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R o a s t e d  S a l s a  &  Q u e s o  8 . 9 5
warm tortilla chips – Add Guacamole +$4.50

O n i o n  R i n g s  – 8 . 9 5
Hand battered, fried crispy delicious. A favorite

Po r k  B e l l y  B i t e s  - 1 1 . 9 5
slow smoked pork belly, raspberry chipotle glaze

M a c & C h e e s e B i t e s  – 9 . 7 5
mac n cheese, pulled pork, roasted poblano pepper, rolled 
together in a ball, served crispy, ranch dipping sauce

F r i e d  P i c k l e s  – 8 . 7 5
ranch dipping sauce

S o u t h e r n  S t y l e  F r i e d  O k r a  8 . 9 5
ranch dipping sauce

H i d e o u t  N a c h o s  1 0 . 9 5
pinto beans, queso, pico de gallo, green onions, sour cream, 
jalapenos. add pulled pork or chicken 4.95, brisket 5.95

S m o k e d  C h i c k e n  Q u e s a d i l l a s  1 0 . 9 5
serrano garlic aioli, Mexican cheeses, smoked chicken, green 
onion, salsa, sour cream

Pa p p a  C h a r l i e ’ s  F r i t o  P i e  8 . 9 5
Pappa Charlies smoked beef chili, cheddar cheese, sour 
cream, green onion, over fritos corn chips. add jalapeno .45

S p i n a c h  A r t i c h o k e  D i p  1 1 . 9 5
Served with Tortilla chips. Add Pulled pork +$4.95

S o u t h w e s t  C h i c k e n  S a l a d  1 2 . 9 5
mixed greens, smoked chicken, signature corn salsa, 
avocado, tomato, queso fresco, Mexican cheese, tortilla 
strips, jalapeno ranch dressing

S m o k e d  C h i c k e n  C a e s a r  1 1 . 9 5
fresh romaine, smoked chicken, asiago cheese, herbed 
croutons, creamy Caesar dressing

C y p r e s s  Tr a i l  H o u s e  S a l a d  7 . 9 5
mixed greens, tomatoes, cucumbers, red onion, herbed 
croutons, choice of dressing

S A L A D S
ranch, bleu cheese, balsamic vinaigrette, honey mustard, 

fat free raspberry vinaigrette, Caesar,  jalapeno ranch

S TA R T E R S

M a s h e d  P o t a t o e s  3 . 2 5 - G r e e n  B e a n s  3 . 2 5 - P o t a t o  S a l a d  3 . 2 5                     
C o l e s l a w  2 . 9 5  - F r i e s  1 . 9 5  - M a c  n  C h e e s e  3 . 9 5  - C h a r - g r i l l e d  V e g g i e s  4 . 9 5        

P i n t o  B e a n s  3 . 2 5 - C r e a m  C o r n  3 . 7 5  - S w e e t  P o t a t o  F r i e s  3 . 9 5
F r i e d  O k r a  3 . 9 5  - S i d e  S a l a d  3 . 5 0  - C u c u m b e r  T o m a t o  S a l a d  3 . 7 5

C o l l a r d  G r e e n s   3 . 2 5 - S o u t h w a s t P a s t a S a l a d  - $ 3 . 7 5  –
L o a d e d  B a k e d  P o t a t o  7 . 9 5

( 1  p o u n d  p o t a t o ,  b u t t e r ,  b a c o n ,  c h e d d a r ,  g r e e n  o n i o n ,  s o u r  c r e a m )

* * I f  e n t r é e  c o m e s  w i t h  t w o  s i d e s ,  s u b s t i t u t i n g  w i t h  F r i e d  O k r a ,  S w e e t  P o t a t o  F r i e s ,  o r  

G r i l l e d  V e g g i e s  a r e  a  $ 1 . 2 5  u p c h a r g e ,  B a k e d  P o t a t o  i s  a  $ 3 . 9 5  u p c h a r g e * *

B B Q  P l a t e s
Choice of slow smoked TX meats and two sides.

white bread, jalapenos, onions and pickles served by request
(substitute any side for loaded baked potato add 3.95, for grilled 

veggies , sweet potato fries or fried okra, add $1.25)

Tw o  M e a t  P l a t e  1 9 . 9 5
pork rib add 2.95, excludes ½ smoked chicken

B r i s k e t  1 9 . 9 5
P o r k S a u s a g e  1 4 . 9 5

R C R a n c h W a g y u  J a l a p e n o  
C h e e s e  B e e f  S a u s a g e  – 1 6 . 9 5

Tu r k e y  B r e a s t  1 8 . 9 5
½  S m o k e d  C h i c k e n  1 3 . 9 5

P o r k  R i b s  1 7 . 9 5
P u l l e d  P o r k  1 4 . 9 5

B o u d i n  1 2 . 9 5

Tr a i l  W i n g s  ( 6 )  1 0 . 9 5  ( 1 0 )  1 6 . 9 5
smoked jumbo wings – buffalo, sweet chili, sea salt & 
vinegar, lemon pepper, garlic parmesan. Your choice of 
bleu cheese or ranch dipping sauce

B r i s k e t  S k i l l e t  Q u e s o  1 1 . 9 5
smoked brisket, chili con queso, tortilla chips

R e d ,  W h i t e  &  B l e u  S a l a d  1 3 . 9 5
smoked brisket, beefsteak tomatoes, sweet onion, 
bleu cheese, balsamic vinaigrette, balsamic glaze & 
spring mix greens. Served w BBQ sauce
substitute smoked turkey .95

C h i c k e n  D i a b l o  - 1 1 . 9 5
six chicken strips bacon wrapped jalapenos, cream 
cheese, raspberry chipotle dipping sauce

L o a d e d  Po t a t o  S k i n s  - 8 . 9 5
bacon, cheese, sour cream, green onions
add pulled pork or brisket 3.75

NEW ITEM



T u r k e y  A v o c a d o  B a c o n  S a n d w i c h  1 3 . 9 5
smoked turkey, avocado, bacon, pepper jack cheese, serrano 
garlic aioli, lettuce, tomato, wheatberry toast

C T H  P u l l e d  P o r k  S a n d w i c h  1 2 . 9 5
smoked pork, housemade BBQ sauce, creamy coleslaw, jalapeno 
cheddar bun

C r i s p y  B u f f a l o  C h i c k e n  S a n d w i c h  1 2 . 9 5
crispy chicken breast, buffalo sauce, bleu cheese, pickles, onion, 
lettuce, mayo, Kaiser bun

S m o k e d  P a s t r a m i  R u e b e n  1 3 . 9 5
Housemade Pastrami, Swiss cheese, 1000 island dressing, 
sauerkraut, toasted marble rye

S m o k e d  M u f f u l e t t a h a l f - 1 2 . 9 5 , w h - 1 8 . 9 5
smoked salami, pulled pork, mortadella, traditional olive mix, swiss, 
provolone cheeses, served toasted on Gambino’s sesame seed 
Muffuletta bun

B l a c k e n e d  C h i c k e n  S a n d w i c h  1 1 . 9 5
chicken breast, avocado, onion, tomato, lettuce, jalapeno cheddar bun

P e p p e r e d  B a c o n  B u r g e r  1 3 . 9 5
8 ounce beef patty, housemade BBQ sauce, peppered bacon, 
cheddar cheese, toasted brioche bun

T e x - M e x  B u r g e r  1 2 . 9 5
8 ounce beef patty, chipotle cream, avocado, pepper jack 
cheese, grilled jalapeno, toasted brioche bun

R - C  R a n c h  W a g y u  B u r g e r  1 5 . 9 5
8 ounce locally sourced 100% wagyu beef patty, bleu cheese, 
caramelized onions, bacon, lettuce, Kaiser roll. (cooked medium)

H i d e o u t  C h e e s e b u r g e r  1 1 . 9 5
8 ounce beef patty, your choice of cheese, toasted brioche bun

C h i c k e n  F r i e d  S t e a k  1 6 . 9 5
8 ounce sirloin cutlet, breaded and fried, jalapeno cream gravy, 
mashed potatoes & choice of one other side. 
(Chicken Fried Chicken also available)

U S D A  C h o i c e  R i b e y e  2 9 . 9 5
12 ounce, wet aged ribeye, loaded baked potato
(please allow for extra cooking time)

L o a d e d  B B Q  M a c  &  C h e e s e  1 3 . 9 5
Pappa Charlies signature mac, choice of ¼ pound smoked brisket, 
turkey, sausage or pulled pork. served with BBQ sauce

C y p r e s s  T r a i l  C h i c k e n  1 5 . 9 5  
Grilled chicken breast, Mexican cheese, pico de gallo, charred 
corn salsa, choice of side

C e d a r  P l a n k  S a l m o n  1 7 . 9 5
8 ounce seasoned fillet, grilled on cedar plank, chargrilled veggies. 
(please allow for extra cooking time)

C a t f i s h  P l a t t e r  - 1 5 . 9 5
Fried Catfish served with choice of 2 sides, tartar & cocktail Sauce

H a w a i i a n  P o r k  R i b e y e  - 1 6 . 9 5
Served with Mashed Potatoes & Grilled Veggies
Add a 2nd Ribeye to entrée - $8.95

B U R G E R S ,  S A N D W I C H E S  &  P O B OY S
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

S P E C I A LT I E S

B B Q  S A N D W I C H E S
jalapenos, onions and pickles served by request on brioche bun.

Served with choice of 1 side

B r i s k e t  ( c h o p p e d  o r  s l i c e d ) - 1 2 . 9 5
Tu r k e y  B r e a s t - 1 3 . 9 5
P u l l e d  P o r k - 1 1 . 9 5

S a u s a g e - 1 0 . 9 5

S M O K E H O U S E  

TAC O S

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

S m o k e d  B r i s k e t   1 2 . 9 5
chipotle sauce, fresh pico de gallo, cilantro, Chihuahua 

cheese, red onion, cilantro on corn tortillas

G r i l l e d  S h r i m p   1 1 . 9 5
Serrano pepper garlic aioli, fresh pico de gallo, lettuce, 

Chihuahua cheese, cilantro on corn tortillas

S m o k e d  P u l l e d  P o r k   1 0 . 9 5
Housemade taco sauce, tricolored slaw, 
crispy onions, cilantro on corn tortillas

L o a d e d  B B Q  B a k e d  P o t a t o  1 2 . 9 5
1 pound baked potato – loaded, choice of ¼ pound smoked 
brisket, turkey, sausage or pulled pork, served w BBQ sauce

NEW ITEM

P O B OY S
Served on French Bread w mayo, lettuce , tomato & fries. 

Available in 6” or 12”

R o a s t b e e f &  S w i s s - $ 1 1 . 9 5 / $ 1 8 . 9 5
F r i e d  S h r i m p  P o b o y - $ 1 0 . 9 5 / $ 1 7 . 9 5

w i t h  t h o u s a n d  i s l a n d  d r e s s i n g

S m o k e d  H a m  &  S w i s s  - $ 1 0 . 9 5 / $ 1 7 . 9 5
S m o k e h o u s e  C l u b  - $ 1 2 . 9 5 /  $ 1 9 . 9 5

T u r k e y ,  H a m ,  S w i s s ,  P u l l e d  P o r k  w i t h  
s w e e t  c h i p o t l e  s a u c e



S m o k e d  M e a t s

sold by the ½ pound, ½ chicken sold individually

B r i s k e t  1 3 . 9 5 Tu r k e y  B r e a s t  1 2 . 9 5
P o r k  R i b s  1 2 . 9 5 P u l l e d  P o r k  1 0 . 9 5
S a u s a g e  9 . 9 5  ½  S m o k e d  C h i c k e n  1 0 . 9 5
B o u d i n  8 . 9 5 F u l l  R a c k  o f  R i b s  2 8 . 9 5

FA M I LY  S T Y L E  M E A L S

Dine-in or To-go
Sliced white bread, pickles, onion and jalapenos with  

Original Pappa Charlie BBQ sauce

Tw o  M e a t s  M e a l  $ 7 9 . 9 5

2 . 5  p o u n d s  o f  s m o k e d  m e a t ,  1 . 2 5 #  o f  e a c h  
m e a t  s e l e c t i o n - ( C h o o s e  t w o )
F e e d s  4  t o  6  
S m o k e d  B r i s k e t ,  T u r k e y ,  P u l l e d  P o r k ,  
S m o k e d  S a u s a g e
2 4  o z  S i d e s  ( c h o o s e  t w o )
T h r e e  M e a t s  M e a l  $ 9 2 . 9 5

3  p o u n d s  o f  s m o k e d  m e a t - 1 #  o f  e a c h  
( c h o o s e  t h r e e )
F e e d s  6  t o  8
S m o k e d  B r i s k e t ,  T u r k e y ,  P u l l e d  P o r k ,  
S m o k e d  S a u s a g e
3 2  o z  S i d e s  ( c h o o s e  t h r e e )  
S i d e s

M a c & C h e e s e ,  C o l e s l a w ,  C o l l a r d  G r e e n s  
P o t a t o  S a l a d ,  C r e a m  C o r n ,
P i n t o  B e a n s ,  G r e e n  B e a n s ,  
G r e e n  S a l a d ,  C u c u m b e r  T o m a t o  S a l a d

D E S S E R T S

S e a s o n a l  C o b b l e r  – 6 . 9 5
W i t h  V a n i l l a  I c e  C r e a m  

C h o c o l a t e  M o u s s e  C a k e   5 . 9 5

H o u s e m a d e B a n a n a  P u d d i n g  5 . 2 5

F u n n e l  C a k e  S t i c k s  - $ 5 . 9 5
W i t h  p o w d e r e d  s u g a r - a d d  c h o c o l a t e ,  r a s p b e r r y ,  o r  

c a r a m e l  s a u c e  – a d d  $ . 7 5

K e y  L i m e  P i e - $ 5 . 9 5

V a n i l l a  I c e  C r e a m  1 . 4 5

W e  c a t e r  s m a l l  a n d  l a r g e  

p r i v a t e  e v e n t s ,  o n  a n d  o f f  

p r o p e r t y .  

I n q u i r e  t o  l e a r n  h o w  w e  c a n  

f e e d  y o u r  g r o u p .

2 8 1 – 2 1 3 - 4 1 3 6  

i n f o @ c y p r e s s t r a i l h i d e o u t . c o m

K I D S  M E A L S
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

F r i e d  C h i c k e n  T e n d e r s  
G r i l l e d  C h e e s e  S a n d w i c h

C h e e s e b u r g e r
1 / 4 # T u r k e y P l a t e

Beef Short 

Ribs
W e e k e n d  S p e c i a l

A s k y o u r s e r v e r a b o u t

a v a i l a b l i t y

Available by Pre-order

Call – 2812134136

To Order

NEW ITEM



Glass Soda Bottles

B i g  R e d      $ 2 . 5 0

I B C  R o o t  B e e r   $ 2 . 5 0

I B C  C r è m e  S o d a  - $ 2 . 5 0

T o p o  C h i c o      $ 2 . 5 0

T o p o  C h i c o :  T w i s t  o f  L i m e   $ 2 . 5 0

M i n u t e  M a i d  L e m o n a d e ( P l a s t i c  B o t t l e )    $ 2 . 5 0

D u b l i n  T e x a s  R e d  C r è m e    $ 2 . 5 0

D u b l i n  C h e r r y  L i m e a d e    $ 2 . 5 0

D u b l i n  R e t r o  G r a p e        $ 2 . 5 0

D u b l i n  V a n i l l a  C r e a m    $ 2 . 5 0

D u b l i n  T e x a s  R o o t  B e e r      $ 2 . 5 0



Cr aft brews on taP

S h i n e r  b o c k ,  S h i n e r  T X  – A m b e r - 4 . 4 %

S h i n e r  L i g h t  B l o n d e  – A m e r i c a n  L i g h t  – 4 . 2 %

F u l b r o o k ,  R i c h m o n d T X – B l u e b e r r y  C r e a m  A l e - 5 . 2 %

6 6 6 6 B r e w i n g  – T X – A m b e r  L a g e r - 5 . 1 %

A b i t a  B r e w i n g  L A  – P u r p l e  h a z e  – 4 . 2 %

A l s t a d t - S A T X – G e r m a n  H e f e – 5 . 1 %

G r o u p o M o d e l o - M o d e l o E s p e c i a l  – 5 . 4 %

8 t h W o n d e r ,  H T X  – D o m e  F a u x ’ m C r e a m  A l e  - 5 . 2 %

K a r b a c h H T X – H o p a d i l l o – A m e r i c a n  I P A  – 6 . 6 %

K a r b a c h H T X – L o v e  S t r e e t  – K o l s c h  – 4 . 9 %

K a r b a c h H T X  – C r a w f o r d  b o c k  – 4 . 5 %  

Y u e n g l i n g  B r e w i n g  - L a g e r  – 4 . 4 %

S p o e t z l B r e w i n g - S t r a w b e r r y  B l o u n d – 7 . 0 %

B o s t o n  B r e w i n g  – T w i s t e d  T e a  – 5 %

1 1  B e l o w  – H T X - W e  B e  P u b b i n O a t m e a l  S t o u t  – 5 . 5 %

1 1  b e l o w  – O s o  B u e n o  - A m b e r – 5 . 3 %

S t .  A r n o l d ’ s  – A r t  C a r  – A m e r i c a n  I p a – 7 . 1 %

L o n e  P i n t ,  M a g n o l i a  T X - Y e l l o w  R o s e  I P A  – 6 . 8 %

P a r i s h ,  L a f a y e t t e  – G h o s t  i n  t h e  M a c h i n e  I P A  – 8 . 5 %

B l u e  m o o n  – B e l g i u m  W h i t e  – 5 . 4 %

N e w  B e l g i u m  V o o D o o R a n g e r  J u i c y  I P A – 7 . 5 %  

N e w  B e l g i u m – V o o d o o  R a n g e r  J u i c y  H a z e  I P A – 7 . 5 %

M i c h e l o b  U l t r a  – 2 . 6  c a r b s  – 4 . 2 %

P a r a d i g m  B r e w i n g  – P r e c i s i o n  I P A – 7 %

0 3 / 1 6 / 2 0 2 3



Specialty drinks
F r o z e n  M a r g a r i t a  - $ 7 . 2 5

A d d  f l a v o r  + $ . 5 0 / S t r a w b e r r y ,  M a n g o  &  W a t e r m e l o n

F r o z e n  J a c k  &  C o k e  - $ 7 . 7 5

F r o z e n  D e e p  E d d y  L e m o n  V o d k a  L e m o n a d e  - $ 6 . 9 5
A d d  f l a v o r  + $ . 5 0 / S t r a w b e r r y ,  M a n g o  &  W a t e r m e l o n

F r o z e n  L y n c h b u r g  L e m o n a d e - $ 8 . 9 5
F r o z e n  J a c k  m i x e d  w i t h  F r o z e n  D e e p  E d d y  L e m o n a d e

T h e  J o h n  D a l y  - $ 8 . 9 5
F r o z e n  L e m o n a d e  w  D e e p  E d d y  S w e e t  T e a  V o d k a  F l o a t e r

J a l a p e n o  R o c k s  M a r g a r i t a  - $ 8 . 9 5
1 8 0 0  T e q u i l a ,  m u d d l e d  f r e s h  j a l a p e n o ,  A l a m o  R e d  J a l a p e n o  M i x ,  L i m e ,  

T o p o  C h i c o

T h e  W e s t e r n  S o n  C u c u m b e r  M o j i t o  - $ 6 . 7 5
W e s t e r n  S o n  C u c u m b e r  V o d k a ,  F r e s h  M i n t ,  L i m e  J u i c e ,  S i m p l e  S y r u p ,  

T o p o  C h i c o

W a t e r m e l o n  M u l e  - $ 7 . 7 5
W e s t e r n  S o n  W a t e r m e l o n  V o d k a ,  L i m e  J u i c e ,  F e v e r  T r e e  G i n g e r  B e e r

C r e a m s i c l e - $ 7 . 5 0
P i n n a c l e  W h i p p e d  C r e a m  V o d k a ,  O J ,  G i n g e r  A l e

Y e l l o w  R o s e  O l d  F a s h i o n e d  - $ 8 . 2 5
Y e l l o w  R o s e  B l e n d e d  W h i s k e y ,  M u d d l e d  C h e r r y ,  O J ,  S u g a r ,  B i t t e r s

B l a c k b e r r y  S m a s h - $ 8 . 2 5
B u l l e i t R y e  W h i s k e y ,  B l a c k b e r r y  S y r u p ,  S i m p l e  S y r u p ,  L e m o n  J u i c e ,  

M i n t ,  T o p p e d  w i t h  T o p o c h i c o

R a s p b e r r y  7 5 - $ 8 . 5 0
H e n d r i c k s  G i n ,  R a s p b e r r y  S y r u p ,  S i m p l e  S y r u p ,  L e m o n  J u i c e

P e a c h  M o j a r i t a - $ 8 . 2 5
A m b h a r P l a t i n u m  T e q u i l a ,  P e a c h  S y r u p ,  L i m e  J u i c e ,  M i n t ,  T o p p e d  w i t h  

C l u b  s o d a  a n d  S p r i t e



Bottle Beers

Domes tics

B u d  L i g h t
B u d w e i s e r

Y u e n g l i n g  F l i g h t
M i c h e l o b  U l t r a

M i c h e l o b  U l t r a  G o l d
M i l l e r  L i t e
C o o r s  L i g h t
S h i n e r  B o c k

S h i n e r  L i g h t  B l o n d e
M i c h e l o p A m b e r  M a x

B u s c h  L i g h t  C a n
L o n e s t a r

L o n e s t a r  L i g h t

Premiums

D o s  X X
C o r o n a

C o r o n a  L i g h t
C o r o n a  P r e m i e r
M o d e l o E s p e c i a l

H e i n e k e n
S t e l l a  A r t o i s

H e i n e k e n  0 . 0  –
n o n a l c o h o l i c

Ciders/Seltzers

A u s t i n  E a s t c i d e r s – O r i g i n a l ,  B l o o d  O r a n g e ,  
H o n e y ,  P i n e a p p l e ,  

T r u l y  – W i l d  B e r r y  &  S t r a w b e r r y  L e m o n a d e
To p o  C h i c o  – S t r a w b e r r y  G u a v a  B o t t l e

D o s  X X  L i m e  R a n c h  W a t e r
B u d  L i g h t  W i l d  C h e r r y  S e l t z e r

W h i t e  C l a w  – G r a p e f r u i t ,  W a t e r m e l o n ,  B l a c k  C h e r r y



Wine
C T H  S e r v e s  W o o d b r i d g e  a s  o u r  H o u s e  B r a n d

C a b e r n e t ,  M e r l o t ,  &  C h a r d o n n a y  - $ 4 . 2 5

$ 3 . 5 0  a  G l a s s  a t  H a p p y  H o u r  – 2 p m  t o  6 p m

Whites

Cavit Pinot Grigio - $4.50

Kendall Jackson Chardonnay 

$25 Btl / Gls -$7.50

La Crema Chardonnay –

$31.50 Btl / Gls -$9.00

Noble Vines Pinot Grigio –

$21 Btl / Gls -$6.00

Kim Crawford Sauvignon Blanc 

$32 Btl/ Gls -$8.50

Villa Maria Sauvignon Blanc 

$29 Btl/ Gls -$7.75

R e d s

Velvet Devil Merlot - $7.00 Gls

Liberty School Cabernet 

$27 Btl / Gls $7.25

Meiomi Pinot Noir 

$32 Btl / $8.50 Glass

B o t t l e  O n ly

Quilt Cabernet - $49.00

Unshackled Cabernet - $41.00

The Prisoner - $69.00

Z Alexander Brown Red Blend - $25.00

Decoy Merlot - $24.00

Champagne & Prosecco 

C h a n d o n B r u t  S p a r k i n g – B o t t l e  - $ 2 1 B t l

D o m a i n e  S t e  M i c h e l l e  B r u t  - $ 2 1 B t l

K o r b e l  C h a m p a g n e  S p l i t  - $ 8 . 9 5 B t l

R u f f i n o  P r o s e c c o  M i n i  - $ 8 . 2 5 B t l
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