App-a-Loosas
Smoked Wings
Try our Award Winning smoked wings with
one or all of our famous sauces; Habanero,
Buﬀalo, Blackened, Root Beer, Garlic Parmesan
or BBQ . Served with ranch or blue cheese
dressing. Half dozen 6.99 Full dozen 12.99

Buﬀalo Chicken Dip

Burnt Ends

A creamy combination of cream cheese,
shredded chicken, ranch seasoning
and buﬀalo sauce served warm with
our own Kettle Chips. 6.99

Smoked Beef Tips seared on the grill
and smothered in our house BBQ 9.99

Lassos
Giant hand breaded onion rings
fried golden brown. 7.99

Fried Pickles
Spicy & Sweet pickle spears hand
breaded and fried golden brown.
Served with Buttermilk Ranch. 7.25

Idaho Canoes

Smoked Wings & Sausage
Half a dozen of wings and ¼ pound smoked
Polish Sausage. Served with BBQ sauce and
your choice of Ranch or Bleu Cheese. 10.99

Crispy potato skins stuﬀed full of
smoked pork,cheddar cheese,green
onions and served with a spicy chipotle
Ranch sauce and sour cream. 8.99

Mountain Man Nachos

Pork Rinds

Fried kettle chips topped with our
pulled pork, pit beans, cheddar cheese,
green onion and coleslaw. 7.99

A handful helping of crispy,crunchy,
ﬂavorable pork rinds 5.99

Prairie Grass
Dressings: Buttermilk Ranch, Bleu Cheese, Italian, Basalmic Vinaigrette, French,
Honey Mustard, Vinegar and Oil, Raspberry Vinaigrette and Chipotle Ranch

Chuck Salad
Blend of greens topped with hard boiled egg,
cheese, tomato, red onion, croutons and our
house smoked turkey and ham. 8.99

Fried Chicken Salad
Blend of greens topped with cheddar cheese, hard boiled
egg, tomato, red onion, croutons and fried chicken
tenders. Try this one with grilled chicken too. 8.99

Your choice of two sides, fresh baked cornbread and honey butter

Black Bird

Ribeye Steak

Blackened chicken breast smothered with grilled
d
onions, peppers, and Swiss cheese. 10.99

A juicy 12 oz. hand cut Ribeye cooked
to your desired temperature. 19.75

Ribs & Wings

Country Fried Steak
A true old fashioned round steak served with
your choice of white or brown gravy. 11.49

3 ribs & 3 wings. Served with
Ranch or Bleu cheese. 14.99

Fried Chicken Tender Dinner

Catﬁsh Dinner
Your choice of grilled, blackened or fried.
One ﬁllet 10.99 Two ﬁllets 15.49

Our thick ‘n juicy chicken tenders cooked to a
golden brown. Served with whited peppered
gravy or your choice of dipping sauce. 12.99

Fried Chicken & Mac and Cheese
Fried chicken tenderloin on top of our creamy three cheese
Mac. Served with corn bread and one side. 10.99

Smoked Prime Rib
after 5 P.M. Friday and Saturday Only
Our signature herb rub and slow smoked. Served with horseradish cream and au jus.
8 oz. 14.99
12 oz. 17.99

The Dealers Table

The house is gonna smoke and deal this one up right! All meals
come with your choice of meat (turkey, beef, pork, ham, or Polish
sausage). For brisket or burnt ends there will be a 2.00 upcharge.

The Joker
Choice of one meat. 10.99

The Full House
Choice of two meats. 14.99

The Straight Flush
Choice of three meats. 17.99

The Pit Boss

These are straight from the smoke pit! Comes with your choice
of two sides, fresh baked corn bread and honey butter.

The Gambler
Burnt Ends, need I say more? 13.99

Half Rack
Our House Specialty Spare Ribs. 14.99

Full Rack
Our House Specialty Spare Ribs. 24.99

Rib Combo
Three ribs with your choice of meat (Burnt ends, brisket,
turkey, beef, pork, ham or smoked sausage). 16.89
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All sandwiches come with choice of one side

Pork Tenderloin

Club Sandwich

Smoked Beef Philly

Hand breaded or grilled
with our house BBQ Rub,
you can’t go wrong. Served
on a kaiser with mayo
and all the ﬁxin’s. 8.99
Add cheese for 1.00

Texas toast with house
smoked ham and turkey,
crispy bacon, red ripe
tomato, leaf lettuce, and
mayo. Served hot. 8.99

A smokey twist on your
traditional philly. Slow smoked
beef, peppers, onions, Swiss all
on a toasted hoagie roll! 8.99

Prairie Bird Sandwich

Buﬀalo

Burnt End Sandwich

Fried chicken strips covered
in Buﬀalo sauce and Swiss
cheese on a sourdough hoagie.
Served with your choice of
Ranch or Bleu cheese. 8.99

One of our most popular items,
a half pound of our burnt ends
stacked between two grilled
sourdough hoagie buns with
Swiss cheese smothered in
our house bbq sauce! 11.99

Grilled chicken breast with
Swiss cheese on a kaiser.
Served with mayo and
all the ﬁxin’s. 8.99

Texas Big Boy B.L.T.
We make this classic with
hickory cured bacon, lettuce,
tomato, and mayo. 8.49

The Pig Pen
Classic ham and cheese
made with our house smoked
pit ham and your choice of
American or Swiss cheese
all on Texas toast. Served
with pickles and mayo. 8.49

Catﬁsh Sandwich
Your choice Grilled,
Blackened, or fried.
Served on a hoagie, with
tarter sauce and your
choice of one side. 9.99

Chipotle, Bacon,
Turkey Melt

Single Barrel

Smoked turkey, bacon and
pepper jack cheese piled
high on Texas toast and
chipotle sauce. 8.99

A generous portion of your
choice of one meat on a kaiser
roll. Turkey, Beef, Pork, Pit
Ham, or Sausage. 8.99

Double Barrel

Fried Chicken Basket
Three southern style fried
chicken tenders, with choice
of BBQ, honey mustard,
or ranch for dippin’. 8.99

Southern
Turkey Reuben
Toasted marble rye topped
with 1000 island, melted
Swiss, smoked turkey and our
sweet vinegar cole slaw! 8.99

Two barrels are better than
one, double down with your
choice of two meats on a
hoagie. Turkey, Beef, Pork,
Pit Ham, or Sausage. 11.99

BBQ Brisket Sandwich
Long slow hickory smoked
brisket sliced and piled
high on a bun. 11.99

--------------- Sides--------------Additional Sides
Smoked Pit Beans
Hand-cut French Fries
Cole Slaw
Fried Taters & Onions
Cheesy Grits

Fried Okra
Sweet Potato Fries
Mac & Cheese
Potato Salad
Onion Rings

3.49

Kettle Chips
Mashed Potatoes & Gravy
Vegetable of the Day
Herb Roasted Sweet Potatoes

All burgers come with choice of one side.

The Wrangler Burger

Ranch Burger

A charbroiled fresh burger, topped
with your choice of American, Swiss,
Cheddar, or Pepper Jack Cheese. 9.50
Add Peppers, Onions, Mushrooms,
Blackened or Jalapenos for .50 ea.
Add Bacon or Bleu Cheese for 1.50 ea.

Our charbroiled burger
topped with ham, bacon and
Swiss cheese and our special
Chipotle Ranch sauce. 11.79

The Saloon Burger
Our Signature charbroiled burger topped
with your choice of cheese, pulled pork
and a hand breaded onion ring. 10.99

Patty Melt
Our burger with caramelized
onions, Swiss cheese and
thousand island dressing
on marble rye. 9.99

Old Timers & whipper snappers
Must be a child under  or a child at heart over  years of age
Comes with your choice of applesauce, chips or fries

Cheese Burger 5.99

BBQ Sandwich 5.99

Chicken Tenders 5.99

Mac & Cheese 5.99

Grilled Cheese 5.99

Ribs (2 bones) 5.99

Desserts
Coconut Cream Pie 4.25
Pie of the Week 4.95
Root Beer Float 4.25
Hot Fudge Sundae 4.25

Cow Patty

Ice Cream

Chocolate brownie, chocolate
ice cream, chocolate
sauce, and chocolate
chips. Get your ﬁx! 5.00

Choose from vanilla
or chocolate 3.00

Gourmet Carrot Cake 5.50

Drinks
Mt. Dew
Pepsi
Diet Pepsi

Sierra Mist
Dr Pepper
Diet Dr Pepper

Root Beer
Pink Lemonade
Iced Tea

Bottle IBC Rootbeer 3.00

Sweet Tea
Milk
Coﬀee

Welcome to Cannon Smoked Saloon, an “Old West” experience that you won’t forget.
We have taken the 30-year tradition of great tasting, Lake of the Ozarks Bar-B-Q,
and made it better.
Spending so much time on our family’s farms in Kansas, we wanted to bring that
look and feel to the Lake of the Ozarks. We spent a couple years traveling all over
the Midwest looking for just the right pieces to create the “Old West” feel in our
restaurant. We found some old barns in Otterville and Lebanon, Missouri and even
more back on the family farm in Westmoreland, Kansas. We found several pieces in
Arkansas, Arizona and Texas, but the biggest piece in the Restaurant was found in
Atlanta, Georgia. Our back bar was built in Buenos Aires Argentina in 1905 and
then got tucked away in a warehouse. We were really excited to ﬁnd a spot for this
old Pharmacy Cabinet. Our goal was to make you feel like you were in the late 1800’s
fending oﬀ cattle rustlers and kicking back in the old town saloon. We hope you enjoy
what we found.
Be sure to check out the Stables next door. Our event center is full of antiques, our
own little saloon and entertainment stage. We are still working to make the Stables
into its own little “Old West” town complete with a chuck wagon and horses. If you’re
looking for a great place to treat 3 or 4 hundred of your closest friends or even 40 of
them, check out the Stables.
As you pass through the saloon doors, with the peanut shells crunching under your
feet, make sure you get your shoes shined or relax on our own cow couch. Sit for a spell
in the buggy seat or pull up a saddle at the bar and enjoy the “Old West” at Cannon
Smoked Saloon.

Breakfast
Classic Biscuits & Sausage Gravy
Two made from scratch buttermilk biscuits split
in half and smothered in our creamy sausage
roux, and black pepper gravy. 3.99

Farmers Breakfast
Two eggs cooked to order. Your choice of sausage patties, bacon
or smoked ham. Served with hash browns and Texas toast. 6.49

Western Omelet
Sauteed onions, green peppers, tomato, bacon and smoked
ham, jalapeno and cheddar cheese all stuﬀed into a three egg
omelet. Served with hash browns and Texas toast. 6.99

Buttermilk Pancakes
Three ﬂuﬀy pancakes made from our own batter mix
served with maple syrup and butter. Comes with your
choice of sausage patties, bacon, or smoked ham. 4.99

Old Fashioned Oatmeal
Served with raisins, brown sugar, butter,
cinnamon and Texas toast. 2.99

Drinks:
Coﬀee, iced tea, soft drinks, milk. free reﬁlls

Juice:
orange juice, pineapple juice, tomato
juice, cranberry juice. no reﬁlls

Sides:
biscuit, Texas toast, hash browns, sausage
patties, bacon, smoked ham 1.99

Substitutions and split plates 1.00 more.

