
Pizzas     $17
PEPPERONI OVERLOAD Three, that’s right THREE, different pepperonis on this bad boy! 
We overload it!

BIG PIG JIG We put all the pig on the pie! Lots of pork, sausage, ham, bacon, Canadian  
bacon, and pepperoni make up this pizza pie. Make it a Big Bad Wolf (add jalapeños) for $1.

KITCHEN SINK Why not try a little bit of everything on your pizza? Our classic supreme has it all! 
The kitchen sink of sorta’ pizzas. 

ULTIMATE HAWAIIAN YES! Pineapple DOES go on Pizza...but only if it’s accompanied by ham, 
bacon, and finished off w/our Huli Huli and Cola-Cola BBQ sauces!

MARGHERITA The secret to a great pizza is to use the best ingredients you can find! So, eh, well, we 
did our best w/fresh basil, sliced tomatoes, mozzarella cheese, and zipper of balsamic glaze. 

PRIME RIB Lucy’s classy pie is sauced up w/a thick au jus reduction and topped w/shaved in-house
roasted prime rib, cheese, and golden-browncaramelized onions.

BUILD YOUR OWN PIZZA Load up with up to 5 toppings of your choice!

PIZZA TOPPINGS Pepperoni (diced or sliced), prime rib, bacon, canadian bacon, Italian sausage, black 
olives, green bell pepper, onion, jalapeño, mushrooms, pineapples, fresh garlic, sliced tomato, & fresh basil.

    MORE FOOD    MORE FUN  THIS WAY

BURGERS

**ALL BURGERS & SANWICHES SERVED W/ A BAG OF FRIES**
SUB ONION RINGS, ROJOS, OR SWEET POTATO TOTS FOR $3    SUB A SIDE SALAD FOR $4 

ADD BACON OR FRIED EGG TO ANYTHING FOR $2 | SUB BEYOND MEAT ON ANY BURGER FOR $6

JUICY LUCY 13.22
Our house burger is made up of two 4oz
patties w/American cheese, lettuce, tomatoes,
onions, and pickles. Mayo and/or Mustard?
Let your server know!

DONUT BRUNCH BURGER 15.20
Two 4oz patties w/American cheese, piled high 
w/bacon, house-made hash brown, and
a fried egg sandwiched between two doughnuts. 
Rise & Shine all day, everyday!

BIG KAHUNA BURGER 15.20
Say ahola to the Big Kahuna! Bring some island flavor
to the Ice House with two 4 oz patties smothered in 
swiss cheese and topped with 2 slices of fried Spam, 

a grilled pineapple ring, and Huli Huli sauce. 

MISSISSIPPI BURGER 15.20
All the zesty, tangy flavor of Mississippi pot roast you 

could want put into a burger! A single patty with 
swiss cheese, mississippi pot roast, pepperoncini, 

brown gravy, and crispy potato shreds. 
You’re gonna need a fork and knife for this one!  

DISCO CLUB 13.22
A traditional club all “Lucy-ed” up! Shaved
chicken, applewood smoked bacon, lettuce, and
tomato w/jalapeño peach jam, piled up club
style on marble rye.

THE BOSS HOG 15.20
Pulled pork, smoked ham, applewood smoked
bacon, and smoked sausage piled high on a bun 
and drizzled in Cola-Cola BBQ sauce. 

FRIED GREEN TOMATO BLT 13.22
 Not just any BLT will do here in the coop! Boodreaux’s
clothesline bacon, applewood smoked bacon, lettuce,

tomato, Lucy’s Fried Green Tomatoes, and tarragon aioli
 on Texas Toast will knock your socks off!

BLACKENED CHICKEN SAMMICH 13.40
Grilled chicken coated with Cajun & 

Creole seasonings smothered in Swiss cheese, 
topped with lettuce and tomato.

NASHVILLE SOUTH CHICKEN 13.40
Buttermilk fried chicken thigh tossed in our

Nashville South sauce, YeeHaw kimchee, 
hot honey, bread n’ butter pickles,

& Ho’made pimento cheese  all on Texas Toast.

FRIED BOLOGNA SAMMICH 13.22
Fall in love again with this childhood classic!

Shaved bologna skillet fried crispy paired with
a generous pile of melty pimento cheese

and mayo & mustard on Texas Toast.

SHAVED PRIME RIB SAMMICH 16.10
Slow roasted shaved prime rib smothered

in Swiss cheese & atomic horseradish,
topped w/caramelized onions and 

roasted red peppers. Served w/au jus.

Sandwiches

Coca-cola BBQ sauce, pulled pork, smoked ham,
applewood smoked bacon, and smoked sausage. 

Taco Pizza
Refried beans, mozzerella-cheddar blend,

taco meat, lettuce, pico de gallo, and
a zipper of sour cream 

LOLA’S BURGER MELT 13.22
An open-faced single patty melt served on 

Texas Toast, smothered in pepper jack cheese,
 carmelized onions, sauteed mushrooms,

fried dill pickles, and drizzled w/ Lola Sauce.

BOODREAUX BURGER 16.10
Lucy’s little brother, Boodreaux’s blackened

shrimp stacked on top of two 4 oz patties with
pepper jack cheese and a spicy Cajun remoulade.

.

“My girlfriend ain’t hungry” 



Cluckers
8 for 14.12

Loved the Food ?
for just

8$

you can buy the
whole kitchen a round!

NEW ORLEANS BBQ SHRIMP 13.22
Despite its name, it is not actually barbequed.

Shrimp sauteed in an addictively silky sauce of
mouth watering butter & worcestershire. Served

on top of Lucy’s Butter-Butter Biscuit.

THINGS THAT COME FROM THE GARDEN $13.40
Chef  
 

Country Cobb

Iceberg lettuce w/deli sliced-chicken & ham, tomato, shredded cheddar,
diced cucumbers, & a hard boiled egg. Served w/the Coolest Ranch.

Iceberg lettuce, tomatoes, smoked bacon bits, + grilled
chicken & Potato Shreds. Served w/the Coolest Ranch.  

Cinnamonkey Bread 8.00

Ooey Gooey Butter Cake Flight 8.00

We aren’t monkeying around with this treat. 
This soft, sweet, sticky pull-apart treat consists of soft baked dough 

sprinkled with cinnamon & topped with caramel drizzle is sure
to end up your new favorite!  

Want something sweet? Have some

ALABAMA SLAMMA’
A creamy, tangy and rich BBQ sauce

with just a kiss of heat. Unlike the
BBQ sauce you might be familiar with, 

this mayo-based sauce kicks!! 

KOREAN BBQ
Far east comes to the coop w/our

 Korean-style BBQ wings. Traditional
Korean flare meets Texas BBQ.

Sweet. Salty. Spicy.

NASHVILLE SOUTH
These spicy wings are coated w/our house

made Nashville Hot Sauce. When combined
w/our delicious bread and butter pickles,

they reach the perfect blend of sweet and spicy.

COLA-COLA BBQ
Sweet Cola flavor creates a BBQ sauce

that will make you wanna slap your mama!
YES...it’s that good! Don’t be shocked when you
feel that sweet heat from this soon-to-be world

famous sauce.

BIG RED BBQ
Is it really San Antonio if there’s not Big Red

on the menu? Big Red soda with just the right
amount of heat for your face. 

ORANGE KRUSH
Orange soda glazed w/a special blend 

of ingredients and a hint of spice. 
Better than the orange chicken at your

local Chinese joint!

DR PEPPER HOT BBQ
Dr. Pepper‘s 23 flavors are the perfect

match for the heat blended together to make
this wing sauce! What more could you want? *

LUCY COOPER
Our house-made Lucy Cooper Sauce, 
a spiced up twist on the classic wing sauce.

LUCHADOR
Tossed in our house-made Lucy Cooper Sauce 
then mixed w/Lucy’s Lemon Pepper Seasoning.

TEXAS BLACK GARLIC
I’m not like a regular garlic, I’m a cool garlic!
Your typical buffalo sauce elevated into an 
elegant flavor bomb you don’t want to miss
out on!

GARLIC PARM
A traditional pairing of our garlic butter
and parmesan cheese, turnt up w/our
chef’s blend of herbs and spices.

LEMON PEPPER
When life gives you lemons, make wings!
They tend to pair well w/a tall beer and
good conversation.

MAW MAW’SGUMBO

Slow cooked Cajun rue crawfish gumbo with 
shrimp and sausage. Served over rice, 

accompanied with fire-crackers 
& Tobasco in case you want to kick it up! 

“My love of cooking came from my MawMaw. Helping her cook when I was knee-high to her apron is one of my fondest memories. Her gumbo recipe is one that stuck with me the most. I am so happy to get to share such an important part of my culinary journey with you guys”
-

Cup 5.30 Bowl 8.00
Shrimp Boil 23.30

One pound of fresh boiled shrimp with
corn, red potatoes & sausage. Paired with

melted butter & cocktail sauce.

Southern Fish n’ Chips 13.22
Classic southern-style catfish fried up 
golden brown on a bed of krack fries. 

YeeHaw Kimchee & tartar sauce as neighbors.

Buttery, sweet, crunchy, & creamy all delivered in the perfect bite!
Get a taste for this Southern dessert with Lucy’s favorite flavors!

Big Red, Dr Pepper, and Original Butter *

Can’t Handle? Don’t buy it. There are no refunds.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 

your risk of food-borne illness, especially if you have certain medical conditions.

*Do not consume if you have a nut allergy


