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THE LAZY BUICHER

APPETIZERS

Hatch Chile Cheese Curds $11 Cornbread & Hush Puppy Basket $10
Wisconsin cheese curds, tallow fried, Mike's Hot Honey Cornbread and Carolina

served with ranch Hush Puppies Baked in House Daily

House-Made Wings (6) $14 / (12) $27 Chili Cheese Fries $11
Tallow fried, choice of BBQ, Buffalo, or Asian Tallow Fries topped with House Made Brisket

Chile Sauce, served with Carrots & Celery, Chili and Cheese Sauce

Ranch or Bleu Cheese Fried Pickles $10
Onion Petals for the Table $11 House pickle chips in seasoned cornmeal breading cooking in
Battered Onions served with Cowboy Sauce beef tallow, served with Chipolte ranch dressing

SALADS

Add Chopped Brisket $6 | Add Shredded Chicken $4

The Ranch Hand $14 BBQ Kale Salad $17
Romaine and Iceberg Lettuce Mix with Fresh Kale Mix, Corn, Black Beans, Cotija Cheese, Red Bell
Shredded Carrots, Cucumbers & Pepper, Avocado, Cilantro, Tortilla Strips, served with Chipotle
Grape Tomatoes, Fried Crispy Onion Ranch

*Homemade Brisket Chili Bowl* $12 DRESSINGS: Italian, Ranch, Bleu Cheese,

Brisket Chili, Green Tortiall Strips, Crema Chipolte Ranch, Avocado Ranch

BURGER/SANDWICHES

*All Burgers and Sandwiches are served with your choice of one side

Wrangler Smash $19 Sliced Brisket $19
Two 3oz Patties smashed thin topped with Fresh Smoked Brisket on a Potato Bun

Shredded Lettuce served on an Artisan Bun. Pulled Pork $18
Choice of American Cheddar, or Pepper Jack Cheese Fresh Smoked Pulled Pork on a Potato Bun

Oklahoma Smash $20 Shredded Chicken $18
Two 3oz Patties smashed thin, topped with Juicy Smoked Chicken served on a Potato Bun

Pepper Jack Chgese, Grilled Onions, Pickles, and BBQ Sauce AddCalealavilappece $2 Add Brisket $5
served on an Artisan Bun

Bacon Jam Bleu Cheese Smash $21 Add Gluten-Free Bun $4 Add Extra Patty $5

Two 3oz Patties smashed thin with Bleu Cheese Crumbles,
Homemade Bacon Jam, served on a Colorado Artsan Baked
*Our House Grind is a Proprietary Blend of Angus Beef and Bacon Ends ground fresh right in our own Butcher Shop

PLATES

*BBQ Plates and Sandwiches are served with Pickled Onions, Pickles, and two Hawaiian Rolls

2 Meat 2 Sides $29 3 Meat 2 Sides $38
Choice of Sliced Brisket, Pulled Pork, Shredded Chicken, Choice of Sliced Brisket, Pulled Pork, Shredded Chicken,
Jalapeno Sausage, or Baby Back Ribs (+$4) and two sides. Jalapeno Sausage, or Baby Back Ribs (+$4) and two sides.

A LA CARTE

1/41b 1/21b 11b

Sliced Brisket $12 $20 $34 1 Rib $4
Pulled Pork $9 $16 $28 3 Ribs $12
Shredded Chicken $9 $16 $28 1/2 Rack Ribs $24
Jalapeno Sausage $11 $19 $32 Full Rack Ribs $44

STRAIGHT FROM THE BUTCHER

*Served A la Carte

Filet Mignon $58 140z Ribeye $68 Butchers Cut MKT

Tender, juicy, beef tenderloin Marbled, tender, and rich in flavor Please ask about today’s Butcher Cut
SIDES DESSERTS

Coleslaw $6 Potato Salad $6 Polar Bro's Nitro Ice Cream Ask about available flavors  $8

Corn Ribs $6 Tallow Fries $6 Rootbear Float $9

Fried Okra $6 Baked Beans $6 Barq's rootbeer, Polar Bros nitro vanilla

Onion Petals $6 Banana Pudding $6 Skillet Brookie $13

Side Salad $6 Brussel Sprout $6 Fudgy brownie swirled together with chocolate chip cookie

Mac N’ Cheese $6 & Sweet Potato dough baked in a cast iron skillet

DRINKS Bourbon Pecan Pie $12

Southern style pecan pie with a butter shortbread crust and
Fountain Soda $4 Iced Tea $4 Sweet Tea $4 infused with Kentucky Bourbon.

+$3

* ] . 5
Raw or undercooked meat, poultry, seafood, shellfish, and eggs can carry harmful bacteria Add a scoop of Polar Bros Nitro vanilla ice cream

and viruses like Salmonella, E. coli, and Vibrio. Our recipes may include milk, eggs, fish,
crustacean, tree nuts, wheat, peanuts, soy and/or sesame.
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