BOUNTY - HUNTER
APPETIZERS
BOUNTY HUNTER POPPERS roasted jalapefio peppers stuffed with

house-made pimento cheese and wrapped in smoked-bacon (gf) 15
SOUTHERN STYLE PIMENTO CHEESE DIP cheddar cheese, roasted bell pepper,with crostini (gf available) 15
HOUSE-SMOKED ATLANTIC SALMON served cold with house-made crostini & remoulade 18
WOOD-SMOKED WINGS served with roasted garlic buffalo sauce & bleu cheese sauce (gf) 19

CHEESE & SAUSAGE PLATE smoked hot link sausage, bratwurst, cheddar cheese,
bread & butter pickles, and house-made crostinis, finished with Memphis-style dry rub 19

BLEU CHEESE CHIPS kettle chips smothered in our bleu cheese sauce add brisket or smoked-bacon +4 15

SOUP & SALADS

Add to any salad: shredded beer can chicken +10 grilled cajun shrimp +12 wood-smoked salmon +12
CHEF’S SOUP using fresh seasonal ingredients 14
MARKET SALAD mixed greens, seasonal fruit, candied pecans, goat cheese, balsamic dressing (v, gf) 18
CAESAR SALAD crisp romaine, shaved parmigiano-reggiano, sourdough crisps, creamy house-made caesar 18
GRILLED SHRIMP LOUIE SALAD cajun shrimp on iceberg lettuce, egg, avocado, tomatoes, jicama, saloon sauce (gf) 26
WEDGE SALAD iceberg lettuce, bleu cheese dressing & crumbles, smoked bacon, tomatoes, crispy onions (gf) 15

SANDWICHES

Choice of coleslaw or kettle chips.
Add: jalapeiios | caramelized onions | crispy onions | pimento cheese | bleu cheese +3 each
avocado | house-smoked-bacon +4 each

PRIME RIB FRENCH DIP smoked prime rib, gruyére cheese, caramelized onions, horseradish, au jus 28
WOOD-SMOKED BEEF BRISKET SANDWICH ten-hour smoked brisket, thinly sliced 26
PULLED PORK SANDWICH a house favorite! house-rub seasoning, southern-pride smoked 20
THE REUBEN c.a.b. pastrami, marble rye, sonoma brine sauerkraut, gruyére, saloon sauce 22
BEER CAN CHICKEN STACKERshredded chicken tossed in white alabama bbq sauce, coleslaw, pickles, red onion 20
SMOKED SLIDER TRIO three sliders: hand-pulled chicken, pulled pork, beef brisket 20
THE BOUNTY BURGER™ half pound flame-grilled beef, aged white cheddar,

bread & butter pickles, red onion, saloon sauce on a brioche bun 22

ROASTED VEGGIE SANDWICH eggplant, portobello mushrooms,

peppers, fresh basil, mozzarella cheese, served with chimichurri aioli 19

SIGNATURE HOUSE-MADE
BBQ SAUCES (9

TRI-TIP SANDWICH thinly sliced smoked tri tip with chipotle BBQ sauce, SWEET CHIPOTLE, CAROLINA

B&B pickles, topped with coleslaw on a brioche bun 20 MUSTARD, & ST. LOUIS
STYLE BBQ SAUCE
SIGNATURE DISHES | ,
“*Choice of coleslaw or kettle chips. Served with all Sandwiches
& Signature Dishes
SMOKIN’ BBQ PLATTER**
pulled pork, smoked beef brisket, half rack of pork ribs 59 BBQ BOWL 21
WOOD-SMOKED ST. LOUIS PORK RIBS** half 30 full 60 choice of shredded beer can chicken,
house-made dry rub BBQ and slow-smoked pork ribs pulled pork, beef brisket (+5) with
coleslaw, onions, bread & butter pickles
. BEER CAN CHICKEN™  jalf 32 full 49 Add: jalapeiios | crispy onions +3 each
cajun-spiced, slow-roasted, free-range bird on’a beer can avocado | smoked-bacon +4 each
SIDES
SMALL CAESAR SALAD 12 MAC & CHEESE 11
SMALL MARKET SALAD 12 CORNBREAD 8
WO00D-SMOKED PRIME RIB* 55 POTATO SALAD 6 KETTLE CHIPS 6
7-hour slow-roasted prime rib, served with a potato side COLESLAW 6 HALF-SOUR PICKLES 6
and your choice of salad or seasonal vegetable.
BBQ BEANS 9 BREAD & BUTTER PICKLES 6

S'MORES PIE 12 CREME BRULEE 12 CHEF'S SPECIAL TBD

A 20% gratuity will be added for parties of 6 or more guests. No separate checks on parties of 6ppl or more HOST YOUR NEXT EVENT

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming WITH US!

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. private dining & catering available



FLIGHTS

2021 DOMAINE DE LA RIVIERE PINOT NOIR sonoma county
2022 SEA SUN PINOT NOIR
2023 DAVIS BYNUM PINOT NOIR

california
russian river, ca

2022 LA PRENDA CABERNET SAUVIGNON napa valley
2023 POST AND BEAM CABERNET SAUVIGNON napa valley
2023 DAOU RESERVE CABERNET SAUVIGNON paso robles

2021 FRANK FAMILY CHARDONNAY (arneros, ca
2024 HONIG SAUVIGNON BLANC napa valley
2023 TERRA D’ORO CHENIN VIOGNIER california

MIONETTO BRUT PROSECCO VALDOBBIADENE SUPERIOR
NV LUCIEN ALBRECHT CREMANT d’ALSACE BRUT ROSE
NV SCHRAMSBERG ‘MIRABELLE’ BRUT

a rebellious lineup of premium whiskeys ranging from
smooth and n&eﬁow to bold and untamed.

BOUNTY HUNTER BH41 ‘BARRELL SELECT" WHISKEY
CREAM OF KENTUCKY STRAIGHT RYE WHISKEY
ROSSVILLE UNION STRAIGHT 100% RYE

private selection ofbounty hunter whiskcy collaborations

BH MILAM & GREENE ‘TRIPLE CASK’ BOURBON
BH BALCONES TEXAS RYE WHISKEY
BH GARRISON BROTHERS SINGLE BARRELL

SPARKLING WINE

MIONETTO BRUT PROSECCO
VALDOBBIADENE SUPERIOR DOCG california

2023 LA PRENDA SPARKLING ROSE

napa valley, ca

NV LUCIEN ALBRECHT CREMANT d’ALSACE 16 22 58
BRUT ROSE alsace, france

14 19 52

15 21 55

NV SCHRAMSBERG ‘MIRABELLE’ BRUT 22 32 85

california
ROSE WINE

NV DAOU ROSE 16 22 58
paso robles, ca

2025 OLEMA ROSE 14 19 53
France

WHITE WINE

2023 CUVAISON SAUVIGNON BLANC 16 22 62
napa valley, ca

2024 HONIG SAUVIGNON BLANC 16 23 63
napa valley, ca

2025 DUCKHORN VINEYARDS 19 29 75
SAUVIGNON BLANC 1orth coast, ca

2023 TERRA D’'ORO CHENIN VIOGNIER 14 19 45
california

2024 LA PRENDA PINOT GRIGIO 15 21 55
napa valley, ca

2024 WILLIAM HILL CHARDONNAY 16 22 65
north coast

2024 FRANK FAMILY CHARDONNAY 21 31 75
carneros, ca

2020 DOMAINE DE LA ‘RIVIERFE’ 24 36 85

CHARDONNAY russian river valley, ca
2023 LEWIS CELLARS SAUVIGNON BLANC 85
napa valley, ca

2021 BONNEAU, LOS CARNEROS, CHARDONNAY,
ESTATE GROWN 75

sonoma, ca

2023 CUVAISON CHARDONNAY 90

los carneros, ca

COCKTAILS

FRESH PRESS 17
square one basil vodka, lemon juice, fresh muddled
cucumber, simple syrup

HONEY, DON'T 18

leopold dry gin, amaro nonino, lemon, honey syrup

MAIN SQUEEZE 18

blanco tequila, lemon, etrog liqueur, simple syrup, mint

LAVENDER HAZE 19

bourbon, lavender syrup, egg white, lemon juice, topped
with lavender bitters

OESPRESSO MARTINI 18
bourbon, coftee liqueur, guinness, kahlua

BOUNTY HUNTER OLD FASHIONED 19

bh private selection rossville union, angostura, orange

COWBOY LEMONADE 16

bourbon, ginger liqueur, fresh lemon, black tea, bitters

MOCKTAILS
BLUEBERRY SAGE SMASH 13

fresh blueberries, sage, lime juice, club soda

WATERMELON REFRESHER 13

watermelon puree, lemon juice, simple syrup, club soda

WILD STRAWBERRY. 13

strawberries, lime juice, honey syrup, club soda

add any well spirit +6

DRAFT BEER
GUINNESS, dry stout 9
WEIHENSTEPHANER, german lager 9
rotating draft selections a.q.

BEVERAGES 6

ICEDTEA  ARNOLD PALMER COCA-COLA

DIET COKE
LEMONADE LAVENDER LEMONADE SPRITE

RED WINE
2022 SEA SUN CALIFORNIA PINOT NOIR

california

2021 DOMAINE DE LA RIVIERE ‘MIDDLE RANCH

14 19 52

VINEYARDS PINOT NOIR 23 31 75
sonoma county
2023 DAVIS BYNUM PINOT NOIR 21 28 82

russian river, ca

2022 LA PRENDA CABERNET SAUVIGNON 15 20 55

napa valley, ca

2023 POST & BEAM,CABERNET
SAUVIGNON AMEARE

23 DAOU RESERVE CABERNET SAUVIGNON 31 41 115

pasoo robles, ca

2021 TRES SABORES PETITE SIRAH

calistoga, ca

2023 WALKING FOOL BY CAYMUS BLEND 17 24 78

suisun valley

25 33 105

19 27 80

2023 CUVAISON ‘SMALL LOT’ PINOT NOIR 135
napa valley, los carneros

2021 DOMAINE DE LA ‘RIVIERE’ PINOT NOIR 175
russian river, sonoma county

2023 FLOWERS PINOT NOIR 145
sonoma, ca

2016 ARROWOOD ‘KNIGHTS TANGO’ PROP RED 220

sonoma, ca

SONOMA COUNTY BARREL AUCTION



	APPETIZERS
	roasted jalapeño peppers stuffed with house-made pimento cheese and wrapped in smoked-bacon (gf)
	BOUNTY HUNTER POPPERS
	SOUTHERN STYLE PIMENTO CHEESE DIP
	cheddar cheese, roasted bell pepper,with crostini (gf available)
	served cold with house-made crostini & remoulade

	HOUSE-SMOKED ATLANTIC SALMON
	WOOD-SMOKED WINGS
	served with roasted garlic buffalo sauce & bleu cheese sauce (gf)

	CHEESE & SAUSAGE PLATE
	smoked hot link sausage, bratwurst, cheddar cheese, bread & butter pickles, and house-made crostinis, finished with Memphis-style dry rub

	BLEU CHEESE CHIPS
	kettle chips smothered in our bleu cheese sauce  add brisket or smoked-bacon +4


	SOUP & SALADS
	+12
	+10
	Add to any salad: shredded beer can chicken
	grilled cajun shrimp
	wood-smoked salmon

	+12
	CHEF’S SOUP
	using fresh seasonal ingredients

	MARKET SALAD
	mixed greens, seasonal fruit, candied pecans, goat cheese, balsamic dressing (v, gf)

	CAESAR SALAD
	crisp romaine, shaved parmigiano-reggiano, sourdough crisps, creamy house-made caesar

	GRILLED SHRIMP LOUIE SALAD
	cajun shrimp on iceberg lettuce, egg, avocado, tomatoes, jicama, saloon sauce (gf)

	WEDGE SALAD
	iceberg lettuce, bleu cheese dressing & crumbles, smoked bacon, tomatoes, crispy onions (gf)


	SANDWICHES
	Choice of coleslaw or kettle chips.  Add: jalapeños | caramelized onions | crispy onions | pimento cheese | bleu cheese +3 each  avocado | house-smoked-bacon +4 each
	PRIME RIB FRENCH DIP
	smoked prime rib, gruyère cheese, caramelized onions, horseradish, au jus

	WOOD-SMOKED BEEF BRISKET SANDWICH
	ten-hour smoked brisket, thinly sliced

	PULLED PORK SANDWICH
	a house favorite! house-rub seasoning, southern-pride smoked

	THE REUBEN
	c.a.b. pastrami, marble rye, sonoma brine sauerkraut, gruyère, saloon sauce

	BEER CAN CHICKEN STACKER
	shredded chicken tossed in white alabama bbq sauce, coleslaw, pickles, red onion

	SMOKED SLIDER TRIO
	three sliders: hand-pulled chicken, pulled pork, beef brisket

	THE BOUNTY BURGER*
	half pound flame-grilled beef, aged white cheddar,  bread & butter pickles, red onion, saloon sauce on a brioche bun
	eggplant, portobello mushrooms,  peppers, fresh basil, mozzarella cheese, served with chimichurri aioli

	ROASTED VEGGIE SANDWICH
	SIGNATURE HOUSE-MADE
	BBQ SAUCES
	(gf)
	SWEET CHIPOTLE, CAROLINA MUSTARD, & ST. LOUIS  STYLE BBQ SAUCE
	Served with all Sandwiches & Signature Dishes

	thinly sliced smoked tri tip with chipotle BBQ sauce, B&B pickles, topped with coleslaw on a brioche bun

	TRI-TIP SANDWICH

	SIGNATURE DISHES
	**Choice of coleslaw or kettle chips.
	SMOKIN’ BBQ PLATTER**
	pulled pork, smoked beef brisket, half rack of pork ribs

	WOOD-SMOKED ST. LOUIS PORK RIBS**
	half
	full
	house-made dry rub BBQ and slow-smoked pork ribs

	BEER CAN CHICKEN**
	half
	full
	cajun-spiced, slow-roasted, free-range bird on a beer can

	BBQ BOWL
	choice of shredded beer can chicken, pulled pork, beef brisket (+5) with coleslaw, onions, bread & butter pickles
	Add: jalapeños | crispy onions +3 each avocado | smoked-bacon +4 each


	SIDES
	SMALL CAESAR SALAD  12 SMALL MARKET SALAD  12 POTATO SALAD  6  COLESLAW  6  BBQ BEANS 9
	MAC & CHEESE  11 CORNBREAD  8  KETTLE CHIPS  6  HALF-SOUR PICKLES  6  BREAD & BUTTER PICKLES  6

	DESSERTS
	S’MORES PIE 12
	CRÈME BRÛLÉE 12
	CHEF’S SPECIAL TBD
	HOST YOUR NEXT EVENT WITH US! private dining & catering available


	FLIGHTS
	COCKTAILS
	SEASONAL
	FRESH PRESS  17 square one basil vodka, lemon juice, fresh muddled cucumber, simple syrup
	HONEY, DON’T  18  leopold dry gin, amaro nonino, lemon, honey syrup
	MAIN SQUEEZE  18 blanco tequila, lemon, etrog liqueur, simple syrup, mint
	LAVENDER HAZE  19 bourbon, lavender syrup, egg white, lemon juice, topped with lavender bitters

	CLASSIC
	OESPRESSO MARTINI  18 bourbon, coffee liqueur, guinness, kahlua
	BOUNTY HUNTER OLD FASHIONED  19 bh private selection rossville union, angostura, orange
	COWBOY LEMONADE  16 bourbon, ginger liqueur, fresh lemon, black tea, bitters

	BUBBLES AND BBQ  30
	PINOT ENVY  30
	2021 DOMAINE DE LA RIVIERE PINOT NOIR 2022 SEA SUN PINOT NOIR  2023 DAVIS BYNUM PINOT NOIR

	KILLER CABERNET  35
	2022 LA PRENDA CABERNET SAUVIGNON  2023 POST AND BEAM CABERNET SAUVIGNON 2023 DAOU RESERVE CABERNET SAUVIGNON

	GOLDEN STATE WHITES  30
	2021 FRANK FAMILY CHARDONNAY   2024 HONIG SAUVIGNON BLANC      2023 TERRA D’ORO CHENIN VIOGNIER
	THE OUTLAW FLIGHT  35 a rebellious lineup of premium whiskeys ranging from smooth and mellow to bold and untamed.
	BOUNTY HUNTER BH41 ‘BARRELL SELECT’ WHISKEY CREAM OF KENTUCKY STRAIGHT RYE WHISKEY ROSSVILLE UNION STRAIGHT 100% RYE



	MOCKTAILS
	TEXAS WHISKEY RUN 40 private selection of bounty hunter whiskey collaborations
	BH MILAM & GREENE ‘TRIPLE CASK’ BOURBON BH BALCONES TEXAS RYE WHISKEY BH GARRISON BROTHERS SINGLE BARRELL


	SPARKLING WINE
	MIONETTO BRUT PROSECCO                          14  19   52 VALDOBBIADENE SUPERIOR DOCG
	2023 LA PRENDA SPARKLING ROSÉ             15  21   55   napa valley, ca
	NV LUCIEN ALBRECHT CREMANT d’ALSACE 16  22  58 BRUT ROSÉ
	NV SCHRAMSBERG ‘MIRABELLE’ BRUT         22  32  85   california



	DRAFT BEER
	dry stout
	GUINNESS,                 9 WEIHENSTEPHANER,                        9  rotating draft selections a.q.
	german lager

	BEVERAGES  6
	ARNOLD PALMER  LAVENDER LEMONADE
	COCA-COLA DIET COKE SPRITE
	ICED TEA    LEMONADE

	ROSÉ WINE
	2025 OLEMA ROSE                                           14  19   53

	RED WINE
	2022 SEA SUN CALIFORNIA PINOT NOIR    14   19    52   california
	2021 DOMAINE DE LA RIVIERE ‘MIDDLE RANCH VINEYARDS PINOT NOIR                                 23   31   75   sonoma county
	2023 DAVIS BYNUM PINOT NOIR                   21   28   82   russian river, ca
	2022 LA PRENDA CABERNET SAUVIGNON  15   20   55   napa valley, ca
	2023 POST & BEAM CABERNET                     25  33  105 SAUVIGNON
	23 DAOU RESERVE CABERNET SAUVIGNON 31 41 115                     pasoo robles, ca
	2021 TRES SABORES PETITE SIRAH             19  27   80    calistoga, ca
	2023 WALKING FOOL BY CAYMUS BLEND   17  24   78   suisun valley
	2023 CUVAISON ‘SMALL LOT’ PINOT NOIR              135   napa valley, los carneros
	2021 DOMAINE DE LA ‘RIVIERE’ PINOT NOIR          175   russian river, sonoma county
	2023 FLOWERS PINOT NOIR                                       145   sonoma, ca

	2016 ARROWOOD ‘KNIGHTS TANGO’ PROP RED     220       SONOMA COUNTY BARREL AUCTION

	WHITE WINE
	2025 DUCKHORN VINEYARDS                        19  29   75 SAUVIGNON BLANC
	2020 DOMAINE DE LA ‘RIVIERE’                    24  36   85 CHARDONNAY


