
10% discount for full Wests Members   8oz = 240gm 8oz = 240gm    10oz = 300gm    14oz = 420gm   20oz = 600gm (approximate)

 Breads 
Extra thick cut Texas toast 
is ordered by the slice 

Garlic Texas Toast $3.50 
Herb and garlic butter

Cheese & Garlic Texas Toast $4 
Herb and garlic butter, parmesan cheese

Corn Bread (3)  $8 
Whipped jalapeno honey 
butter and corn salsa

Vegan option  available!

 Appe-teasers  
great to share or choose 
one just for yourself!

Pluto Prawn  $14 
Pale ale battered, extra-large, 
bacon wrapped prawn stuffed 
with jalapeno, pork & zesty herbs, 
side of ranch dipping sauce 

Smokey’s Cee-gars $18 
Two blackened rib eye and chorizo 
spring rolls, smoking toasted 
coconut and chipotle aioli

Char Grilled Squid Steak (GF) $18 
Pineapple cut squid marinated in 
chilli & garlic citrus, grilled 
and topped with mango salsa

Mac & Cheese Balls (v) $14 (3) 

Deep fried macaroni & cheese $22 (6) 
balls, coated in bread crumbs, with 
house-made ketchup and chimichurri

“El Gaucho” Chicken Wings (GF)  
Large crispy fried and tossed 
with tequila and lime BBQ sauce

 House Salad   
our light n’ healthy salad comes 
with your choice of tasty topping 

Cancun Salad  $28 
Mixed green, tomato, mango salsa, toasted 
macadamia, shaved parmesan cheese, quinoa, 
ginger dressing 
 

choose your topping

 SLOW COOKED RIB EYE 

 SQUID STEAK 

 SOUTHERN CHICKEN 

 ZUCCHINI, CORN FRITTERS (V)

American Pork Ribs 1/2 Rack $38 Full Rack $48

Baby Back Beef Ribs 1/2 Rack $30 Full Rack $38

Beef Short Rib (1)  $35

All ribs are sticky 
glazed In “Smoked Out” 
Sauce and served 
with our house 
pickled vegetables, 
coleslaw, steak n’ 
sweet potato fries

 RIBS    

Must try this!

Legendary
taste

Chef Recommended

$15 (4) 
$24 (8)

Vegan option  available!
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 Alamo Platters for 2  

True Grit  $89 
18hr slow cooked rib eye, beef brisket, 
baby back beef rib, American pork rib, “El 
Gaucho” chicken wings, coleslaw, onion 
rings, crispy topped loaded jacket potato, 
house pickled vegetables, smokey BBQ sauce

Gulf of Mejico  $89 
Pluto prawns, market fresh fish, squid 
steak, “El Gaucho” chicken wings, 18hr 
slow cooked rib eye, coleslaw, onion 
rings, salt & vinegar steak fries, 
pickled vegetables, ranch dipping sauce

Signature Sauces $2 EACH

Make your experience complete 
by adding one of our signature 
house made sauces to any meal

...or for the very hungry!

 Mains 
All mains are garnished with 
house pickled vegetables, served 
with apple slaw and your choice 
of steak n’ sweet potato fries or 
crispy topped loaded potato

Signature 18 hour Slow Cooked Rib Eye 
10oz  $36 
20oz  $46

Rattle Steak 
10oz  $38 
20oz  $48

Signature 18hr slow cooked rib eye 
dipped in jalapeno pale ale batter, 
and crumbed in our house spiced 
bread crumbs, flash fried and 
served with chipotle hollandaise 

margaritaville  $28 
Half chicken, barbequed and basted 
with lime & Tequila Bar-B-Q glaze

Market Fresh Fish     $32 
Ask your friendly wait staff 
for the special of the day

Zucchini & Corn fritter Stack (V) (4)    $28 
Smoked zucchini & corn fritter, sumac 
labna, mango salsa and chimichurri

Italian Cowboy Schnitzel $30 
14oz house crumbed schnitzel 
topped with pepperoni, red pizza 
sauce and melted mozzarella

We baste the whole rib eye 
roll with special herbs, and 
blackened smoke marinade 

prior to 18 hours of slow 
roast. Your steak will be 
hand cut from the whole 

roasted rib eye and grilled. 

Due to the slow cooking 
process this steak will come 

out “medium” unless requested 
to be cooked longer. 

 “SALOON” BOURBON BBQ 

 “SMOKED OUT” SMOKEY BBQ  

 “EL GAUCHO” LIME & TEQUILA BBQ 

 “BULLSEYE” TANGY CHILI BBQ 

 CONFIT GARLIC AIOLI 

 CHIPOTLE BÉARNAISE SAUCE

Try them all!
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 Steak Sandwiches 

generally, you ain’t learnin’ nothing 

when your mouth’s a-jawin, but 

our signature steak sandwiches 

served between slabs of Texas 

toast and a side of steak n’ sweet 

potato fries will sure’m teach em 

what real eat’in pleasure is!!

Bandito Steak Sandwich $36 
8oz slow cooked ribeye topped with  

Bourbon caramelised onions, cheddar 

cheese, seeded mustard, smokey special 

sauce, between two slices of garlic 

Texas toast & topped with a pickle

Venom Steak Sandwich $38 
8oz signature 18hr slow cooked rib 

eye dipped in jalapeno pale ale batter, 

and crumbed in our house spiced bread 

crumbs. Flash fried and topped with apple 

coleslaw, chipotle béarnaise, house special 

sauce in between two slices of Texas toast

 Burgers 

If you climb in the saddle, be 

ready for the ride, all our 

burgers are served with house 

pickled vegetables and a side of 

steak n’ sweet potato fries

Beef Brisket burger $24 

Braised beef brisket tossed in 

smoked-out sauce and topped with 

sweet pickles, melted cheese and 

coleslaw on a potato bun

Southern Fried Chicken Burger $24 
Crispy buttermilk chicken topped 

with lettuce, tomato, onion, house-

made ketchup, on a potato bun

Texan Deception Burger (v) $24 

Plant based mince burger patty topped 

with lettuce, tomato, onion rings, cheese, 

ranch dressing, and served on a potato bun

Amazing flavour

 Pizzas  Saddle up! Our 12inch pizzas are made with 
classic wood-fire flavour in the spirit of Texas! All loaded 
up for folks with a real hankerin' for toppins! 

The Smokehouse (v) $22 

Smoked tomato, fresh basil, smoked 

boconcini, buffalo mozzarella, char 

grilled corn, garlic olive oil, red sauce

Meat Worshippers  $24 

Beef brisket, slow cooked prime rib, 

pepperoni, short rib, caramelised 

onions, chimichurri, BBQ sauce

Angry Bird  $22 

BBQ chicken, mushrooms, bacon, 

green and fried shallots, ranch 

dressing, white sauce

Cubano  $24 
Slow cooked prime rib, roasted capsicum, 

Spanish onion, fried egg, buffalo 

mozzarella, pickles, BBQ sauce

Want your pizza served on a gluten free base, no problems, just ask!

these are HUUUGE!!

Vegan option  available!
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 Muchachos Menu   
All kids meals come served on 
a Frisbee (to take home) with 
shoestring fries & tomato 
dipping sauce 
 
plus…. a kid’s 
entertainment pack….yeehaa

 

Chicken Tenders  $16

Mac & Cheese Balls (V) $16

Zucchini & Corn Fritters (V) $16

Baby Back Beef Ribs (1/4) $16

5oz Slow Cooked Steak $16

Kids Cheese Pizza 9” $16

Pork Ribs (1/4)  $22

 Sides   $8 each

add a side to your favourite 
dish or order a selection 
for the table

Steak fries 
House-made tomato ketchup & house spices

Onion Rings 
Ranch dressing & corn salsa

Sweet Potato Fries 
Smokey special sauce & house spices

Crispy Loaded Jacket Potato 
Stuffed with cheese, bacon, 
garlic butter, & topped with corn 
flakes, sour cream & shallots

Veg of the Day 
Daily changing

Mango Salad 
Mixed green, tomato, mango 
salsa, toasted macadamia, shaved 
parmesan cheese and quinoa

Loaded Corn on the Cob 
Grilled, served with shaved parmesan, 
chimichurri, house butter glaze

Apple Coleslaw 
Made fresh daily ;)

all perfect for sharing!

kids 
               choice!!!

flavourfilled
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 Share Desserts  
for the table - 2-4 people

Nutella Pizza  $25 
Nutella, marshmellow, fresh 
strawberries, vanilla bean ice cream

Fully Loaded Waffle $25 
Toasted American waffle, caramelised 
banana, brownie crumble, rich 
caramel sauce, ice cream, whipped 
cream, maraschino cherry

 
 Greedy Desserts  

”I ain’t sharing with 
nobody desserts!!”

1/2 Loaded Waffle  $16 
Toasted American waffle, caramelised 
banana, rich caramel sauce, ice cream, 
whipped cream, maraschino cherry

Chocolate Brownie $16 
Rich & decadent triple chocolate 
brownie, warm chocolate sauce, fresh 
cream & vanilla bean ice cream

Smoked Banana Pudding $16 
Smoked banana, vanilla custard, layered 
with sponge cake, crushed Oreo, fresh 
cream and served with fresh berries

  seriously
YUM!

 Liquid Desserts  
Sorry I’m too full, but 
an espresso martini 
sounds fabulous!!

Espresso Martini  $16 
A great night cap made 
with Vodka, Coffee liqueur 
and fresh espresso

Irish Coffee  $16 
Irish Whisky and 
espresso topped with 
whipped cream

Monte Cristo Coffee $16 
Coffee liqueur, orange 
liqueur and espresso topped 
with whipped cream

Affogato  $14 
Rich vanilla ice cream 
with a shot of espresso 
and Frangelico liqueur 
on the side


