AaroN Robins - Executive Chef/Co-Owner Erica Abell —~Chef de Cuisine

Peneyard (Pistia

Swmall Bites
“The Devil's Eggs” 4
Kobe Beef Chili Filled Donuts * Cheddar Chieese * Mustard * Onions * Pickles 9
Crispy Fried Dates * Fresh Goat Chieese, Bacon, & Jalapero 7
Boneyard's Famous House Cured & Double Hickory Smoked Bacon Sticks 8
Spicy Ahi Tuna Tacos * ManGgo Serrano Salsa * Spicy Aioli 10
Pulled Pork Dumplings * Cole Slaw * Boneyard BBO Buerre Blanc 11
Smoked Chiportle Buffalo Wings *House made Bleu Cheese Dressing 10
Hickory Smoked Bone Marrow * Applejack - Bourbon Smoked Demi Glace * Toast Points 12
Sake Steamed Mussels * Serrano Chiles, Lemongrass, & Ginger * Toast PoinTs 12
Boneyard's Famous Brisker/Tri Tip Chili * Cheddar Cheese * Diced Onions & Tomatoes * Sour Cream 8/14
Salads
Mesculin Greens * Diced Tomatoes * Balsavic VinaiGReTTE 7
“The Wedge” Iceberg Salad * House made St. Agur & Valdeon Bleu Chieese Dressing *

House Smoked Bacon * White Balsamic Pickled Onions 11
Spinach Apple Salad * Spinach & Butter Lertuces * Fresh Goat Cheese * PomeGranate Seeds *

Golden Raisins * Madras Curry VinaigreTte * Crispy ShalloTs 12

Roasted Portobello & Chevre Salad * Mixed Creens * Pecans * Sundried Tomatoes * Pears * Sage ViNaiGrReTTE 12
Mediterranean Chopped Salad * Crilled Artichokes & Shitakes * Sun dried Tomatoes * Kalamata Olives *
Fresh Tomato * French Feta * Soprasetta Salavi * Hearts of Palm * MediTeRrRANEAN ViNAIGRETTE 1%/19

ENTREES
“Jerked” Mahi Mahi Tacos * Tropical Pineapple Mango Salsa * Spicy Caribbean Tartar Sauce * Flour Torrillas 18
Balsavic Grilled Shrivp * Maitake Mushiroom & Goat Cheese Farro Risotto * Wilted Arugula & Dried Figs 2%

Blackened Carfish * Crilled Veggies * Crispy Onion STRINGs * Jambalaya Risotto * Spicy GasTriQuE 2%
BBQ Quesadilla con Ensalada * Choice of Brisker, Tri Tip, Pulled Pork/Chicken, Portobello * Sour Cream *
Guacawvole * Jack & Cheddar Chieese * Salsa Fresco * Chipotle Ranchero Sauce * Lime ViNAIGRETTE 19

Apple Cider Brined Pork Chop * Gouda Polenta * Roasted Apples & Souash * Bourbon Apple Reduction 24
Traditional Oak Cerilled Ribeye * Onion Rings, French Fries, or Sweer Potato Fries * Grilled Veqgies *

House Made Worchestshire Sauce * Sauteed Baby Bella Mushrooms 38
160z Oak Cerilled Blue Cheese Ribeye * Grarineed St. AGgur Blue Cheese * Truffled Cassis Dem-Glace *

Grilled Veqggies *Fries 79
Tomahawk Bone IN Ribeye * Prepared as The Traditional or Blue Cheese * Serves 1-2 people AQ
BURGERS

OuR burgers ARe 100% Snake River Farms American “Kobe Style” Wagyu Beef.  Seared Hudson Valley Foie Cras $12.
Cheese, Bacon, Avocado, Grilled Onions $2 each * French Fries $%, Sweer Potatoes $6

Sub Portobello/Chicken -No Charge. 201/ 802
“Burger...NUff Said” * A [a Carte * Lettuce, Tomato, Red Onion, Pickle * Smoked Onion Aioli 11/14

All Creations come complete with French Fries and Cole Slaw * Please NO AlTerations
“The Classic™- Choice of St. AGur Blue Cheese, Aged Irish Cheddar Cheese, Bel Chimay, Morbier *

Housemade Bacon * House Made Smoked Onion Aol 16/19
“The O.M.G.” - Beer Battered Onion Rings * Chipotle Aioli * BBO Sauce * Tomatoes * Onion *

Pickles * Housemade Bacon * Cheddar Cheese 18/21
“The California Special” * House-made 1000 Island * Sautéed Onions * Shredded Lettuce * Tomato *

Raw Onion * Pickles * Housemade Bacon and of course “VelveeTa” 16/19
Southwest Party Melt” * Crilled Rye Bread * Gruyere & Cheddar Chieeses * Sautéed Onions, Anakgiv Chilies,

& Bacon * Trio of Dipping Sauces (Avocado-Cilantro Ranch * 1000 Island * Chiportle Aioli) 20 Large only

A gratuity of 18% wmay be added for parTies of six orR MORE * LeT your server know if you have food allergies. Not all ingredients are listed on the menu.*
We welcome your well behaved children. * Please refrain from using cell phones.  Split charge $4.00
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Our meats & poultry Are Hand rubbed with our own special blend of seasonings and slowly smoked
from 2 10 18 Hours over Hickory or Crilled over a Live Red Oak Fire

Try BBO with A MinT Julep!

All dinners include A choice of Two: Fried Mac N Cheese, Baked Beans, Collard Greens, Cole Slaw, Potato Salad,

French Fries.

Slow Hickory Smoked Pork Ribs — Baby Back Ribs & St. Louis Spage Ribs * (Chipotle Glazed Ribs on RequesT)

Half Rack 22

Santa Maria Red Oak Grilled Beef Ribs * (Chipotle Glazed Ribs on Reguest)

Half Rack 22

Chicken.

Half Chicken 16
Half Chick Whr 18
Pulled Chicken 18

Two Way Combo

Any Two Ribs 2%

Ribs & V4 Chicken 20
2%

Ribs & Choice of Meat* 2%

Any Two Meats* 27

Full Rack 29 Fifry- Fifry 30
Full Rack 29 Fifry- Fifry 70
Smoked Favorites
Brisker 25
Pulled Pork 18
SAUSAGE 18

SANTA Maria Tri Tip 24

Three way Covbo

All Three Ribs 29

Ribs, Chicken & Meat* 27 Ribs & Y2 Chicken
Ribs & Two Mears* 27

Any Three Meats* 25

*Brisker & Tri Tip add $2

Sandwiches - All sandwickes include a choice of one: Fried Mac N Cheese, Baked Beans, Collard Creens,

Slaw, Potato Salad, French Fries.

Pulled Pork 15
Pulled Chick 15
Brisker 17

Tri Tip 17
SAUSAGE 15
Portobello 14

*'GO ALL THE WAY” (add yellow musTard, raw whiTe onion, & pickle)

Mega PIATTER (8 70 12 People)
Baby Backs, St. Louis & Beef Ribs, Five Meats, One Whole Chicken, Four Sides 2%0

Mini-Meca (4 1o 8 People)

Half Rack Each Baby Backs, St. Louis & Beef Ribs, Sampling Five Meats, Half Chicken, Four Sides 150

The EvaNATOR(2 10 4 People)

Ya Rack Each of The Ribs, Pulled Pork, Tri Tip, Brisker, Y2Chicken, L. Mac, Cole Slaw, & Beans 8%

Sides

Fried Mac N Cheese
Baked Beans
Collard Greens
Cole Slaw

Potato Salad
French Fries

Sweet Potato Fries
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Beverages

&b Sofr Drinks 2.5
Ice Tea (Tropical) 2.5
Coffee (Coffee by Lavazza) 4
TEA (The Art of Tea) 9

A gratuity of 18% wmay be added for parTies of six or MORE * LeT your server know if you have food allergies. Not all ingredients are listed on The menu.*
WEe welcome your well behaved children. * Please refrain from using cell phones.  Split charge $4.00
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