Appetizers
Griddled Cornbread $8.50
maple bacon pesto, green onion salad

Fried Chicken Livers $11.00
whiskey peppercorn gravy,
mashed potatoes

Pan Seared Crawfish Cakes $11.00
wilted greens with bacon, creole aioli, charred lemon

Smoked Missouri Trout $14
caper berries, fennel and celery salad,
horseradish cream cheese and lavosh

Garlic and Herb Shrimp $13.00
garlic white wine butter sauce, toasted baguette

Soups and Salads
Devil’s Pool Smokehouse Chili
Cup $6 or Bowl $8.00
smoked beef, tender red beans, black beans,
topped with sharp white cheddar and sweet onions

White Bean Minestrone
Cup $6 or Bowl $8.00
slow cooked white beans, roasted vegetables, tomato Broth

Classic Caesar $8
crisp romaine, parmesan croutons,
shaved pecorino romano cheese, traditional caesar dressing

Devil’s Pool House Salad $8
tender greens, chives, spiced pecans, goat cheese,
big cedar blueberry poppy seed dressing

Chopped Salad
Small $9 or Large $13
chopped romaine, bacon, red onions, egg, blue cheese crumbles,
balsamic reduction, blue cheese dressing

Cobb Salad
Small $9 or Large $13
Chopped Crisp Romaine, Tomato, Crisp Bacon, Grilled Chicken, Egg,
Avocado, Chives, Blue Cheese Crumbles, Ranch Dressing
Add All-Natural Chicken Breast $8.00
Add Smoked Trout $10.00
Add Smoked Salmon $10.00
Add Grilled Salmon $16.00

* CONSUMING RAW OR UNDERCOOKED MEAT & EGGS MAY INCREASE YOUR RISK OF FOOD
BORNE ILLNESS *

Entrées
*Hardwood Smoked Prime Rib
10oz $33.00 16oz $45.00
(available at 5pm)
horseradish cream, loaded baked potato,
maple thyme butter poached carrots

*Grilled Kansas City Strip Steak $38.00
blue cheese compound butter, smashed yukon potatoes,
seasonal vegetable medley

Shrimp Boil $29.00
old bay marinated shrimp, andouille sausage,
fingerling potatoes, okra, corn on the cob

Chicken Parmesan $27.00
breaded chicken breast, marinara, fresh mozzarella, fettucine alfredo

Pan Seared Trout $30.00
wild rice, seasonal vegetable medley, honey citrus butter

Grilled Pork Chop $30.00
10oz bone in pork chop, herbed butter,
anson mills grits, seasonal vegetable medley

Roasted Spaghetti Squash $22.00
basil pesto, sundried tomatoes, roasted red peppers, asparagus, crimini mushrooms

Grilled Salmon $29.00
garlic rosemary butter, rice, asparagus

Dorothy’s Chicken $27.00
buttermilk fried chicken breast, pecan smoked ham,
mornay, grilled corn, loaded baked potato

Angus Beef Tenderloin $41.00
grilled 6oz tenderloin, smashed yukon potatoes,
grilled asparagus, crispy roasted red peppers, romesco butter

Chicken Fried Steak $34.00
8oz buttermilk fried steak, country sausage gravy, mashed yukon potatoes,
green beans and caramelized onions

* CONSUMING RAW OR UNDERCOOKED MEAT & EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS *

