
March 2, 2024 

Mar 2 Sat Kin Faux 

 3 Sun Al Steward and his band The Empty Pockets  

 4 Mon Houston Jazz Orchestra 

 7 Thu Silverada with Kyle Hutton — Real Life Real   

Music 

 8 Fri Karen Waldrup 

 9 Sat Jamie Lin Wilson and Courtney Patton 

 13 Wed The Woodlands Jazz Knights 

 14 Thu Josh Meloy 

 15 Fri Jamie Richards Band  

 16 Sat Lone Star Skynyrd 

 22 Fri Jaret Ray Reddick (of Bowling for Soup) 

 23 Sat Texas A&M Aggieland Orchestra “The Big Band 

Era” 

 27 Wed Crash Test Dummies 

 28 Thu Charles Esten 

 29 Fri Petra 

 30 Sat Braxton Keith 

T H E  D O S E Y  D O E  B I G  B A R N  

25911 I-45 N, The Woodlands, TX 77380 

281-367-3774                   doseydoe.com 

AVAILABLE FOR PARTIES BUSINESS MEETINGS SPECIAL OCCASIONS ANYTIME 

Need A Special Gift?  A Dosey Doe Gift Card or Gift Certificate Is Special Indeed 

 

DOSEY DOE 
 

 

Welcomes 
 

Please scan code to visit our Dosey Doe 

Ticket website! Thank you for supporting 

Dosey Doe! 

SHHHH 

Because the Barn is nearly acoustically perfect what you say to the person next to you may be heard 

across the room.  Help keep our reputation as "One of the Great Listening Rooms" by  respecting the 

artist and fellow patrons:  "SHHHH!"  When photography is allowed please keep your camera no 

higher than your face and flash off.  Thank you!  Executive Chef extraordinaire JJ Cortes creates 

and oversees Dosey Doe’s Menus! 

APPETIZERs 

encore 

Beef  

ravioli 

Beef ravioli served with a          
house made tomato bolognese 

sauce. 

$18.99 

“World Famous” Chicken Fried Steak 

GINORMOUS (10 OZ) $26.99 
NOT SO GINORMOUS (5 OZ) $18.99  

Garlic mashed potatoes, and green beans  
Smothered with our delightfully sinful pepper cream white gravy.  

Kin Faux 

PULLED pork 

Nachos 

Our BBQ inspired spin on nachos; 
chips topped with pulled pork, 

jalapenos, creamy queso, and all the 
fixings. 

$18.99 

Caesar Salad 
Romaine lettuce with croutons and 

parmesan cheese. Tossed in a 
house made Caesar dressing. 

 Smoked Chicken $5         
Gluten Free (No croutons) 

$12.99 

White Chocolate and cranberry 

Bread Pudding 

House made bread pudding with caramel and whipped cream. 

Each Dessert option: $9.99 

Headliners 

Ask your server for a more extensive bar menu 

Dosey Doe Specialties 
Dosey Doe Rum Punch            

Bacardi, Captain Morgan, orange juice, pineapple juice, and grenadine 

“Big As Texas” Margarita  

Gentle Ben Bourbon, Silver Tequila, Cointreau, margarita mix, & lime  

Banana Nut Bread Martini                 

Bailey’s Irish Cream, Frangelico, butterscotch liqueur, crème de banana                   
liqueur, and crème de cacao liqueur 

Classic Old Fashion                 

Bitters, simple syrup, splash of club soda and Balcones Rye 

Ruby Red Mule            

Deep Eddy Ruby Red Vodka, lime juice, and ginger beer 

Blueberry Lemonade 

Western Son Blueberry Vodka, Blue Curacao, lemon juice and sprite 

Perfect Margarita 

Dulce Vida Silver, Cointreau, margarita mix, lime juice and a Grand                 
Marnier floater  

Premium Bourbons 
Angel’s Envy Kentucky 

Angel’s Envy Rye 

Russell’s Reserve Kentucky 

Whistlepig 12 YR Rye Vermont 

Four Roses Single Barrel 

Gentle Ben Bourbon 
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Borghi Pinot Grigio Italy 

Kendall Jackson Chardonnay California  

Bonanza Cabernet by Caymus California 

Z Alexander Uncaged Pinot Noir California 

Rombauer Chardonnay Sonoma County California  

Far Niente Chardonnay Napa Valley  

Nickel & Nickel Cabernet Sauvignon Napa Valley  

Cade Cabernet Sauvignon Napa Valley 

Silver Oak Cabernet California 
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Tiki Wheat — Galveston Island Brewing 

Art Car IPA — St. Arnolds 

NEW Corona Extra 

Crawford Bock, Love Street — Karbach 

NEW Four Sixes Grit & Glory (Pilsner, Amber Lager, Hazy IPA) 

Yellow Rose IPA — Lone Pint 

Truly Seltzers (Wild Berry / Strawberry Lemonade) 

Craft Beers  
Apple Strudel 

Delicious apple strudel with vanilla ice cream and whipped cream. 

Mississippi 

Fried catfish 
Hand battered catfish served with 
french fries. Accompanied by our 

house made tarter sauce. 

$19.99 

Spicy BBQ  

wings 

Six slow smoked chicken wings tossed 
in Dosey Doe tangy BBQ sauce. 

Served w/ house made ranch dressing.  

$12.99 

DD BBQ RIB 

PLATE 

4 of our signature ribs with Dosey 
Doe Espresso BBQ sauce on the 
side, served with french fries and 

coleslaw.  

$19.99 

DD Taco Plate 

One brisket and two pulled pork tacos on 
corn tortillas with pico de gallo, shredded 
cheese, and lettuce. Served with cowboy 

beans and cajun dirty rice. 
Gluten Free  

$17.99  

chocolate Brownie 

Chocolate chip brownie topped with peanut butter sauce & whipped cream. 

Tempura 

Shrimp 

Five hand battered shrimp, fried 
until golden brown. Served with a 

tangy chili sauce.  

$12.99 

http://www.doseydoe.com


BY THE GLASS 

Latte or Cappuccino                                  $4.29 

         Vanilla, Mocha, White Chocolate              $4.69 

         Caramel Macchiato, Special            $4.69 

Wedding Cake/Almond Joy/Pumpkin Spice    $4.69 

Peppermint Mocha        $4.69 

Americano         $3.39 

Red Eye         $4.19 

BY THE POUND 

More Please              $13.99 

Roast Master’s              $14.99 

Northern Italian Espresso           $15.99 

Rodeo Espresso              $15.99 

More Please Decaf            $15.99 

Dinner Bell              $15.99 

Double D               $15.99 

Real Life Real Music                 $15.99 

ALCOHOLIC COFFEE DRINKS 

“WOOHOO” COFFEE More Please with baileys, Kahlua, and     $12.00     

Tito’s Vodka. Topped with whipped cream (served hot) 

ELF ON THE ROCKS More Please with Blue Chair mocha rum,  $12.00  

crème de cocoa, and crème de menthe, whipped cream (served cold) 

MOCHA HOT TODDY More Please with Blue Chair Mocha Rum,   $10.00  

crème de cocoa, and Hot Damn, whipped cream (served hot) 

DOSEY DOE COFFEE 
 

E 

 

Dosey Doe Breakfast & BBQ  2626 Research Forest Dr. 

Quick Two Egg Combo 

Pancake or Waffle  
 Combo 

Super Southern Combo 

DD Huevos Rancheros  

Beef Brisket Hash  

Three Egg Omelet 

Bananas Foster Pancakes 
 

Banana Stuffed French Toast 

Chicken Fried Steak & Eggs 

Classic Benedict 

Hillbilly Benedict 

Texas Style Migas 

Breakfast Biscuit  

Granola, Yogurt, & Berries 

Breakfast 

 

POST OAK SMOKED MEATS  

DDBBBQ & WHISKEY BAR 

Dine In, Take out, Drive Thru                       

 

 Hours: Monday-Friday: 6am          Saturday & Sunday 7am 

832-823-4414 

 

 

 

 

Available at ALL of our locations! Our Award winning coffees are 

formulated of green beans from around the world and roasted at 

the Barn most every day: FRESH!!! 

 

Espresso BBQ Pork Ribs 
Smoked Sausage                               
Jalapeno Sausage   

More award-winning whiskeys than any other 
bar in Texas!  Offering hand crafted cocktails 

with homemade syrups and bitters, like our one 
of a kind Dosey Doe Smoked Old Fashion.  

 
 

Tuesday– Friday 4pm– 6:30pm 

25% OFF ALL APPS, $3 Domestic Beers,                                

$5 House Margaritas & $5 Select Wines  

Every week we will have a Featured “Whiskey of the Week!”      

Enjoy 25% OFF first drink with Whiskey of Week! 

Mar 2 Sat Brad Davis—”Guitar Magazine’s List of All 

Time Texas Greatest” 

 5 Tue Open Mic Night  

 6 Wed CJ Kern “Pass the Boot” 

 7 Thu Lane Smith 

 8 Fri Cruz Contreras ( Of the Black Lillies )  

 9 Sat Jerry Rowell—A Special Tribute to James 

Taylor & Friends  

 13 Wed Jerry Almaraz — “Pass The Boot”  

 14 Thu Macy Dot 

 15 Fri Don Stalling & the Divided  

 16 Sat Texas Toast Podcast Birthday Jam with 

Kyle Garret  

 20 Wed Krislyn Arthurs — “Pass The Boot” 

 21 Thu Will Banister 

 22 Fri Trey Calloway 

 23 Sat Shake Russell 

 27 Wed Lee Mathis—”Pass The Boot” 

 28 Thu Frank Martin Gilligan 

Plus more! Scan the QR Code to visit 
the Whiskey Bar Blog made by      

Woodlands Online. It has information 

LIVE PERFORMANCES 

HAPPY HOUR 

Pulled Pork 

Turkey Breast 

Beef Brisket 

Looking for a new date night spot?  

Check out The Stagg Speakeasy      

hidden in the Dosey Doe Breakfast, 

BBQ, and Whiskey Bar for a private 

night out.  


