
- PULLED PORK SANDWICH - ..................................................  $10.50

 toasted bun, jalapeno pickles, mustard bbq sauce, fries
- SMOKED BRISKET MELT - ...................................................... $16.00

 melty cheese, crispy hashbrowns, jalapenos, pickles
 white bbq sauce, sourdough toast, fries
- the DINER BURGER - ...................................................  $11/dbl $15

 cheesy smash burger, special sauce, 
 shredduce, tomato, onions, pickles, toasted bun, fries 
- PEPPERJACK FRIED CHICKEN SANDWICH - ......................... $13.50

 jalapeno pickles, pit smoked bacon, jalapeno mayo, 
"Sunday" sauce, toasted bun, fries

APPETIZERS

SANDWICHES

ENCHILADAS

PLATOS

Tacos

- blake's burrito -                ...............................................$16.16

pulled pork, rice, borracho beans, collards, monterey jack, brisket bark,
queso, salsa de fuego, pickled jalapenos, cotija, hill country hot sauce
- fajita grilled salmon - ................................................ $19.00

‘hickory grove’ pepperjack grits, scampi butter, salsa verde, 
poblanos & onions, avocado, pickled red onion, cilantro, radish
- "CHICKEN FRIED" CHICKEN - ............................................. $14.00

buttermilk marinated, whipped potatoes, green beans, sawmill gravy
- St. Louis rib platter - ...................half $18.00/full $29.00

sweet rib sauce, choice of two sides, house pickles, sliced bread

FAJITASWOOD GRILLED

PORK

SLICED BRISKET............................................ $17.00

st. louis ribs................................ $18.00/$29.00

half rack / full rack
SMOKED TURKEY.......................................... $15.00

PULLED PORK................................................. $11.50

JALAPENO CHEDDAR SAUSAGE.................. $11.50

2 MEAT COMBO............................................ $22.00

choose brisket, turkey, pork, or sausage
3 MEAT COMBO...........................................  $26.00

choose brisket, turkey, pork, or sausage
VEGGIe COMBO............................................  $14.00

choose 4 sides, side salad available
   *MEATS ALSO AVAILABLE BY THE POUND*

LONESTAR PLATTER

   1/2 lb all MEATS (except ribs)
large size of all SIDES

 white bread & flour tortillas
  Memaw’s éclair & 

banana pudding 
$120.00

SCRATCH MADE SIDES
GREEN BEANS.............................. $3

MAC & CHEESE............................ $4

HASHBROWN CASSEROLE......... $4

MASHED POTATOES & GRAVY  $3

COLLARD GREENS...................... $3

BRISKET BEANS........................... $4

borracho beans..................... $3

SWEET CORN RICE.....................  $3

- SALSA roja & CHips- ............................................................. $3.00

 we use fresh locally grown tomatoes and fire roasted peppers
- QUESO BLANCO - ..................................................... REG $7/LG $12

 chihuahua style cheese dip, warm tortilla chips
- CHILI CON QUESO - ................................................................  $8.50

 queso blanco topped with homemade chili con carne & cheddar
- GOAT CHEESE GUACAMOLE - ...............................................  $8.50

 fresh pico de gallo, tortilla chips
- Three Amigas -........................................................................ $11.25 

 queso blanco, goat cheese guacamole, salsa, tortilla chips 
- HELOTES STREET FRIES - ....................................................... $10.00                                          

 chopped pork, street corn mayo, cotija, jalapenos, cilantro
-"cool ranch" tater tots -...............................................  $9.00 

 ranch seasoning, poblano ranch, jalapenos, cilantro 
- BEXAR CO. NACHOS -.............................................................  $16.00   

 chipped brisket, chili con queso, brisket beans,    
 pickled jalapenos, hot sauce, cilantro, cheddar 
    

-             Enchiladas - ............................................................. $19.75

two cheesy blue crab enchiladas, fajita grilled shrimp, avocado, 
lemon-chipotle crema, salsa cremosa, cilantro, crushed tater tots
- crispy fried enchiladas - .................................................. $14.50

two cheesy bbq pork flautas, queso blanco, brisket beans, cheddar, 
sweet rib sauce, pickled jalapenos, fried onions, cilantro
- CHRISTIN'S ENCHILADAS - ..................................................... $15.50

two cheesy chicken enchiladas, queso blanco, fresh flour tortillas
salsa cremosa, radish, cilantro, goat cheese, pico de gallo
-"KING GEORGE" ENCHILADAS - .............................................  $19.00

two cheesy carnitas enchiladas, sliced brisket, queso blanco, 
fresh flour tortillas, chili con carne, hill country hot sauce, tortilla strips

- chicken fajitas -.................................................single: $16.50

wood grilled chicken breast, sauteed poblanos & onions, 
guacamole salad, fresh flour tortillas, salsa de fuego, grill butter
- skirt steak fajitas - .........................................single: $18.50 

wood grilled skirt steak, sauteed poblanos & onions, guacamole salad, 
fresh flour tortillas, salsa de fuego, grill butter
- smoked brisket fajitas - ..................................single: $19.00

slow smoked & sliced brisket, sauteed poblanos & onions,
guacamole salad, fresh flour tortillas, salsa de fuego, grill butter
- Fajitas Molcajetes - .....................................for two $32.00

wood grilled skirt steak, chicken, & gulf shrimp, poblanos & onions, 
guacamole salad, fresh flour tortillas, salsa de fuego, grill butter

- the “Marty Robbins” special- ............................................... $13.00

smoked jalapeno-cheddar sausage soft tacos, candied jalapeno jam, 
crema mexicana, fried onions, cilantro, fresh flour tortillas
- Ranch Style Pork soft Tacos - ........................................... $11.50

poblano ranch, cotija, diced onion, cilantro, salsa de fuego, fresh flour tortillas
- shrimp fajita soft tacos - .................................................... $14.50

wood grilled shrimp, poblanos & onions, pineapple pico, guac, chili-lime sauce
- FRIED CHICKEN SOFT TACOS - ................................................... $13.00

ancho-chili honey, goat cheese, cabbage, pickled red onion, cilantro
-"BEEF N' CHEDDAR" SOFT TACOS - .................................,.......... $15.75

shaved brisket, queso blanco, cheddar, crispy onions, sweet rib sauce

- sandhill road SALAD - ......... ............................................  $9.00

 ralf's local romaine, tomatoes, and cucumbers, shredded cheddar, 
 bbq croutons, poblano ranch
- crunchy TOSTADA salad - .................................................$9.50

 crispy tostada shell, ralf's romaine & tomatoes, guacamole,     
 salsa cremosa, pico de gallo, cotija
- Toasted Pecan & Goat Cheese SALAD - ......................  $11.00

 ralf's romaine, tomatoes, and cucumbers, cilantro, avocado, 
 ancho chili-honey, street corn mayo

*add pulled pork or turkey  $6              *add fried or grilled chicken  $6
*add sliced brisket  $8                           *add grilled shrimp or salmon  $9

SOFT TACO = FRESH FLOUR TORTILLAS

**In Order To Protect Our Service And Staff, Parties Of 10 Or More Are Subject To An Automatic Gratuity.** 
*Please note, our restaurant cannot certify any items as gluten free. We make our own tortillas in house, and while that space is in a separate area, it is not sealed off. We are, in essence, a “flour factory”. 

There is always a possibility that some residual flour from the tortilla making process could come into contact with other prep areas. 

SALADS

@bowandarrowauburn www.bowandarrowbbq.com

PLATES
*all bbq plates come with two sides, pickles, sauce & sliced bread

all taco plates come with two tacos, chips & salsa OR borracho beans

all fajitas come with sweet corn rice & borracho beans

FEEDS 8-10 PEOPLE

Texas Red Sauce- beef/pork  Mustard Sauce- pork/ribs  White Bbq Sauce- poultry  Sweet Rib Sauce - everything!

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Under Alabama law, the consumer has the right to know, upon request to the food service establishment, the country of origin or farm-raised fish or wild fish. If you use a credit card, we will charge an

additional 3% to help offset processing costs.
 We do not surcharge debit or cash transactions. 



- "soggy dollar" PAINKILLER 12 – 

Pusser's rum, pineapple, orange, cream of coconut,

all spice dram, nutmeg  (add $15 for cup) 

- cucumber MOJITO 9 -

bacardi rum, mint, cucumber, lime, simple soda

- The highwaymen 11–

mezcal, muddled grapefruit, lime, simple, 

orange bitters, orange peel

- jalapeño salty dog 8 -

elizabeth vodka, grapefruit, jalapeño, 

chili de arbol, jarritos

- up in smoke 11 -

old forester, smoked simple, cherry, bitters, orange peel

- BLUEBERRY SOUR 9 -

blueberry infused gin, lemon, basil syrup, peychaud's

- Annie Oakley 8-

Hendricks's gin, st. germain, rosemary simple, lemon

 

- classic MARGARITA 10 - 
fresh squeezed lime, sauza, triple sec, agave nectar 

*pick the rim: salt, tajin, sugar or lime salt*

- classic frozen margarita 10 -

- ADD A FLAVOR TO your MARGARITA 1 -
prickly pear, blue curaçao, mango, strawberry,

pineapple, raspberry, orange, peach, pomegranate
*pick the rim: salt, tajin, sugar or lime salt*     

- jackalope 10 -

cabo wabo blanco, cointreau, lime, pineapple, simple, tajin
- PaLOMA 10 -

 cabo wabo reposado, grapefruit, lime, jarrito's grapefruit 
- te-kill-ya 11 -

espolon, champagne, lime, simple, lime twist   

- Ranch Water 8-

sauza silver tequila, lime, topo chico 
 

- gun slinger 11 -
1800 silver, cointreau, lime, cucumber, jalapeño, chile de arbol syrup

PORK

C O C K T A I L S
 

"MAKE A MULE" 10 
choose 

VODKA, GIN, RUM, TEQUILA, MEZCAL,

 BOURBON, IRISH WHISKEY OR SCOTCH
+ ginger beer & lime

-MARGARITA
-Frozen Marg

-PAINKILLER

the  deep END 30
53 oz, limit one per person

NON-ALCOHOLIC
mexican coca cola 

topo chico 
jarritos- grapefruit

brews  & bottles

"It's another tequila sunrise, this old world still looks the same, another frame, mm..."

@bowandarrowbbq www.bowandarrowbbq.com

- chardonnay, cabernet, rosÉ 6 -

WINE 

Cervezas 
Corona Extra---$5

Corona Light---$4.5

Tecate-------$4.5

modelo------$5

pacifico------$5

Dos Equis-----$5 .5

Hoppy, Pale & Bitter 
  chance ipa--------$5.5
Wild Leap Brew Co.      6.3% ABV

Hazy Snake N.e. ipa-----$7
Good People Brewing         6.9% ABV  

 Good people IPA------$7
Good People Brewing        7.1% ABV

A-OK IPA--------$5.5
Avondale Brewing Company       6.8% ABV

   Naked Pig Pale Ale----$5.5
Back Forty Beer Co.        6% ABV

pale ale-----$5.5
Good People Brewing          5.8% ABV

Pernicious IPA---$5.5
Wicked Weed Brewery            7.3% ABV

Tiki Like a Fox Hazy IPa---$6
New Realm Brewing Co.         6.5% ABV

Panhandle P.O.G. Hazy IPA --$7
Oyster City Brewing Co.        7.2% ABV

Domestic
bud light-------$4.5

budweiser-------$4.5

miller lite-------$4.5

miller highlife----$4

coors light------$4.5

Michelob ultra---$4.5

yuengling------$4.5

PBR--------$4

Fruity, sour & Misc. 
 Mangrove Pale Ale----$6.5
Oyster City Brewing Co.           8.2% ABV

painted porch pear cider----$5.5
Yazoo Brewing Co.           5.3% ABV

UFO Maine Blueberry Ale-----$5.5
UFO Beer Company               4.8% ABV

Blue Steel Blueberry Sour --$7
Fairhope Brewing Co.      5.4 % ABV

Blood Orange 

berliner weisse-----$5.5
Goat Island Brewery            5% ABV

blood orange 

 Hard Italian Soda----$5.5
Bravazzi                     4.2% ABV

pineapple punch seltzer ----$9
Yellowhammer Brewing Co.      16 OZ   8% ABV

Honeycrisp Cider (GF) --- $6.5
Atomic Dog Brewing            5% ABV

Redbridge Sorgum Lager (GF)--$4

dark, red & amber
truck stop honey brown ale $5.5

Back Forty Beer Co.         6% ABV

i drink therefore i amber ale-$5.5

Fairhope Brewing Co.           5.4% ABV

Knussknacker winterbock- $5.5

Yellowhammer Brewing Co.       6.6% ABV

Dos Perros Dark Cerveza--$5.5

Yazoo Brewing Co.               5.4% ABV

guinness--------$5.5

shinerbock------$4.5

Light, crisp & blonde
Classic Saison ---$6.5

Blackberry Farms Brewery 8.3% ABV 

Cahaba Blonde Ale-------$5.5
Cahaba Brewing Co.                   5.2% ABV

Blackberry Smoke Lager--$5
New Realm Brewing Co.           4.5% ABV

orange Blossom Pilsner--$5.5
Orange Blossom Brewing Co.     5.5% ABV

T-Minus Kolsch ---$5.5
Yellowhammer Brewing Co.      8.3% ABV 

Belgian White --- $5.5
Yellowhammer Brewing Co.     4.8% ABV

Stella Artois-----$5


