
 *THESE FOODS ARE SERVED PARTIALLY COOKED, RAW AND COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, PORK, 
FISH, SHELLFISH OR FRESH EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.
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Seared Crab Cake 
Made in house Lump Crab Cake & 
served with Black-Eyed Pea Medley, 
Cajun Tartar, Micro Greens    15

Stacked Sticky Ribs  
Smoked-in-House Baby Back Ribs 
with a Bourbon Glaze, topped with 
Onion Straws    12

Pimento Cheese Board  
Homemade Pimento Cheese, Home-
made Pickles & Pickled Okra, served 
with Ciabatta Bread    9

Hong Kong Wings 
Tossed with a Sweet and Savory 
Asian Sauce    13

Stockyard Frites  
Fresh cut Fries topped with Queso, 
Bacon, Fried Egg, Jalapeños &  
Garlic Aioli    11

Pork Belly Bites 
Tossed in an Asian Sauce & served 
with Pickled Cucumbers  12

Stockyard Tots 
Sweet Potato Tots, Pulled Pork, 
Cheddar, Green Onions & BBQ 
Ranch    11

Steamed Mussels 
Turner New Zealand Mussels served 
in a Sauvignon Blanc Butter Sauce 15 

Fry Board  
Homemade frites, sweet potato 
tots, parmesan truffle fries, fried 
onion straws served with variety of 
dipping sauces    13.5

Mini Angus Beef Corndogs 
Hand-battered & served with Dark 
Beer Mustard    10

Smoked Nachos   
Smoked Pulled Pork or Smoked 
Chicken, Potato Chips, Cheese,  
Pico de Gallo, Green Onions,  
Fresh Jalapeños & Apple Butter 
BBQ Sauce     12.5

TABLE FEEDS

STOCKYARD SIDES
4.5 each

• Grilled Asparagus 
• Fresh Cut Frites 
• Loaded Mashed Potatoes

• Sweet Potato Tots
• Homemade Kale Slaw
• Side Salad

•  Smoked Gouda  
Mac & Cheese 

• Roasted Bacon  
   Brussels Sprouts

BONES & MORE

SEAFOOD
Fish & Frites 
Fried Atlantic Cod served with Cajun Tartar, Frites & 
Homemade Kale Slaw    20 

Blackened Salmon 
Served on shaved Brussels Sprouts, Broccoli, Cabbage & 
Kale with a cracked Pepper Mustard Beurre Blanc Sauce 
over a bed of Grilled Asparagus   23

Cajun Shrimp Pasta 
Penne Pasta, Shrimp, Tomatoes with a Cajun Pesto 
Parmesan Cream Sauce  18 
*Contains nuts

Seared Lump Crab Cakes   
Made in house & served with Black-Eyed Pea Medley, 
Cajun Tartar, Micro Greens and an Arugula Salad, Cherry 
Tomatoes, Onions, Truffle Oil    30

*Coffee Rubbed Ribeye   
Black Angus Ribeye* with Herb Compound Butter, served 
with Grilled Asparagus & Smoked Gouda Mac & Cheese  34

*Steak & Frites 
Sweet Soy Marinated Black Angus Skirt Steak*, served with 
Brussels Sprouts, Fresh Cut Frites and Choice of Dipping 
Sauce    25

Crispy Clucker 
Fried Hand Breaded Chicken Breast, served with Loaded 
Mashed Potatoes & Arugula Salad with Truffle Oil   19

Half or Full Rack Baby Back Ribs 
House Rubbed & Smoked, served with Frites & 
Homemade Kale Slaw    19/31
Sauce -  Sriracha BBQ, Asian Hoisin-Soy, Glazed or Apple Butter BBQ

Hand-Battered Chicken Tenders 
Served with Frites, Homemade Kale Slaw & BBQ Ranch   15.5

Bulleit Bacon Chicken 
Bourbon Glazed Grilled Chicken, topped with Bacon & 
Cheddar, served with Frites & Smoked Gouda Mac & 
Cheese    18

*Peach Pork Chop 
Topped with a Grilled Peach Salsa & served with Frites & 
Brussels Sprouts    25

*New Zealand Lamb Lolipops    
Sweet Soy Marinated TURNER Lamb with Mint Gremolata, 
served with Roasted Bacon Brussels Sprouts & Loaded 
Mashed Potatoes   34



 *THESE FOODS ARE SERVED PARTIALLY COOKED, RAW AND COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, PORK, 
FISH, SHELLFISH OR FRESH EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

Farmer s Salad 
Fried Chicken, Green Leaf Lettuce, Black Eye Pea Medley 
(Black Eye Peas, Roasted Corn, Red Onion, Green Onion 
& Cucumber), Fried Onion Straws, served with a Spicy 
Butermilk Dressing   13.5

Stockyard Cobb  
Sliced Chicken, Corn, Bacon, Maytag Blue Cheese, 
Tomatoes, Eggs served with BBQ Ranch Dressing    14.5

Blackened Salmon Caesar 
Green Leaf Lettuce, house fried Brioche Croutons, 
Parmesan Cheese, Caesar Dressing    15.5

Smoked Shrimp Salad 
Harissa glazed chilled Shrimp, Green Leaf Lettuce, 
Arugula, Radicchio, Corn, Avocado, Cucumbers, 
Tomatoes, Parmesan, Microgreens and served with 
Stockyard’s Green Goddess Dressing     14.5 

SALADS

6.5
All Small Feeds are served with your choice of Frites, Sweet Potato Tots or Carrot Sticks

Children 10 and Under

Chicken Strips 
(Grilled or Fried)

Corn Dog
Grilled Cheese 

Cheeseburger

SMALL FEEDS

Smoked Paprika Aioli
BBQ Ranch

Garlic Aioli
Chipotle Ketchup

Dark Beer Mustard
Apple Butter BBQ

DIPPING SAUCES
Extra Sauces .50

*Jane s Not So Plain 
Fresh Black Angus *Beef, Sharp Cheddar, Lettuce, 
Tomato, Smoked Paprika Aioli, Homemade Pickles    14
        Add Fried Egg +1

*Yard Burger 
Fresh Black Angus *Beef, Maytag Blue Cheese,  
Bacon-Onion Jam, Arugula    14.5

*Dirty South  
Fresh Black Angus *Beef, Smoked Gouda Mac & Cheese, 
Bacon, Apple Butter BBQ Sauce     14.5

*Pimento Patty Melt 
Fresh Black Angus *Beef, Served on Texas Toast, 
Caramelized Onions, Homemade Pimento Cheese & 
Smoked Paprika Aioli    14

*Mary s 
New Zealand Lamb, Mint, Feta, Arugula & Garlic Aioli   15.5

The Bohemian 
Homemade Veggie Burger (Beets, Rice, Beans), Lettuce, 
Tomato, Smoked Paprika Aioli, Homemade Pickles    11.5

Mother Clucker 
Fried or Grilled Chicken Breast, Lettuce, Garlic Aioli,  
Homemade Pickle    14
        Make it Angry with Nashville Style Spicy BBQ

Fish Out of Water 
Fried Atlantic Cod, Garlic Aioli, Lettuce, Tomato, 
Homemade Pickle    13.5

BETWEEN BUNS
All Burgers are Served on a Fresh Toasted Brioche Bun with Frites & Choice of Dipping Sauce. 

Substitute Side +1

Gluten Free Bun (+1)          
Lettuce Wrap Available Upon Request           
Add Additional Burger (+5) 

Tier2
0123


