
Country Sausage Gravy and Biscuit    $8

Seasonal Pancakes      $10

One Egg Any Style    
Whole Hog Breakfast Sausage    
Honey-Baked Ham      
Thick-Cut Smoked Bacon    
Skillet-Fried Potatoes with Onions & Peppers  

Toast Whole Wheat • White • Gluten-Free    
Handmade Biscuit       

Simply Orange Juice    $4
Simply Orange Juice Carafe              $12
Coca-Cola products    $4
2% Milk      $3
Chocolate milk     $3
Coffee      $3
Iced Tea      $3
Hot Tea      $3

Yogurt Parfait     $12

Classic American Breakfast   $9

Biscuit Breakfast Sandwich     $11

Buttermilk Pancakes    $8

Overnight Oats     $8

Country Benedict      $9

Strawberry Biscuits       $8

Fresh Fruit Plate     $11

Big Brisket Burrito    $11

OK Omelet      $10

Build Your Own Omelet    $14

Large biscuit and a generous portion of our sausage gravy
Add an egg $3

Ask your server about our seasonal offering

Greek yogurt, fresh berries and crunchy granola

Two eggs your way and toast
Add an egg $3

Comes with your choice of one meat and skillet potatoes

Served with maple syrup.

Country-style breakfast sausage patty or buttermilk fried chicken, 
fried broken-yolk egg,  American cheese and skillet potatoes

Three fluffy buttermilk pancakes and whipped butter

Oats, coconut milk, almond butter, chia seeds, 
fresh berries and crunchy granola

Two poached eggs, shaved ham, open-faced biscuit 
and country gravy

Buttermilk biscuit baked with layers of fresh strawberries 
and sugar, served with our whipped butter and house preserves

Fruit of the moment

Scrambled eggs, smoked chopped brisket, pepper 
jack cheese, green salsa and pico de gallo

Three-egg omelet, sugar-cured ham and aged cheddar

Choose three fillings: 
ham, bacon, sausage, brisket, peppers, onions, tomatoes, 
cheddar cheese, pepper jack cheese,  American cheese

Biscuits & Sammies

Griddle Cakes & Sweet Bread

On The Side

Lighter Options

Beverages

Flew the Coop

 $3

All breakfast sides $3



Cajun Grilled Oysters               

Daily Butcher’s Cut 

Grilled Pork Chop

Crispy Chicken Fried Steak     $18

Roasted Heirloom Carrots     $16

Pan-Seared Atlantic Salmon     $28
Southern Fried Catfish      $18
Fried Jumbo Shrimp      $24

14oz Center-Cut Ribeye       $45
8oz Filet                      $46
10oz Tender Sirloin       $29

Shrimp & Tanchi                   $14

Deviled Eggs                 $11

Nashville Hot Popcorn Chicken      $12

Pimento Cheese & Chips              $14

Half-dozen or dozen oysters grilled and topped with 
cayenne-bacon butter

Brisket
 Platter                                           $22
 Sandwich                                       $16
Smoked low and slow for 12 hours 

Featuring Choctaw pasture-raised beef

Thick-cut bone-in Duroc pork chop, seasoned and 
grilled to perfection

Savory pepper gravy over crunchy breaded steak

Farro, creamed feta cheese and mixed greens served 
with maple vinaigrette

Weekends only

All barbecue is available as a sandwich on a Martin’s Potato  
Roll served with a side, or as a platter served with two sides, 
along with our famous sour-sweet pickles.

Certified Angus Beef, grilled to perfection and served with 
one side. Subject to market pricing

Salad Dressings:
House Ranch
Creamy Bacon Caesar
Seasonal

Vinaigrette
Blue Cheese

Gulf shrimp sautéed in a bacon Cajun-butter sauce 
with slow-simmered Tanchi cheddar grits

Baby Back Ribs
 Half Rack             $20
 Full Rack             $32
Spiced just right with our pork rub and smoked to perfection

Old fashioned and freshly made

Buttermilk marinated, crispy fried and tossed in 
Nashville hot sauce

Mayo, sharp cheddar, roasted peppers 
and house chips

Snacks to Share Pecanwood-Smoked Barbecue

Surf or Turf

Salads

Sides
Long-Cut Slaw                    $5
Seasoned Fries                  $5
Loaded Baked Potato Salad                  $5
Side Salad                  $5
Baked Beans                   $5
Low & Slow Collard Greens                  $5
Mac & Cheese                   $6
Cheddar “Tanchi” Grits                $6
Loaded Baked Potato                $6

House Sauces
Carolina Zing Texas Peach Okie Smokie

$MKT

$35

Smokehouse Caesar Salad                 $12

Add Chicken $6, Fried Shrimp $8 or Seared Salmon $10

Chopped romaine lettuce and crispy buttered 
cornbread croutons served with creamy bacon 
Caesar dressing and Parmesan cheese

Farm Salad 
Leaf lettuce and seasonal garden produce served 
with house buttermilk dressing

$11

Smoked Wings
Ten jumbo wings, seasoned, smoked and crispy fried. 
Choice of Buffalo, BBQ or Nashville Hot

$15

Smokehouse Burger

Chahta Taco

Oklahoma Taco        $17

8oz Choctaw ground beef patty, tender sliced house-smoked 
brisket, thick-cut bacon, cheddar cheese and BBQ mayo

Traditional frybread, topped with seasoned ground beef, pinto 
beans, shredded lettuce, cheese, tomato and sour cream

Choctaw Big Burger      $18
A blend of angus, chuck and brisket Choctaw Beef with 
smoked bacon, veggies and cheddar cheese on a Martin’s 
Potato Roll

Griddled johnnycake piled high with chopped brisket, 
slaw and cotija cheese

Southern Fried Chicken Sandwich      $15
Buttermilk-marinated and crispy fried with long-cut 
slaw on a Martin’s Potato Roll
Choice of Original or Nashville Hot Chicken.  Add Bacon $3

Served with one side.

Handhelds

$21

$16

 Half Dozen            $21
 One Dozen            $40

VG



Hot Chocolate Cobbler 
and Ice Cream
Double chocolate and house ice cream

$8

Popcorn Ice Cream
Buttered popcorn ice cream, popcorn, car-
amel sauce and sea salt

$6

House Old-Fashioned Pie
Ask your server about our fresh selections

$6

Strawberry Biscuit Shortcake
Strawberry buttermilk biscuit, fresh 
strawberries and whipped cream

$8

Pie a La Milkshake
Pie of the day and our house ice cream blended 
and topped with whipped cream

$8



Chicken tenders $8

Mac and Cheese $8

Hot Dog $8

Jr. Cheeseburger $8

Cheese Quesadilla $8

Served with your choice of french fries or fruit cup.

KIDS MENU


