
THE 3-SPEED PLATTER
Half Rack of Baby Back Ribs, Brisket 
Burnt Ends, and Smoked Andouille 
Sausage, Served with Ford’s Fries and 
Choice of Bourbon BBQ or Chipotle 
BBQ Sauce. 

THE 2-SPEED PLATTER
Half Rack of Baby Back Ribs and Choice  
of Brisket Burnt Ends or Smoked  
Andouille Sausage, Served with Ford’s Fries 
and Choice of Bourbon BBQ or Chipotle BBQ Sauce. 

*ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING UNDERCOOKED 
OR RAW MEATS, POULTRY, EGGS, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

El Mayor Reposado 
Tequila, Fresh Lime 
Juice, Prickly Pear 
Purée, and Cointreau, 
with a Salt Rim. 

Prickly Pear 
Margarita

Half-Pound Grilled Black Angus with Blackened 
Seasoning, Candied Pork Belly, Tillamook® 
Pepper Jack Cheese, Chipotle BBQ Sauce, 
Chopped Romaine, and Fresh Jalapeño Peppers 
on a Brioche Bun. Served with Ford’s Fries. 

Sweet Heat Burger*

Lightly Battered Crispy 
Shrimp Served Over 
Mango Salsa, Drizzled with 
Bourbon BBQ Sauce. 

Crispy BBQ 
Shrimp

Welcome to the BBQWelcome to the BBQ



New Amsterdam 
Pineapple Vodka, Fresh 
Mangos, Habanero 
Lime, and Fresh 
Squeezed Lemon Juice 
with a Sugar Rim. 

The Blinker

Tender, Juicy Steak atop 
Cavatappi Pasta, Tossed 
in Ford’s Beer Cheese, 
Topped with Mozzarella 
Cheese Blend, Tomatoes, 
and Green Onions. 

Ultimate 
Steakhouse 
Mac ‘N Cheese*

Classic Baked Beans 
Slow-Cooked in a Tangy 
BBQ Sauce with Garlic 
and Onion, Topped 
with Crispy Bacon. 
Order with entrée as a 
premium side.

Ford’s Baked 
Beans 

House-Made 
Custard in a 
Graham Cracker 
Crust, Served 
with Fresh House-
Made  Whipped 
Cream. 

Key Lime Pie

*ASK YOUR SERVER ABOUT MENU ITEMS THAT ARE COOKED TO ORDER OR SERVED RAW. CONSUMING UNDERCOOKED 
OR RAW MEATS, POULTRY, EGGS, SEAFOOD, OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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