“Great Music, Great Food and Good Frlends”
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CHIPS AND SALSA $6.99
Freshly fried Corn Tortilla Chips and our House-made
Salsa.

. WILLIE'S CHILI CHEESE NACHOS $13.49

= A bed of Corn Tortillas Fried Fresh daily topped with
 cheese and Willie’s famous Chili, scoop of sour cream, and
fresh Pico de Gallo.

FRESH FRIED CHICKEN WINGS $15.49
Individual wings and drums made to order. Served with

| house-made Ranch, Blue cheese or Alabama White Sauce.

= Paired with Carrots and Celery

A Dozen Hot (12)

Traditional Fresh Fried wings tossed in our house Buffalo
sauce.

A Dozen Dry (12)

Traditional Fresh Fried wings tossed in our house Dry Rub

BAKED POTATO SKINS $12.49
Crisp Potato Halves Filled with Shredded Cheese and
Bacon Bits. Served with Sour Cream

. COUNTRY BREADED CHICKEN TENDERS $12.99
| Hand-breaded and Fried Chicken Tenderloins. Served

| with a House Made Honey Mustard and French Fries

¥ GRILLED CHICKEN QUESADILLA $12.99
Flour Tortilla stuffed with Chicken and Cheese. Served
with Salsa and Sour Cream.

GRILLED VEGGIE QUESADILLA $12.49
Flour Tortilla stuffed with Black Beans, Corn and Cheese.
Served with Salsa and Sour Cream

WILLIE'S HOMEMADE CHILI $8.49

| NEW ORLEANS STYLE GUMBO $8.99
| Brandi’s Favorite! Creole-style Andouille Sausage,
| Chicken, Okra, and Cajun Seasoning
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. CHOICE RIBEYE $19.99 *

Grilled Season Ribeye served alongside Garlic Mashed
Potatoes and Steamed Broccoli.

THE SURF $19.99

Choice of Seared Mahi-Mahi or Atlantic Salmon Filet.
Topped with a Mango Jalapeio Salsa, Wild Rice and
Steamed Broccoli.

PORK CHOP $15.49
Seasoned Grilled Pork Chops served with Garlic Mashed
Potatoes and Green Beans.

CLASSIC CATFISH DINNER $16.49
Hand-breaded, Deep Fried Catfish, served with Fries,
Hushpuppies, Slaw, and Tartar Sauce.
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Salads made to order on fresh baby heirloom greens and dressing
is served on the side.

THE GREEK $13.99

Seasoned Chicken Breast, Grape Tomatoes, English
Cucumbers, Red Onion, Sliced Black Olives, Bell Pepper,
Avocado, and Feta Cheese. Served with our Greek Dressing.

CHICKEN BAJA SALAD $13.99

Seasoned Chicken, Black Bean and Corn Medley, Grape
Tomatoes, Red Onions, and crispy Tortilla Strips. Served with
our Chipotle Dressing.

THE CAESAR $9.99

Fresh Romaine, Shaved Parmesan, house-made Croutons,
and Served with Caesar Dressing.

Add Seasoned Chicken $14.99

Add Blackened Salmon $16.99

THE HOUSE $10.99
Bacon, Grape Tomatoes, English Cucumber, Red Onion,
Shredded Cheese and House-made Croutons. Served with
our House-made Blue Cheese Dressing
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\OGALLY CRAFTED DURGERS AHD SAUDWICHES

Half-pound Certlfled Angus Beef pattles, Served with Bib Lettuce,
Fresh Tomato, Red Onion, and Pickle. Served on a Toasted Bun.
All Burgers served with French Fries.
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THE 3RD BURGER $15.49
Our Classic Burger with Cheddar Cheese.

SOUTHWEST BURGER $15.99
Fresh Jalapefos, Caramelized Onions, Avocado,
Pepper Jack Cheese, and Chipotle Sauce.

BLUE BBQ $15.99
Blue Cheese Crumbles, Caramelized Onion, and a Sweet
BBQ sauce.

THE RIBEYE $17.49 *
Grilled Seasoned Ribeye and Horseradish Sauce.

WHAT THE CLUCK $15.49
Fried and Dusted All White Chicken Breast. Topped with
Cheddar Cheese, Pickle, and a Honey Hot Sauce.

THE MAHI $17.49
Seared Mahi-Mahi filet with our House-made Mango
Jalapefo Salsa.

+Consuming raw or undercooked meats, poultry, seafood, shellfish,
eggs or unpasteurized milk may increase your risk of foodborne
illness, especially if you have certain medical conditions.

GRATUITY ADDED TO PARTIES OF 6 OR MORE



