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HAPPY HOUR
FOOD

Available Thursday - Sunday from 3pm to 6pm & Thursday and Sunday from 9pm to close

SWIFTY FRIES GF | $6
Add gravy $3, add cajun seasoning $1

SHANIA’S PARMESAN TATER TOTS $7 
Served with truffle aioli 

BUFFALO CHICKEN TACOS GF | $9 
Buffalo chicken, iceberg lettuce, ranch, queso fresco, pickled red onions,  
cilantro, two soft corn tortillas

HONKY TONKY CRISPY SHRIMP TACOs $10 
Honey butter biscuit shrimp, coleslaw, chipotle cream sauce, pickled red onions, 
spicy mayo and cilantro, two soft corn tortillas

TWO SPURS DEEP FRIED PICKLES $11
Served with ranch

YEARWOOD’S MAC & CHEESE BALLS $12 
Served with marinara 

SHELTON’S mini doughnuts $12
Mini fried doughnuts, cinnamon sugar, powdered sugar, served with caramel sauce

Tim McGraw’s Crab Rangoon $13
Crispy wonton filled with cream cheese, crab, green onions, served with a sweet  
chili sauce

KENNY’S DRY RIBS GF | $14 
House-made Hawaiian-Cowboy marinated, served with chipotle mayo 

URBAN’s REUBEN rolls $15 
Crispy spring rolls filled with our house-made smoked corn beef, cabbage, cheddar  
& mozzarella cheese, thousand island dressing, served with a beer mustard dip

BCCMA’s Pulled Pork Sliders $15 
3 mini brioche sliders, smoked pulled pork, coleslaw, mayo, BBQ sauce

BRENDA LEE’S Warm BUFFALO CHICKEN DIP GFO | $16
Buffalo shredded chicken, cream cheese, shredded cheese, green onions, served 
with focaccia bread, celery, carrots and tortilla chips

WALLEN’S BEEF DIP GFO | $17 
Thin sliced roast beef, swiss cheese, caramelized onions, cowboy butter, hoagie roll, 
served with house au jus

Taxes not included

In-house only, No Takeout, No Substitutions
Happy Hour food available anytime after designated times at a $2 upcharge per item


