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SHARABLES 

OPENING ACTS AND OKIE-CENTRIC TAPAS 
 

Fry Bread                                                           $10 
Fluffy fry bread served w/ wildflower honey 
 
Crispy Potato Cakes                                     $14 
Bacon, cheddar + chive stuffed potato cakes 
 
BEP Hummus                                                  $12 
Black-eyed peas, roasted garlic, cilantro 
Served w/ pita chips 
 
Deviled Eggs                                                    $13 
Crispy onions, chili crisp, fresh dill 
 
Fried Green Tomatoes                                 $15 
Fried green tomatoes layered with dill creme, kale 
slaw, w/ pickled okra 

Corn Sticks                                                        $13 
Made to order sweet cornbread w/ honey butter 
 
Candied Pepper Bacon                                $18 
Brown sugar glazed, thick-cut pepper bacon 
 
Fried Catfish                                                    $16 
Cornmeal crusted fried catfish nuggets, brown butter 
hot sauce, kale slaw 
 
Cowboy Caviar                                                $12 
Served w/ house-cut tortilla chips 
 
Tomato Finger Sandwiches                      $14 
Fresh tomato, marinated cucumber, basil, chive cream 
cheese, thick cut Texas toast 

 
Okie Charcuterie                                                $17 
Schwab’s country ham, pimento cheese, whipped butter,  

house pickled seasonal vegetables, pickles,  
pita chips, thick-cut soft Texas toast 

 

 
GREENS 

 
Caesar Salad                                              $10 
Romaine, parmesan, cracked pepper, house Caesar 
dressing, croutons 

 House Salad                                               $12 
Romaine, tomato, onion, fresh dill, fried garlic, 
house ranch 

 
 

PLEASE ALERT YOUR SERVER ABOUT ANY SERIOUS ALLERGIES WE SHOULD BE MADE AWARE OF. 
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ENTREES 

OUR HEADLINERS 
 

Chicken-Fried Steak *                                  $24 
10oz hand-pounded ribeye, mashed potatoes, pepper 
gravy, buttered peas w/ bacon 
 
Pan Fried Cauliflower                                  $18 
Cast iron fried cauliflower steak, roasted garlic, tomato 
sauce, fresh herb crumble, chili crisp 
 
Pot Roast Mac + Cheese                              $23 
Braised short-rib, white cheddar cavatappi, mac + 
cheese, crispy onion, veal demi-glace 
 

Chicken Strip Dinner                                    $17 
Buttermilk fried chicken, hand-cut fries, pepper gravy, 
thick-cut toast, onion ring 
 
Burger Basket *                                              $15 
Short-rib smash burger, grilled onions, American 
cheese, mayo, pickles, w/ hand-cut fries 
 
BBQ Stuffed Pepper                                     $20                                                
Pulled pork stuffed poblano pepper, tempura fried, 
bacon black-eyed peas, cilantro crème, queso fresco, 
w/ bourbon bbq sauce 
 
 

 
SIDES                               $6 
 
Hand-Cut Fries 
Black-Eyed Peas 
Bacon Green Beans 
Mashed Potatoes 
Mac + Cheese 

 KID’S MENU                      $10 
 
Served w/ fries, fruit, or green beans 
Mac + Cheese  
Chicken Strips 
Steak Fingers 
Grilled Cheese 
 

 
DESSERTS 

EVERY SHOW DESERVES AN ENCORE 
 

PLEASE ASK YOUR SERVER FOR OUR DAILY DESSERT SELECTION! 
 

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Menu items may contain or come into contact with wheat, eggs, nuts, and milk. 

 


