
STARTERS

BREWHOUSE ONION RINGS
Beer battered, golden fried rings served with

a choice of chipotle ketchup -or-  buttermilk herb dressing.
7

STEVE’S SPICY PUB PICKLES
Spicy beer battered dill spears with buttermilk herb dressing.

8

COYOTE WINGS 
Wings and drums served with buttermilk herb dressing and veggie 

sticks.  Your choice of habaneras -or- strawberry bourbon BBQ sauce.
9

NACHOS
Fresh corn chips, topped with roasted peppers, black beans

and smothered with spicy, melted queso.  Topped with Pico de Gallo.
9

$$ Add shredded chicken, BBQ pulled pork, smoked jalapenos,
diced steak, chili-of-the-day or portabella mushrooms

THE DEUTSCH TWIST
An authentic German pretzel.  Crispy on the outside, soft on the

inside.  Brushed with butter and sprinkled with salt.
Served with spicy mustard.

8

HUMMUS AND VEGETABLE PLATE
Roasted garlic hummus dusted with paprika.  Served with a mix of

fresh veggies and grilled pita bread.
9

CHILI OF THE DAY
Ask your server for today’s offering

3.50 cup / 7 bowl
$$ Add cornbread muffins, shredded cheese or sour cream

BUTTERNUT SQUASH BISQUE
Pureed butternut squash, fire-roasted apples, carrots and onions.  

Seasoned with cinnamon, nutmeg, white pepper and maple.
Drizzled with apple cider crème fraîche.

3.50 cup / 7 bowl

BACKBONE SALAD
Mixed greens tossed in honey-balsamic vinaigrette; topped with roasted 

butternut squash, toasted pepita, and shaved parmesan reggiano.
4.50 small / 9 large

CAESAR SALAD
Chopped romaine tossed in creamy Caesar dressing; topped with shaved 

parmesan Reggiano and herbed croutons.
4 small / 8 large

$$ Add Boquerón (mild white anchovy)

BLT SALAD
Chopped romaine mixed with roasted tomatoes, bacon and herbed 

croutons.  Served with a side of buttermilk herb dressing.
8

 $$ add portabella mushrooms, sautéed shrimp, smoked chicken, 
smoked turkey, or sliced flank steak to any salad



BONESMOKER PLATTER              21
A ¼ rack of dry-rubbed ribs & ¼ smoked chicken from The Bonesmoker 
(our wood-fired smoker located behind the Backbone).  Served with 
BBQ Ranch Beans, Sweet corn pudding, and house-made Backbone BBQ 
sauce.  we ask that you not substitute for the ribs & chicken.

BABY BACK RIBS PLATTER              22
Half rack; dry-rubbed with our signature Smokehouse Spice Rub and 
slow-smoked on The Bonesmoker!  Served with BBQ Ranch Beans, 
Sweet corn pudding, and house-made Backbone BBQ sauce

          
 Hey!  To really get a taste of what our wood-fired 

smoker can do, add 
some beef brisket,  sliced smoked turkey, or pulled 

pork to either platter.
FISH AND CHIPS

6oz of beer battered cod filets.  Served with fries, southern
coleslaw and remoulade

12

BANGERS & MASH
Two grilled bratwursts served on a bed of mashed potatoes and
beer-braised kale.  Topped with grilled onions.  Served with spicy

mustard and toasted caraway rye bread
16

CHICKEN ENCHILADAS
Shredded house-smoked chicken, Monterey jack cheese and

fire-roasted chipotle tomato sauce layered in white corn tortillas.
Served with chilled bean salad and corn muffins

16

CAMPFIRE STEAK**
A 12 oz. flank steak, grilled to your temperature.  Glazed with 

maple-porter reduction and served with white cheddar 
mashed potatoes and Brussels sprout petals.

21

FALL GNOCCHI
Tender potato-ricotta gnocchi, roasted tomatoes, butternut squash, 
Brussels sprout petals, and sautéed carrots.  Tossed with olive oil, 

butter, garlic and fresh herbs.
16

$$ Add smoked chicken, sliced flank steak, shrimp or portabella

PAN-SEARED TROUT**
Pan-seared cornmeal-dusted Rainbow trout served over smoky-bacon

cheese grits and sautéed Brussels sprout petals.  Topped with roasted 
tomato butter and accompanied by smoked-corn guacamole.

19

MEATLOAF PLATTER
A hearty slab of homemade meatloaf served with mashed potatoes, 

sautéed green peas, and topped with savory brown gravy.
16

SHRIMP & GRITS WITH BLACKENED CATFISH**
Cajun-seasoned blackened catfish served over smoky-bacon cheese 

grits and sautéed shrimp.  Topped with roasted tomato Alfredo sauce.
20



CHICKEN & DUMPLINGS
House-smoked chicken slow-simmered in homemade chicken stock 

and loaded with potato gnocchi dumplings and veggies.  
Served with a mixed green salad.

16

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.

Please inform your server of any possible food allergies

Sandwiches and burgers served with a pickle spear and your choice of 
pub chips, fries, sweet potato fries, baked apples or sweet corn pudding 

-or-
$$ mixed greens salad, bbq ranch beans, chilled bean salad,

mashed potatoes or sautéed vegetables

THE DB TURKEY REUBEN
House-smoked sliced turkey 

breast topped with southern 
coleslaw, melted Muenster 

cheese, and backbone thousand 
island sauce.  Served on grilled 

caraway rye bread • 12

DB PULLED PORK SAMICH
A pile of house-smoked pulled 
pork, doused with house-made

Backbone BBQ sauce and loaded 
on a toasted Brioche roll.

Comes with southern slaw • 9

BACKBONE CLUB
House-smoked turkey breast, 

bacon, pulled pork, cheddar  & 
Muenster cheeses, lettuce, 

tomato and smokehouse 
mayonnaise. Served between 3 

pieces of corn-dusted 
jalapeno toast • 14

ROB’S BONEDIPPER
Toasted Ciabatta bread loaded 
with shaved house-smoked beef

brisket, bacon, Muenster cheese 
and smokehouse mayo.  Served 

with a cup of jus • 10

THE SMOKEHOUSE BURGER**
A half-pound, all natural beef patty grilled to your temperature.

Piled with our house-smoked pulled pork, bacon, o-rings, Muenster 
cheese and our house-made Backbone BBQ sauce.  Loaded onto

corn-dusted jalapeno toast.  Go BIG or go home!
15

THE PATTY MELT BURGER**
A half-pound, all natural beef patty grilled to your temperature.  

Topped with grilled onions, melted Swiss cheese and DB 1000 island.  
Served on grilled caraway rye bread.

12

THE SHROOM & SWISS BURGER**
A half-pound, all natural beef patty grilled to your temperature.  

Topped with house-cured thick-cut bacon, grilled onions, melted Swiss 
cheese and portabella mushrooms.  Served on a toasted brioche roll.

15

THE HARVEST TURKEY BURGER
A house-made patty of fresh ground turkey seasoned with garlic,

Thyme, and sage.  Served on a toasted Brioche roll and topped with
peppery arugula and sweet cranberry chutney.  

The Harvest Turkey Burger comes with sweet corn pudding.
10

Or, create your own masterpiece…

THE BURGER**
A grilled half-pound, all natural beef patty served on a toasted 

Brioche roll.  Lettuce, tomato, and onion upon request.
9

BLACK BEAN BURGER
A pan-sautéed patty of black beans, roasted peppers, diced yellow 
onion, garlic and seasonings.  Served on a toasted Brioche roll



with a side of smoked corn guacamole.  Lettuce, tomato and onion 
upon request.  contains egg & gluten

10

Add Cheddar, American, Swiss or Muenster cheese for 50¢ ea

Add portabellas, grilled onions, hummus or guacamole for 75¢ ea

Add bacon, fried pickles, smoked jalapenos, or a fried egg for $1 ea

+ add house-cured thick-cut bacon for $2.50

**Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.

DESSERTS

CHOCOLATE CHIP COOKIES                           4
Four warm cookies right from the oven.

DB COBBLER                              6 
Our famous dessert!

GINGERBREAD                   6
 Homemade gingerbread topped with spiced baked apples, caramel,
And whipped cream.

TRIPLE CHOCOLATE BREAD PUDDING                          6
Dark cocoa bread pudding with milk chocolate chips baked right in.  
topped with hot fudge drizzle and whipped cream.

DB SUNDAE                              6
Warmed, glazed donut topped with vanilla ice cream, spiced baked 
apples, caramel, crushed peanuts, and whipped cream.

$$ Add vanilla ice cream to any dessert


