
APPETIZERS
Cornbread .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
cracked pepper maple butter,  
house-made smoked bacon, scallions

Crispy Fried Raviolis . .  .  .  .  .  .  .  . 14
ground beef,  
house-made marinara sauce

BBQ Steak & Beer  
Cheddar Fondue .  .  .  .  .  .  .  .  .  .  .  . 17
sharp cheddar cheese, baby arugula, 
heirloom tomatoes, pickled onions, 
toasted baguette

Fried Chicken Livers . .  .  .  .  .  .  .  . 14
whiskey peppercorn gravy,  
white cheddar mashed potatoes

Pork Belly  
& Shrimp Scampi  .  .  .  .  .  .  .  .  .  .  . 18
garlic beurre blanc, spinach, scallions, 
toasted baguette

Spinach Artichoke Dip  .  .  .  .  .  . 14
spinach, parmesan cheese, chives, 
baked pita bread

Blue Corn Trout Nuggets .  .  .  20
marinated in seasoned buttermilk, 
hand breaded in blue corn flour,  
spicy tartar sauce

SOUPS & SALADS
Devil’s Pool Smokehouse  
Chili .  .  .  .  .  .  .  .  .  .  .  .  .  Cup 7 | Bowl 9
smoked beef, tender red beans, black 
beans, sharp white cheddar, sweet onions

Loaded  
Potato Soup  .  .  .  .  .  Cup 7 | Bowl 9
chopped bacon, scallions,  
shredded cheddar cheese

Classic Caesar  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
crisp romaine, parmesan croutons, 
shaved pecorino, caesar dressing

Devil’s Pool House Salad  .  .  .  . 12
tender greens, chives, spiced pecans, 
goat cheese big cedar blueberry 
poppyseed dressing

Apple Cranberry  
Walnut Salad  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16
romaine lettuce, feta cheese, kale & 
champagne vinaigrette

Salad Enhancements 
All-natural Chicken Breast | 9 

Atlantic Salmon* | 14

DINNER

*Consuming raw or undercooked meat & eggs may increase your risk of food borne illness.  |  18% gratuity automatically added to parties of 8 or more.
 Gluten Free    Vegetarian
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ENTRÉES
 Grilled Kansas City Strip Steak*  46

cheddar gratin potatoes, sautéed asparagus & red onion, truffle hollandaise
Add a Signature Devil’s Pool Sidecar

Grilled Shrimp Scampi  12

 Rockbridge Rainbow Trout  31
basmati rice, sliced almonds, haricot verts, baby carrots,  

brown butter-caper sauce

 Seared Atlantic Salmon*  34
spinach, parmesan & lemon risotto, sautéed snap peas,  

white wine & basil pan sauce

Dorothy’s Stuffed Chicken Supreme  31 
buttermilk fried chicken breast, swiss cheese, pecan smoked ham,  

bleu cheese mornay sauce, cream of corn, mashed potatoes

 Signature Slow-Roasted Prime Rib*

(Available after 4:00pm)

10oz  39  |  16oz  49
horseradish cream, roasted garlic mashed potatoes,  

sautéed green beans & heirloom baby carrots

Smoked Baby Back Ribs
Half Rack  34  |  Full Rack  43

creamy coleslaw, parmesan-garlic french fries, devil’s pool bbq sauce,  
pickled onions & jalapeños, slice of house-made cornbread

Chicken Fried Bison Steak  32
8oz buttermilk fried steak, sage chicken gravy,  
mashed potatoes, sautéed broccoli, fresh herbs

Blackened Catfish  32
crawfish cream, red beans & rice, green beans & carrots

Devil’s Pool Ranchero Burger*  25
house-made jalapeño ranch, devil’s pool bbq sauce, bacon,  
american cheese, fried onions, tomato, lettuce, pickle spear

Fall Turkey Burger*  21
house-made ground turkey with apple patty, smokey bacon, lettuce,  

white cheddar, fig jam dijonnaise sauce, brioche bun, pickle spear

Midwest Meatloaf  27
creamy parsley mashed potatoes, whiskey gravy, broccoli, fried onions

 Butternut Squash Ravioli  28
roasted onion, peppers, zucchini in a truffle alfredo sauce

Grilled Pork Chop  26 
country gravy, baked apples, sweet potato mash

*Consuming raw or undercooked meat & eggs may increase your risk of food borne illness.  |  18% gratuity automatically added to parties of 8 or more.
 Gluten Free    Vegetarian


