
ALL-AMERICAN
COOKOUT

A L L - A M E R I C A N  B U R G E R  B A R
Handcrafted beef burgers served with:

Lettuce, tomato, red onion, pickles & sweet relish 
American & aged cheddar cheese 
Ketchup, mustard, mayonnaise & house BBQ
sauce 

SMOKEHOUSE FAVORITES

July 4, 2026
3-7pm

A L L - A M E R I C A N  
H O T  D O G S

BBQ RIBS

G R I L L E D  B B Q  C H I C K E N

House barbecue sauce

SUMMER SIDES
Corn on the Cob w/ herb butter
Traditional Potato Salad w/ whole
grain mustard, fresh herbs
Creamy Coleslaw (cabbage,
carrot, and tangy dressing)
Garden House Salad: Mixed
greens and seasonal vegetables
w/ choice of dressing
Fresh Watermelon Wedges
Kettle-Cooked Potato Chips

DESSERTS

S T O N E  F R U I T  C O B B L E R
LEMONADE & 

ICED TEA STAND

Basil infused Lemonade
Cucumber Mint Infused Water
Iced Tea

Served with relish, mustard and
traditional condiments

 Smoky barbecue glaze, charred lemon

Warm seasonal stone fruit cobbler with fresh
whipped cream

L E M O N  B A R S
Classic lemon bars with

wild berry compote


