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Sierra Grill

behouse

Sierra Grill Smokehouse has taken traditional Southern Style BBQ
and given it a fresh touch. We take loving care in producing our fresh
homemade foods, from our aged meat, to our fresh green salads and

extraordinary desserts. We pride ourselves on our food’s freshness

and quality whether it’s dine in, take out, or catered.

MENU

Lunch ~ Dinner

All Menu Items Available As
TAKE-OUT & CATERING

Tel: (530) 823-7600
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Appetizers

BBQ Sliders Frank's Chili Cheese Fries

Two large sliders with your choice of pulled pork, brisket, Beer battered fries topped with Frank's Chili, melted
turkey or pulled chicken tossed with BBQ sauce. A taste of Jjack & cheddar cheese, tomatoes and onion 10.99
coleslaw on the side. 10.99  (Add a side of fries for 5.99) BB Q Nachos

Potato Skins
Melted jack & cheddar, crumbled bacon, Topped with green

onion & BBQ Sauce. Served with Ranch Dressing 11.99

A Generous portion of homemade chips topped with
Jjack & cheddar cheese, grilled corn, green onions,
black beans, and jalapenos. Drizzed with BBQ Sauce.

Chicken Tenders Salsa and Sour Cream on the side.

Served with Ranch Dressing on the Side 11.99 Choice of Pork, Brisket, Chicken, or Turkey 14.99

Deep Fried Okra Wagon Wheel of Wings

Served with BBQ Ranch Dressing on the Side 9.99 More than a Pound of Smoked Wings tossed with Dry Rub,
Deep Fried Pickles BBQ Sauce, Spicy BBQ Sauce OR Franks Hot Sauce (Buffalo)
Served with Ranch Dressing on the side. 9.99 Served with Ranch Dressing on the Side 14.99

Stuffed Spuds

T o O 1
+  Loaded BBQ Potato 1499 | 7 Broccoli, Bacon & Cheese 14.99 [
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" Extra large potato topped with melted jack & H " Extra large potato stuffed with broccoli & ﬁ
E_ cheddar cheese, scallions and BBQ sauce. H ~ bacon and topped with melted jack & f
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cheddar cheese and scallions.
—+ Sour cream and butter on the side. -+

Sour cream and butter on the side. Choice of .
| Brisket, Chicken, Pulled Pork or Turkey. T
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Salads (Extra Dressing 1.00 each) S - v ""' *i

1000, Balsalmic, BBQ Ranch, Bleu Cheese, Honey Mustard, Ranch,
Raspberry Vinaigrette, or Oil & Vinegar.

Add Chicken or Turkey 5.99 * Add Brisket 8.99 * Add Tri-Tip 10.99 * Add Shrimp 8.99 * Add Salmon 11.99- —

Caesar Salad Shrimp Salad

Romaine lettuce, parmesan cheese, croutons, tossed Bay shrimp, tomatoes, cucumbers, olives, & avocado.

with Caesar Dressing. 12.99 1000 Island Dressing on the side.  15.99

Cobb Salad Tuna Salad

Grilled Chicken Breast, tomatoes, olives, bacon, avocado, Tomatoes, olives, cucumbers, with 1000 Island dressing on
blue cheese crumbles & hard boiled egg with Bleu Cheese the side. 14.99

dressing on the side. 15.99 Sierra Salad

Mediterranean Salad

Mixed greens with tomatoes, olives, black beans, corn, red onion,

quaine lettuce, kqlqmata olives, cucumbers, tomatoes, & tortilla strips. Topped with avocado & cheddar cheese. Your
gor peppemi?chml, bell peppers, & feta tossed in our choice of Grilled Chicken Breast, Pulled Pork w/BBQ sauce,
signature dressing. 14.49 Turkey, or Brisket. BBQ Ranch dressing on the side. 15.99

Cup of Soup & House or Caesar Salad Combo 9.99

B ur g ers (cooked Medium well unless otherwise specified)

¥ Ib ground Angus Beef with lettuce, tomato, onion, pickle and mayo on the side.
Served with choice of seasoned fries, beer battered fries, sweet potato fries, onion rings, baked beans, coleslaw,
potato salad, grilled vegetables, house or caesar salad, soup, mac ‘n’ cheese or garlic mashed potatoes.

Sub Garlic Fries for 1.99% Add Mushrooms or Onion for .99 * Add Avocado or 2 Bacon strips for 2.99

Classic Burger 12.99 Chili Burger 16.99
Topped with Cheddar Cheese, Tomato & Onion.
Avocado Cheese Burger 14.99 Mushroom Swiss Burger 14.99
Swiss Cheese Swiss Cheese & Mushrooms.
Bacon Burger 14.99 Ortega Cheese Burger 14.99
L Clhaase Swiss Cheese & Ortega Chilies.
BBQ Burger 1599 Partty Melt 14.99
American cheese, onion ring, bacon & BBQ sauce. Rye, Gr flled Onions & Swiss Cheese.
Cheese Burger 13.99 Veggie Burger 'Garden Burger' 13.99

American Cheese Swiss Cheese & Mushrooms.



BAR.B.QUE

Served with two sides - seasoned fries, beer battered fries, sweet potato fries, onion rings, baked beans, coleslaw,
potato salad, grilled vegetables, house or caesar salad, soup, mac ‘n’ cheese or garlic mashed potatoes.

St. Louis Ribs

Our tender pork ribs are seasoned with special rub then slow smoked to perfection!
They’re smoked fresh daily, get them while they last! Roll up your sleeves...This could get messy.

Half Rack 26 99 Full Rack 32.99
Sampler Plate

Your Choice of Three Meats with 2 Sides AND Corn Bread
Beer Can Chicken, Pulled Pork, Brisket, Turkey, or Ribs

- 33.99 i

Smoked Pulled Pork Platter

We hand pull our pork shoulder fresh out of the smoker after it’s been seasoned with our special rub and
smoked low and slow for 14 hours with hickory and apple woods. Mixed with our Homemade BBQ Sauce 22.99

Smoked Beer Can Chicken

Chicken marinated overnight in our Signature Beer Brine, then slow smoked 4 hours in Hickory, Applewood.
Topped with our Homemade BBQ Sauce 22.99

Texas Style Brisket
Hand seasoned with Texas style rub, slow smoked 14 hours. Trimmed, sliced and perfectly tender!
Served with Au Jus and BBQ sauce on the side 25.99

Smoked Turkey Breast

Thick sliced smoked Turkey Breast with a side of Cranberry Sauce 22.99

Smoked Chicken & Ribs
Smoked Beer Can Chicken & St. Louis Ribs. Topped with our Homemade BBQ Sauce. The perfect combo 25.99

Opéh Faced Hot Turke 15.99

2 slices of white bread topped with Turkey and garlic mashed
potatoes then smothered in homemade turkey gravy. Served ;
w1th asi 51de of Cranberry sauce. jﬁj

Afﬁrﬁ(i)ﬁ;;;{Fﬁa;(ilﬁHot Beef 15.99

2 slices of white bread topped with Brisket and garlic mashed
potatoes then smothered in beef gravy.

Hot S andwzches

All Sandwiches served with your choice of seasoned fries, beer battered fries, sweet potato fries, onion rings, baked beans, coleslaw,
potato salad, grilled vegetables, house or caesar salad, soup, mac ‘n’ cheese or garlic mashed potatoes.
Sub Garlic Fries for 1.99* Add Mushrooms or Onion for .99 * Add Avocado or 2 Bacon strips for 2.99

The Caveman 14.99 Steak & Cheese w/ Au Jus 14.99

Smoked Brisket with melted jack & cheddar cheese and Smoked Brisket and white american cheese mixed with sauteed
BBQ sauce on toasted hoagie roll. onion & bell pepper on a toasted hoagie roll

Grilled Cheese (Jack & Cheddar Cheese) 9.99 Sliced Tri Tip Sandwich 16.99

(Add Avocado, Ham, or Bacon for 2.99) 100z. Tri Tip served on a toasted hoagie roll with lettuce,
Pulled Pork 14.99 tomato, onion & mayo on the side.

Slow smoked pulled pork with BBQ sauce on toasted bun Tuna Melt (Open Faced) 12.99

with a taste of Coleslaw on the side. Swiss cheese & tomato on an english muffin

Smoked Turkey Ortega 14.99 Fish & Chips 14.99

Turkey, american cheese & ortega chilies on grilled sourdough. 3 breaded deep firied atlantic cod with fries. Served with
tarter or cocktail sauce.

Cold Sandwiches

Bread choices Whole Wheat, White, Sourdough, or Marble Rye.

BLT (Add Avocado or extra 2 Bacon for2.99) 11.99 Smoked Turkey 13.99

Bacon, tomato, lettuce & mayo on your choice of bread. Smoked turkey breast, lettuce, tomato, swiss & mayo on a
Frisco Fats 15.99 toasted hoagie. With a side of Cranberry Sauce

Smoked Turkey, bacon, tomato, avocado, lettuce, swiss, Veggie 12.99

& mayo on hoagie roll. Cranberry sauce on the side. Artichoke hearts, avocado, lettuce, pickles, tomatoes and
Tuna Sandwich 11.99 Swiss cheese on whole wheat bread

Lettuce, tomato & mayo on white bread.

Chicken Sandwiches

Avocado Chicken 14.99 Mushroom Chicken 14.99

Chicken Breast with Avocado & Swiss cheese. Chicken Breast with Mushrooms, Onions, & Swiss Cheese
Ortega Chicken 14.99 Pesto Chicken 14.99

Chicken Breast with Ortega Chilis, Swiss cheese. Chicken Breast with Mushrooms, Onions, & Swiss Cheese

on Grilled Sourdough



New York Steak Rib Eye Steak
14 oz. Tender New York Steak broiled to perfection 25.99 14 oz. Tender Rib Eye Steak broiled to perfection topped with ‘J
Sautéed Mushrooms 27.99
Pepper Steak Sierra Steak :
14 Oz. New York Steak crusted with cracked pepper & 10 oz. Flame Broiled Tri Tip Steak topped with }“
| topped with Creamy Garlic Mushroom Sauce 27.99 Sautéed Mushrooms 18.99 L “
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Served with two sides - seasoned fries, beer battered fries, sweet potato fries, onion rings, baked beans, coleslaw,
potato salad, grilled vegetables, house or caesar salad, soup, mac ‘n’cheese or garlic mashed potatoes. -

) Sub Garlic Fries for 1.99 .

Steaks

Fish

| Grilled Wild Salmon Cajun Tilapia

1t Wild Salmon filet grilled and basted A Blackened Tilapia fillet served _ Bk,

\‘ with Garlic Herb Butter and Lemon 27.99 with Garlic Herb Butter and Lemon 18.99 | '
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S enl Or M enu (Extra Dressing 1.00 each)

Senior Pulled Pork Sandwich 72.99 Senior Shrimp Louie Salad /3.99
Slow smoked pulled pork with BBQ sauce on toasted bun Bay shrimp, fomatoes, cucuml?er s, olives, & avocado.
with a taste of Coleslaw on the side. Choice of side. 1 000.1515””?’ Dressing on the side.
Senior Tuna Salad 72.99 Senior Sierra Salad 73.99
e ey e avocads! Mixed greens with tomatoes, olives, black beans, corn, red onion,
1000 Is la;1 J Dressingy on the ’si de. & tortilla strips. Topped with avocado & cheddar cheese.

Your choice of Grilled Chicken Breast, Pulled Pork w/BBQ
sauce, Turkey, or Brisket. BBQ Ranch dressing on the side.

Kids Menu

Kids 12 and under

Pulled Pork Slider & Fries 9.99 Chicken Strips & Fries 10.99
Burger & Fries (Add cheese for .99) 10.99 Grilled Cheese & Fries 8.99
Mac & Cheese & Fries 9.99 e r :
Beverages Sogay
. Hot Chocolate 4.9 an B
offee (free reflls) 2.99 Milk Small 2.99 Large 3.99 Add 1.00 for Chocolate
Hot Tea 2.99

Juices Small 2.99 Large 3.99
(Apple, Cranberry, Grapefruit, OJ, Pineapple, or Tomato)

Milkshake (Strawberry, Chocolate, or Vanilla) 5.99
Root Beer Float 4.99
Tonic or Soda Water (free refills) .99

Iced Tea (free refills) 3.99
(Unsweetened, Raspberry, or Peach)

Soft Drinks (free refills) 2.99
(Coke, Diet, Mr. Pibb, Sprite, Barq’s Root Beer, or Orange)

Redbull (Regular, Sugar Free, or Tropical) 5.00

Desserts 5.99¢a

Mom’s Carrot Cake * Cheesecake * Chocolate Cake * Lemon Meringue Pie

Sides
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Small House or Caesar Salad 4.99 Baked Beans 3.99 Cottage Cheese 3.99 D

~ Seasoned Fries 5.99 Baked Potato 3.99 Fruit cup4.99 Bow17.99 o q

|_ Beer Battered Fries 5.99 Coleslaw 3.99 Soup cuwp3.99 BowmS.99
Sweet Potatoes Fries 5.99 Mac ‘N’ Cheese 3.99 Chili cup4.99 Bow17.99 g

. Garlic Fries 7.99 Potato Salad 3.99 (Topped with Cheese, Tomato, and Onion) 7
Onion Rings 5.99 Garlic Mashed Potatoes 3.99 b

| Grilled Vegetables 6.99 Texas Toast 2.99 7




N

/_\(—\’ jy/\ AT‘\VF_‘\‘ F“’j

NG P
e

—_ Ny ——

L
k"

Bar Menu

ASK YOUR SERVER FOR OUR FEATURED SPECIALS

(full service Bar)

Draft Beer e Y
805, Bud Light, Coors Light, Blue Moon, Sierra Nevada’s Hazy Little Thing,
Space Dust, Alaskan Amber, Sierra Nevada, Breaking Bud

Bottled Beer
Bud, Bud Light, Coors, Coors Light, Michelob Ultra, Corona,
Corona Light, Guinness, Heineken 0.0 (NA)

Ciders and Seltzers
White Claw, Golden Gate Cider W

Wine by the glass or bottle Ej

House Wine

Chardonnay, Cabernet, Merlot, Pinot Grigio, White Zinfandel,
Sauvignon Blanc

Premium Wine - Cocktails |

7 Deadly Zins, Bogle Chardonnay, Bogle Cabernet, 3 é
Kim Crawford Sauvignon Blanc 3

Lo

. . . - Aperitifs |
Specialty Mixed Drinks —P—~7~
Texas Mule = :i
Tito s Vodka, Ginger Beer & Fresh Squeezed Lime Juice =
Blueberry Lemon Drop ) )

Stoli Blueberry Vodka, Triple Sec, Sweet & Sour, Fresh Squeezed Lemon Juice, and a Dash Of Blue Cureso
Pit Master Mai Tai

Bacardi Rum, Pineapple Juice, Orange Juice, Grenadine, and a Float of Meyers Dark Rum

Mucho Mango Daiquiri

Bacardi Rum Blended with Mango Puree and a Splash of Sweet and Sour. Topped with Whipped Cream

*******Happy Hour*******

BAR AREA ONLY

Tuesday - Sunday 2pm - 6pm
Monday All Day

Draft Beer House Wine Well Liquor
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Happy Hour Appetizers $8 Each (Bar area only) _

* Pretzel with Nacho Cheese *Buffalo Chicken Sliders (with Blue Cheese Crumbles)
* Corn Dog » Fried Pickles * Popcorn Shrimp
* 2 Order of BBQ Cheese Nachos * Pulled Pork Sliders |
Black beans, corn, jalapeno, cheese, bbq sauce, green onions Pulled Pork, tossed with bbq sauce w/ taste of coleslaw

Wed. - Chicken Quesadilla

Iy ,ﬁ;QJ_;L,

Thurs. - Chili Cheese Dog
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Catering Menu

Planning an event or a party? Let Sierra Grill Smokehouse handle the hard work!
We would be honored to offer our signature barbecue and side dishes at your next event.
At Sierra Grill Smokehouse, there is no party too small and no event too large!

Corporate, Family, Holidays or any other occasions. Sierra Grill Smokehouse
has the right menu to fit your needs. Let us help you in planning and enjoying
your next catered affair. i

/ Ol" del" OPtIOI’lS (Large Groups Only) N

1 meat 2 sides

Smoked Meat Options

All of our meats are cooked low & slow in our smoker!

Beer Can Chicken St. Louis Pork Ribs

Turkey Breast Pulled Pork Brisket

Alternative Options

* Tri-tip * Burgers xFish * Mediterranean
% Prime Rib x Italian * Salad xVegetarian
Side Options
Baked Beans Green Salad Mac ‘N Cheese
Caeser Salad Mashed Potatoes
Potato Salad Cole Slaw
Event Optlons in
Drop oft Set-Up *j
|
Full service Add 18% per person ]

F or Specml Orders Please Call 53 0—823- 7600 | l
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