
Rebelbarbeque.com 

TWO LOCATIONS
181 S Lovekin Blvd., Blythe, CA 92225

1-760-922-7000
  25 N Acoma Blvd., Lake Havasu City, AZ 86403

1-928-764-5550



Breakfast
CONTINENTAL BREAKFAST

Cranberry, banana, bran and blueberry muffins,  
apple and cherry crisps  8

EXECUTIVE CONTINENTAL
Cranberry, banana, bran and blueberry muffins, 

apple and cherry crisps, croissants  9

BISCUIT’S & SAUSAGE GRAVY
Jacked up mushroom sausage gravy. Served with 

scrambled eggs  10

BREAKFAST BURRITO
Scrambled eggs, bacon, sausage or ham,

all the fixings: diced tomato, onion,
shredded cheddar cheese, salsa  11

BREAKFAST BAR
Choice of one: scrambled eggs with cheddar cheese, 

(country potatoes included with eggs),
pancakes or French toast. Choice of meat: bacon,

sausage or ham  11

BREAKFAST SANDWICH
Hoagie roll, two eggs, cheddar cheese bacon

and ham  8

PASTRAMI OR BRISKET HASH
Served with scrambled eggs with cheddar cheese,

potatoes are mixed in with hash, jacked up
mushroom gravy  14

CROISSANT SANDWICH
Scrambled eggs, bacon, avocado and cream cheese  9

EGGS RANCHEROS
Served with corn tortillas, fried eggs, cheddar cheese, 

apple wood bacon and salsa  10

EGG CASSEROLE
Choice of bacon, sausage or ham, choice of cheddar, 

swiss, pepper jack, choice of
Ingredients: diced onion, bell peppers, tomato, olives 
and spinach, served with sour dough Texas toast  10

Appetizers
ST LOUIS RIBS

Per bone  2.50
GLAZED KABASA

Slices of sausage- teriyaki or BBQ  2.25
MEATBALLS

With choice of BBQ sauce, mushroom, sweet and sour 
or teriyaki sauce  3
BROCHETTE

Goat cheese, sun dried tomato and roasted garlic bro-
chette  3.50

FRUIT TRAY
Watermelon, honey dew, cantaloupe, pineapple, 

red and green grapes and strawberries, when fruit is  
available per season  3.50/market cost 

Yogurt Dipping Sauce  for fruit  1.25

• COFFEE  2.50
• ORANGE JUICE  2

VEGETABLE TRAY
Carrot, celery sticks, olives, broccoli, cherry tomatoes, 

cucumber, ranch dressing  3.50
Veggie Dips: Artichoke dip, Sour cream onion or cream 

cheese and smoked garlic  1.50  

MASHED POTATO BAR
Shredded cheddar cheese, mushroom onion gravy, 

chives, whipped butter, bacon and sour cream,
served in a martini cup  6

STUFFED MUSHROOMS
With either crab or sausage stuffing, 3-4 per person  4



House Speciality
Items

BBQ COMBOS
Pulled pork, chicken and brisket, Choice of three
(jalapeño or regular potato salad, pasta salad, creamy 
slaw,mac and cheese and baked beans.
Served with rolls, rebel BBQ sauce  13

BBQ COMBOS
Pulled pork, chicken, brisket and St Louis ribs.
Choice of three sides:
(jalapeño or regular potato salad, pasta salad,
creamy slaw, beans or mac and cheese. 
Served with rolls, rebel BBQ sauce  16

LEMON PEPPER ROAST CHICKEN
Chicken breast, chopped salad or caesar, dressing,
served with grilled veggies, penne pasta white wine 
sauce, rolls  12

CHICKEN NAPOLI
Roasted chicken simmered in sautéed celery, olives, 
fresh herbs and white wine served with ziti, roasted 
vegetables,(broccoli, carrots, yellow squash, zucchini), 
rolls, butter, chopped salad or caesar, dressing  12

CHICKEN CORDON BLEU
Chicken breast stuffed with smoked ham, swiss cheese, 
breaded, pan fried to a golden brown, served with
red skin mashed potatoes, regular or roasted garlic, 
roasted vegetables, rolls, butter, chopped salad or
caesar, dressing  13.50

SPAGHETTI & MEAT SAUCE
Toss garden salad rolls and butter  12

BAKED POTATO BAR
Large Idaho potato, shredded cheddar, diced red onion, 
bacon, sour cream, steamed broccoli, butter, diced
jalapeño, chopped salad or caesar and dressing  12
Wine Mushroom Gravy  1   |   Add Homemade Chili  2

ROAST BRISKET
Slow roasted in mushroom gravy, Garlic mashed
potatoes, roasted vegetables, rolls, butter, chopped
salad or caesar, and dressing  14

TACO’S
Chicken and smoked pork taco’s, soft corn and flour 
tortilla diced tomato, onion, shredded lettuce, shredded 
cheddar cheese, salsa, Spanish rice, refried beans  11
Add Brisket  2   |   Add Enchiladas  2

PORK CHILI VERDE STUFFED
BAKED IDAHO POTATO
Topped with pepper jack cheese, chopped or caesar 
salad, dressing  12

HICKORY SMOKED HAM
Served with raisin sauce, choice of two sides  13

HAWAIIAN PULLED PORK OR HAM
Served with choice of two sides  12

ENCHILADA CASSEROLE
Chicken or pork, rice and beans  12
Add Mexican salad for  1.50

SMOKED OR ROASTED
PRIME RIB OF BEEF
Served medium rare with au jus and creamy
horseradish, grilled vegetables, red skin mashed
potato with mushroom gravy  34

CORNED BEEF
Cabbage, carrots and potato, slow roasted, rolls
and butter  14



Smoked Meats by the Half Pound
BBQ Sauce Included

Mashed Idaho potato with mushroom onion gravy
Smoked Garlic mashed potatoes

Smoked Garlic cheesy mashed potatoes
Potato wedges with diced onion, bell peppers, and spices

Rosemary potato wedges
Au Gratin potatoes

Rice Pilaf 
Jalapeño Potato, Red potato salad

 Pasta salads
Creamy slaw, Vinegar coleslaw 

Fresh roasted vegetables: broccoli, red and green bell peppers, red onions, 
yellow squash, zucchini, tossed in herb butter

Pulled Chicken  9
Pulled Pork  9
Ham  9

Tri Tip  12
Brisket  13
Pastrami  15

Sides
Additional sides are $2 per person

Toss garden salad  $3.00 extra with two dressings, Italian, blue cheese, 
house, or Balsamic vinaigrette
Caesar salad,       $3.50 extra
Greek salad         $3.50 extra
Chopped salad     $3.50 extra
Southwest salad $3.50 extra
Antipasto salad  $4.50 extra

Side Salads





Desserts
Pineapple upside down cake  4

Rum cake  4
Cupcakes  4

Cookies, brownies  1.25
Sheet cake, per person  2.50 

Apple and cherry crisp  4
Napoleon  4

Key Lime pie  4
Macaroons  5

N.Y. Cheese cake  5

Drinks
Assorted soda, waters, per person  $2                                        

Water bottles  1.50

There is a 18% service charge for delivery

Servers are available at $25 per hour per server, minimum 3 hours.     
Everything on the menu is priced per person




