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STARTERS SALADS

5 r | [ k(’;f & k | | | 61’ Q ue 5; I q 5 ranch, bleu cheese, balsamic vinaigrette, honey mustard,
fat free raspberry vinaigrette, Caesar, jalapeno ranch

Southwest Chicken Salad 12.9%
Roa 5+6‘d §.a lsa +« Queso 8.1b mixed greens, smoked chicken, signature corn salsa,
warm tortilla chips — Add Guacamole +54.50 avocado, tomato, queso fresco, Mexican cheese, tortilla

gesm—

Trail Wings (b) 10.45 (10) 16.45 strips, jalapeno ranch dressing

smoked jumbo wings — buffalo, sweet chili, sea salt & Smoked Chicken Caesar 11.95

fresh romaine, smoked chicken, asiago cheese, herbed
croutons, creamy Caesar dressing

smoked brisket, chili con queso, tortilla chips

vinegar, lemon pepper, garlic parmesan. Your choice of
bleu cheese or ranch dipping sauce

Onion Rings - 8.1% _ —
Hand battered, fried crispy delicious. A favorite Red, White « Bleu Salad 1%2.9%

. smoked brisket, beefsteak tomatoes, sweet onion,
Pork Belly Bites - 11.9%

slow smoked pork belly, raspberry chipotle glaze

Mac+Cheese PBites - 4.710

mac n cheese, pulled pork, roasted poblano pepper, rolled

bleu cheese, balsamic vinaigrette, balsamic glaze &
/ spring mix greens. Served w BBQ sauce
substitute smoked turkey .95

together in a ball, served crispy, ranch dipping sauce Cypress Trail House Salad 71.4%
. . mixed greens, tomatoes, cucumbers, red onion, herbed
Fried Pickles - 8.7b croutons, choice of dressing
ranch dipping sauce
Southern Style Fried Okra 8.4%
ranch dipping sauce B B Q P LATES
— . e Choice of slow smoked TX meats and two sides.
L 0a de d PO 1’“ 1’0 g k | n S = 8 ﬂl g white bread, jalapenos, onions and pickles served by request
. ’ (substitute any side for loaded baked potato add 3.95, for grilled
bacon, cheese, sour cream, green onions veggies , sweet potato fries or fried okra, add $1.25)
add pulled pork or brisket 3.75
B . Two Meat Plate 11.9%
Hi d eou 1’ N a0 h os 10. ”l 5 pork rib add 2.95, excludes % smoked chicken
pinto beans, queso, pico de gallo, green onions, sour cream, .
jalapenos. add pulled pork or chicken 4.95, brisket 5.95 Prisket 14.95
Chicken Diablo - 11.9% Pork Sausage 14.15

six chicken strips bacon wrapped jalapenos, cream
| cheese, raspberry chipotle dipping sauce

RC Ranch Wagyu Jalapeno
Cheese Beef Sausage - 16.99

Smoked Chicken Quesadillas 10.95 Turkey Breast 18.95
serrano garlic aioli, Mexican cheeses, smoked chicken, green )
onion, salsa, sour cream b Smoked Chicken 1%2.45
Pappa Charlie's Frito Pie 8.1% Pork Ribs 17.45
Pappa Charlies smoked beef chili, chedc.jar chegse, sour Pulled Pork 14.9%
cream, green onion, over fritos corn chips. add jalapeno .45
Spinach Artichoke Dip 11.45 Boudin 12.95
Served with Tortilla chips. Add Pulled pork +$4.9
Mashed Potatoes 3.25 - Green Beans 3.25 - Potato Salad 3.25
Coleslaw 2.95 - Fries 1.95 - Mac n Cheese 3.95 - Char-grilled Veggies 4.95
Pinto Beans 3.25 - Cream Corn 3.75 - Sweet Potato Fries 3.95
Fried Okra 3.95 - Side Salad 3.50 - Cucumber Tomato Salad 3.75
Collard Greens 3.25 - Southwast Pasta Salad - $3.75 -

Loaded Baked Potato 7.95

(1 pound potato, butter, bacon, cheddar, green onion, sour cream)

**If entrée comes with two sides, substituting with Fried Okra, Sweet Potato Fries, or
Grilled Veggies are a $1.25 upcharge, Baked Potato is a $3.95 upcharge**



BURGERS, SANDWICHES & POBOYS

All burgers served with tomato, lettuce, pickles and onions (unless otherwise stated). All burgers served with fries. Substitute fries
for any other side, add 1.25. Substitute fries for a loaded baked potato, add 3.95. Sub fries for grilled veggies, add$1.95

Turkey Avocado Bacon Sandwich 13.15
smoked turkey, avocado, bacon, pepper jack cheese, serrano
garlic aioli, lettuce, tomato, wheatberry toast

CTH Pulled Pork Sandwich 12.9%

smoked pork, housemade BBQ sauce, creamy coleslaw, jalapeno
cheddar bun

Crispy Buffalo Chicken Sandwich 12.15

crispy chicken breast, buffalo sauce, bleu cheese, pickles, onion,
lettuce, mayo, Kaiser bun

Smoked Pastrami Rueben 1%.1%
Housemade Pastrami, Swiss cheese, 1000 island dressing,
sauerkraut, toasted marble rye

Smoked Muffuletta nalt-12.95,wh-18.9%

smoked salami, pulled pork, mortadella, traditional olive mix, swiss,
provolone cheeses, served toasted on Gambino’s sesame seed
Muffuletta bun

Turkey Breasft- 13.415 Blackened Chicken Sandwich 11.9%

14 u | | e d Por k - ], q g chicken breast, avocado, onion, tomato, lettuce, jalapeno cheddar bun
Sausage- 10.95 T

POBOYS
S P E C l A LT l E S Served on French Bread w mayo, lettuce , tomato & fries.

Available in 6” or 12”
Chicken Fried Steak 16.1% Roastbeef + Swiss- £11.95/418.9%
8 ounce sirloin cutlet, breaded and fried, jalapeno cream gravy,
mashed potatoes & choice of one other side.
(Chicken Fried Chicken also available)

USDA Choice Ribeye 29.1%
12 ounce, wet aged ribeye, loaded baked potato
(please allow for extra cooking time)

Loaded BBEQ Mac +« Cheese 13.9%
Pappa Charlies signature mac, choice of % pound smoked brisket,
turkey, sausage or pulled pork. served with BBQ sauce

Cypress Trail Chicken 19.15
Grilled chicken breast, Mexican cheese, pico de gallo, charred
corn salsa, choice of side

Loaded BBQ Baked Potato 12.45

1 pound baked potato — loaded, choice of % pound smoked

Peppered Bacon Burger 1%2.49
8 ounce beef patty, housemade BBQ sauce, peppered bacon,
cheddar cheese, toasted brioche bun

Tex-Mex Burger 12.1%

8 ounce beef patty, chipotle cream, avocado, pepper jack
cheese, grilled jalapeno, toasted brioche bun

R-C Ranch Wagyu Burger 15.40
8 ounce locally sourced 100% wagyu beef patty, bleu cheese,
caramelized onions, bacon, lettuce, Kaiser roll. (cooked medium)

Hideout Cheeseburger 11.1%

8 ounce beef patty, your choice of cheese, toasted brioche bun

BBQ SANDWICHES

jalapenos, onions and pickles served by request on brioche bun.
Served with choice of 1 side

Brisket (chopped or sliced)- 12.15 '

Fried Shrimp Poboy - $10.95/$17.95

with thousand island dressing

Smoked Ham « Swiss - $10.95/$17.95
Smokehouse Club - $12.15/ $14.1%

Turkey, Ham, Swiss, Pulled Pork with
sweet chipotle sauce

SMOKEHOUSE
TACOS

Two tacos, served with housemade salsa and
charred corn relish. All tacos served on corn tortillas.

Smoked Prisket 12.9%

brisket, turkey, sausage or pulled pork, served w BBQ sauce
_ chipotle sauce, fresh pico de gallo, cilantro, Chihuahua

cheese, red onion, cilantro on corn tortillas

Cedar Plank Salmon 17.95%

8 ounce seasoned fillet, grilled on cedar plank, chargrilled veggies.

(please allow for extra cooking time)

Catfish Platter - 15.15

Fried Catfish served with choice of 2 sides, tartar & cocktail Sauce

Hawaiian Pork Ribeye - 16.10
Served with Mashed Potatoes & Grilled Veggies ~
Add a 2" Ribeye to entrée - $8.95

Grilled Shrimp 11.45

Serrano pepper garlic aioli, fresh pico de gallo, lettuce,
Chihuahua cheese, cilantro on corn tortillas

Smoked Pulled Pork 10.9%

Housemade taco sauce, tricolored slaw,
crispy onions, cilantro on corn tortillas



sold by the % pound, % chicken sold individually
BPrisket 13.1% Turkey Breast 12.1%

B"’ﬂ Pork Ribs 12.45 Pulled Pork 10.95
Sausage 4.10 o Swmoked Chicken 10.95
Boudin 8.9% Full Rack of Ribs 218.4%

)4 ‘a9 ‘ aF ' l l. '
Dine-in or To-go ’l» ‘ ’ I '
Sliced white bread, pickles, onion and jalapenos with ¢« '
Original Pappa Charlie BBQ sauce

’
'
L%

d
2.5 pounds of smoked meat, |1.20#% of each |-
mea’rp selection-(Choose Jrwo) )= EEF SHORT
Feeds 4 to b
Smoked Brisket, Turkey, Pulled Pork, RiIBS
Smoked Sausage

14 o0z Sides (choose two) WEEKEND SPECIAL
ASK YOUR SERVER ABOUT

AVAILABLITY
3 pounds of smoked meat- |# of each
(choose fthree) ar AVAILABLE BY PRE-ORDER

Feeds b to 8 : CALL — 2812134136
Smoked Priskef, Turkey, Pulled Pork, 215 To ORDER
Smoked Sausage
32 oz Sides (choose three) m'

il

Mac+Cheese, Coleslaw, Collard Greens

Potato Salad, Cream Corn, .

Pinto Beans, Green Beans, ) KlDS MEALS
Green Salad, Cucumber Tomafo Salad Kids meals served to children 12 years and

younger, served with French fries and a drink
7.95, substitute fries for another side add 1.25

DESSERTS ' Fried Chicken Tenders

Scasomal Cobbler - 6.95 Grilled Cheese Sandwich
With Vanilla Iee Cream Cheaseburger

Chocolate Mousse Cake 3.93 /4% Turkay Plate

Housemade Banana Pudding 3.23 | ' ‘e m'. ’ }J\'}.‘“‘; a;

Funnel Cake Sticks - $5.93 ‘B! We cater small and large
With powdered sugar- add chocolate, raspberry, or private events, on and off
caramel sauce — add $.75 property.
Key Lime Pie-$3.93 Inquire to learn how we can ‘
feed your group.

281-213-4136 .
info@cypresstrailhideout.com | ‘

g. A ‘l {f .mq;i.!“ " ‘ .

Vanilla Ice Cream 1.45ewW item
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Big Red $2.50
IBC Root Beer $2.50
IBC Créme Soda - $2.50
Topo Chico $2.50

Topo Chico: Twist of Lime $2.50

' Minute Maid Lemonade (Plastic Bottle) $2.50

Dublin Texas Red Créme $2.50
Dublin Cherry Limeade $2.50
Dublin Retro Grape $2.50
Dublin Vanilla Cream 82.50

Dublin Texas Root Beer $2.50




Shiner bock, Shiner TX — Amber- 4.4%
Shiner Light Blonde — American Light — 4.2%
Fulbrook, Richmond TX-Blueberry Cream Ale-5.2%

NEW 6666 Brewing — TX — Amber Lager- 5.1%
Abita Brewing LA — Purple haze - 4.2%
Alstadt- SATX- German Hefe—- 5.1%
Groupo Modelo- Modelo Especial — 5.4%
8th Wonder, HTX —Dome Faux’m Cream Ale -5.2%
Karbach HTX- Hopadillo — American IPA - 6.6%
Karbach HTX- Love Street — Kolsch - 4.9%
Karbach HTX - Crawford bock — 4.5%
Yuengling Brewing - Lager — 4.4%
Spoetzl Brewing- Strawberry Blound- 7.0%

NEW Boston Brewing — Twisted Tea — 5%
11 Below — HTX- We Be Pubbin Oatmeal Stout — 5.5%
11 below — Oso Bueno - Amber—- 5.3% |
St. Arnold’s — Art Car — American Ipa - 7.1%
Lone Pint, Magnolia TX- Yellow Rose IPA — 6.8%
Parish, Lafayette — Ghost in the Machine IPA - 8.5%
Blue moon — Belgium White — 5.4%

New Belgium VooDoo Ranger Juicy IPA-7.5%
New Belgium—-Voodoo Ranger Juicy Haze IPA-7.5%
Michelob Ultra — 2.6 carbs — 4.2%

NEW Paradigm Brewing — Precision IPA- 7%

03/16/2023




Add flavor +S.50/Strawberry, Mango & Watermelon

Add flavor +$.50/Strawberry, Mango & Watermelon

Frozen Jack mixed with Frozen Deep Eddy Lemonade

Frozen Lemonade w Deep Eddy Sweet Tea Vodka Floater

1800 Tequila, muddled fresh jalapeno, Alamo Red Jalapeno Mix, Lime,
Topo Chico

Western Son Cucumber Vodka, Fresh Mint, Lime Juice, Simple Syrup,
Topo Chico

Western Son Watermelon Vodka, Liime Juice, Fever Tree Ginger Beer

Pinnacle Whipped Cream Vodka, 0J, Ginger Ale

Yellow Rose Blended Whiskey, Muddled Cherry, 0J, Sugar, Bitters

Bulleit Rye Whiskey, Blackberry Syrup, Simple Syrup, Lemon Juice,
Mint, Topped with Topochico

Hendricks Gin, Raspberry Syrup, Simple Syrup, Lemon Juice

Ambhar Platinum Tequila, Peach Syrup, Lime Juice, Mint, Topped with
Club soda and Sprite




BOTTLE BEERS

| z ' l
DOMESTICS PREMIUMS
Bud Light Dos XX
Budweiser Corona
Yuengling Flight Corona Light
Michelob Ultra Corona Premier
Michelob Ultra Gold Modelo Especial
Miller Lite Heineken
Coors Light Stella Artois

Shiner Bock
Shiner Light Blonde Heineken 0.0 -
Michelop Amber Max nonalcoholic
Busch Light Can
Lonestar
Lonestar Light
|
CIDERS/SELTZERS

Austin Eastciders — Original, Blood Orange,
Honey, Pineapple,
Truly — Wild Berry & Strawberry Lemonade
Topo Chico — Strawberry Guava Bottle
Dos XX Lime Ranch Water
Bud Light Wild Cherry Seltzer
White Claw - Grapefruit, Watermelon, Black Cherry

o ® | ™ ! |



WINE

CTH Serves Woodbridge as our House Brand
Cabernet, Merlot, & Chardonnay - $4.25
$3.50 a Glass at Happy Hour — 2pm to 6pm

WHITES REDS
Cavit Pinot Grigio - §4.50 Velvet Devil Merlot - $7.00 Gs
Kendall Jackson Chardonnay Ll;;%\i;io;gc"g;rget
$25Btl / Gls-$7.50 ’
Meiomi Pinot Noir
La Crema Chardonnay — $32 Bt[/ $8.50 Glass
$31.50 Bt/ Gls-$9.00
BOTTLE ONLY
Noble Vines Pinot Grigio —
$21Btl/ Gls-$6.00 Quilt Cabernet - $49.00
Kim Crawford Sauvignon Blanc Unshackled Cabernet - $41.00
G AR The Prisoner - $69.00
Villa Maria Sauvignon Blanc

$29Btl/ Gls-$7.75 Z Alexander Brown Red Blend - §25.00

Decoy Merlot - $24.00

CHAMPAGNE & PROSECCO

Chandon Brut SparkRing— Bottle - $21Bt(
Domaine Ste Michelle Brut - $21Bt[
Korbel Champagne Split - $8.95Bt[

Ruffino Prosecco Mini - $8.25Bt[
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