FULL TRHOTTLE QUESO

BONELESS CHICKEN WINGS

Queso blanco topped with caramelized onion pico
de gallo. Served with tortilla chips. $5.50

With your choice of sauce:
Buffalo • BBQ • Chimichurri ranch dressing $8

FRIED PICKLES

BOOSTED NACHOS

House-made fried pickles. Served with ranch
dressing. $6.50

Crispy tortilla chips topped with
fresh ground beef, queso blanco, pickled
serrano peppers, black bean hash, caramelized
onion pico de gallo, and chimichurri crema. $9.50

LUG NUTS

Tempura fried jalapenos stuffed with fresh ground
beef and house-made pimento cheese. Served
with chimichurri ranch dressing. $7.50

CHEESE QUESADILLA

Flour tortillas, Sharp Cheddar cheese and
Monterey Jack Cheese with caramelized onion
pico de gallo and served with sour cream.
$6.50

MOZZARELLA STICKS

Fresh cut mozzarella sticks, hand breaded with
panko breadcrumbs. Served with marinara. $7

CHICKEN QUESADILLA

SPECIAL EDITION CHEESE FRIES

Grilled chicken, flour tortillas, Sharp Cheddar
cheese and Monterey Jack Cheese with
caramelized pico de gallo and
served with sour cream. $8.50

Fries, queso blanco, sharp cheddar cheese, pickled
red onions and green onions. Topped with chipotle
ranch dressing. $7.75

geared up GREENS
SOUP AND SALAD COMBO

GRILLED CHICKEN CAESAR SALAD

Your choice of a side house or Caesar salad, and a bowl of our
house made soup. $7.50

Grilled chicken, romaine, caramelized onions, parmesan cheese,
panko bread crumbs, and croutons. Served with fried garlic caesar
dressing. $9.50

WING IT SALAD

SHRIMP SALAD

Crispy boneless chicken wings, mixed greens, sharp cheddar
cheese, fried pickles, cherry tomatoes, green onions, and panko
bread crumbs, drizzled with chimichurri ranch dressing. Served with
chipotle garlic dressing. $9.50

Sautéed shrimp, mixed greens, sharp cheddar cheese, cherry
tomatoes, pickled red onions, panko bread crumbs and croutons.
Served with chimichurri ranch dressing. $10.50

Served with your choice of fries or tots.

BBQ TORQUED PORK

PO’ BOY

Pulled pork carnitas, tangy slaw, pickles, pickled red onion,
and chimichurri bbq sauce. Served on a
kaiser roll. $9.50

Crispy cajun shrimp with garlic aioli, remoulade slaw, and
tomatoes. Served on an amoroso roll. $10.50

DIXIE CHICKEN

Grilled chicken, smoked ham, bacon, monterey jack cheese,
pickles, shaved red onion, roasted garlic mayo, and mustard.
Served on amorosa roll. $10.50

CHICKEN CUBAN

Fried chicken breast, monterrey jack cheese,
tangy slaw, pickles, and mayo. Served on a
kaiser roll. $9

THE CRUISE CONTROL

Grilled chicken, monterey jack cheese, lettuce, roma
tomatoes, red onions, and honey mustard. Served on a
kaiser roll. $8.50

SMASHED POTATOES

Creamy russet potatoes with
garlic. $3

GRITS

Creamy cheddar grits. $3

BOWL OF SOUP

FRIES

Hot fresh, house made soup of the
day. $3.50

TATER TOTS

Steamed or tempura fried. $3.50

Served with ketchup. $3

Served with ketchup $3.50
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SIDE SALAD

Lettuce, sharp cheddar cheese, red
onions, tomatoes and your choice
of dressing. $3.50

BROCCOLI

SparE
Parts
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handcrafted burgers
Served on a kaiser roll with your choice of fries or tots.

THE GRINGO

THE BIG B

MORNINGS IN MY MUSTANG

Pepper jack cheese, pickled serrano,
burger slaw, tortilla crunchers and
chipotle aioli. $10
Add Bacon $1.00

Crispy bacon strips, Monterey jack
cheese, burger slaw, cholula aioli and a
sunny side up egg.
$11.00

Crispy bacon strips, sharp cheddar
cheese, burger slaw and chimichurri
ranch dressing. $10.50

VROOM AND ‘SHROOM

THE PIT MASTER

Where’s your sense of adventure?
Your choice of lettuce, tomato, onion &
pickles.
Plain burger. $8.50
Add Cheese $.50

Classic mushroom burger with Monterey
jack cheese, sautéed mushrooms, burger
slaw and chipotle ranch dressing.
$10.50
Add Bacon $1.00

PLAIN JANE

Classic BBQ burger with crispy bacon,
sharp cheddar cheese, fried onion
strings, burger slaw
and chimichurri BBQ sauce. $10.50

THE FIREBIRD

CHIPOTLE MAPLE GLAZED SALMON

Tortilla crusted chicken breast and pepper jack
cheese. Topped with chipotle queso. Served with
smashed potatoes and steamed or tempura
fried broccoli. $12

Fresh seared salmon with chipotle maple glaze.
Served with smashed potatoes and steamed or
tempura fried broccoli. $13.50

MEATLOAF

Two grilled chicken breasts, chimichurri BBQ
sauce topped with Monterey jack cheese
and caramelized onion pico de gallo. Served
smashed potatoes and steamed or tempura
fried broccoli. $10.50

CAJUN CHICKEN PASTA

Crispy fried chicken strips served with fries and
honey mustard dressing. $8.50

House made meatloaf served open face on
Texas toast, piled high with smashed potatoes,
sautéed mushrooms and crispy onion strings.
Served with steamed or tempura fried broccoli.
$12.50
Cavatappi pasta topped with grilled chicken,
bacon, caramelized onion pico de gallo, green
onions, Monterey jack cheese and New Orleans
cream sauce. $9.50

BBQ CHICKEN

CHICKEN TENDERS
7OZ SIRLOIN

Seasoned grilled sirloin served with smashed
potatoes or fries. $12.50

SHRIMP ‘N GRITS

Sautéed shrimp, creamy cheddar grits, bacon
crumbles, green onions and creamy remoulade
sauce. $12.00

Includes soda.
Add a scoop of ice cream for $1.50.

PIT STOP BURGER

Served with fries. $5

MAC N CHEESE

Cavatappi pasta and creamy
American cheese. $5

GRILLED CHEESE

Served with fries. $5

QUESADILLA

CHICKEN FRIED STEAK

Crispy chicken fried steak with panko
breadcrumbs and topped with brown butter
gravy. Served with smashed potatoes. $11.50

SOFT DRINKS AND ICED TEA

Coca-Cola, Diet Coke,
Sprite, Barq’s Root Beer, Dr
Pepper, Lemonade, and Iced
tea. $2.80

FLAVORED ICED TEA

Choose from raspberry or
peach. $3.30

Served with fries. $5

CHICKEN BITES

Served with fries. $5

SWEET THINGS

CHEESECAKE

Richard
Rawlings

Served with strawberry
sauce. $6.99

CHOCOLATE BROWNIE

Served with a scoop of ice
cream. $6.99

Richard Rawlings, a native of Fort Worth, Texas, followed in his dad’s footsteps
and developed a passion for cars from an early age, building cars and
attending car shows with him. The earliest photograph of Richard, aside from
his infant years, is of him sitting in a Volkswagen Beetle pedal car. Richard
bought his first car when he was 14 years old: a Green ‘74 Mercury Comet. By
the time he hit his senior year in high school, he was already on his third car: a
‘77 Bandit Trans Am. Richard says he has always worked just so he could have
cars. He even took a bullet in the early 90’s as he fought off a carjacker who
was trying to steal his ‘65 Mustang 2+2 Fastback.
Richard Rawlings’ Garage gives you a look under the hood at his love for gears
and grub. Specializing in revved up twists on American classics, including
burgers, sandwiches, braised brisket and beer. At Richard Rawlings’ Garage,
made from scratch food comes standard. It’s all in the details.

"Bottom line, if we're gonna have fun, it better have a motor"

-Richard Rawlings

Notice: All proteins are cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially of you have certain medical conditions. Before ordering, please inform your server of any
food allergies, nutritional or dietary restrictions. We cannot guarantee any item is completely devoid of potential allergens, gluten, or animal products.
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