind enemy lines (V) (GFO) $24

Classic plant-based patty with lettuce, 

tomato, onion & sliced pickles, American 

mustard & house made ketchup 

 ADD A BURGER TOPPER! 

Beef Rib  $10 

Beer Battered Onion Rings  $5

Chilli Con Carne  $5

Mac & Cheese  $5

Gluten free bun available   + $2

add a g� lic king prawn t� p�  $15

1/2 Smoked Chicken (GF) $32

House smoked by our very own pitmaster 

& grilled to order

Atlantic Salmon (GF) $36 

Char grilled w/lemon & house spices


