
SNACKS

SALADS

MEATS

COMBO  PLATTERS

                           SMOKED CHICKEN WINGS 
1/2 DOZ $8.75     DOZ $15.25 
 Dry Rubbed | Alabama White Sauce  
2 OZ DEATH RELISH $1
ALL FLATS OR DRUMS $.50 PER 1/2 DOZEN

SLIDERS
King’s Hawaiian Bun | Slaw | House Pickles | Onion
PULLED PORK $5.25
PULLED CHICKEN $5.25
CHOPPED BRISKET $5.75

QUESO CON SALSA VERDE $8.50
Dry Rubbed Tortilla Chips

BBQ NACHOS $13.95
PULLED PORK, PULLED CHICKEN OR BLACK BEANS
Three Housemade Salsas | Queso | Pickled Jalapeño | 
Crema | Guacamole | Chimichurri
SUB CHOPPED BRISKET ADD $2.00

PORK CRACKLINS $8.50
Dry Rubbed | HT Hot Sauce | Pimento Cheese | Lime

CHICKEN CRACKLINS   $7.00
HT Hot Sauce | Blue Cheese

TOTS   $5.95
Harissa Mayo | Rosemary Salt
ADD QUESO $2.95

ALL MEATS SUBJECT TO AVAILABILITY
Platter includes Two Sides | King’s Hawaiian Roll | 
House Pickles | Onion

PULLED PORK, PULLED CHICKEN, SMOKED TURKEY, OR 1/4 CHICKEN
Two Sides, White Bread, House Pickles, Onions

TWO MEAT PLATTER $17.50
THREE MEAT PLATTER $20.50
SUB 1/2 RACK RIBS ADD $7
SUB CHOPPED OR SLICED BRISKET ADD $4

SANDWICHES

PULLED PORK $11.95 
King’s Hawaiian Bun | House Pickle | Onion

PULLED CHICKEN $11.95
King’s Hawaiian Bun | House Pickle | Onion

 
SLICED/CHOPPED BRISKET       $13.25
King’s Hawaiian Bun | House Pickle | Onion

                            BURGER        $12.95
Two - 4oz. Patties | American Cheese | House 
Made Bacon | Lettuce, Tomato | Red Onion | 
House Pickle | Harissa Mayo | King’s Hawaiian 
Bun

MI AMIGO  $11.50
Pulled Pork or Chicken | Flour Tortilla | Black 
Beans | Rice | Shredded Iceberg |Cheese | Sour 
Cream | Guacamole | One Housemade Salsa  

SUB CHOPPED BRISKET ADD $1.00

SMOKED TURKEY BURRITO       $11.50
Pulled Turkey |Flour Tortilla | Mixed Greens |
Bacon | Cheddar and Jack Cheese | White BBQ | 
Pico De Gallo | Guacamole

WITH YOUR CHOICE OF SIDE  - ADD SLAW ON TOP $.95  

PLATTER PER LB.

PULLED PORK $13.95 $14.95
PULLED CHICKEN   $13.95 $14.95
SLICED/CHOPPED BRISKET   $16.95 $18.95
SMOKED TURKEY   $13.25 $15.95

1/4 CHICKEN   $11.50 $7.95
White or Dark Meat

1/2 CHICKEN   $15.95 $11.95
All White Meat Add $2

HALF RACK   $16.95 $12.00
St Louis Cut Ribs

FULL RACK   $26.95 $23.00
St Louis Cut Ribs

MAKIN BACON

SINCE 2006

*Nuts, Dairy, Gluten, Allium, Fish and Shell Fish are all prepared in our kitchen, Please alert our staff to any Allergies, Dietary needs or Restrictions

TACOS

1 2 0 5  A S H L E Y  R I V E R  R D
C H A R L E S T O N ,  S C  2 9 4 0 7 

8 4 3 - 2 2 5 - 7 4 2 7  X  2

H O M E T E A M B B Q . C O M
O P E N  D A I LY
1 1 : 0 0  A M

SIDES $3.75 $7.50PINTS
MAC & CHEESE
COLE SLAW
COLLARD GREENS

CUCUMBER &  
TOMATO SALAD
BAKED BEANS

BRUNSWICK STEW
POTATO SALAD
HASH & RICE

THE SIDE PLATE $13.75
4 Sides | King’s Hawaiian Roll | House Pickles |Onion

HOME TEAM SALAD* $9.95
Artisan Greens | Grilled Corn | Tomato 
| Cucumber | Pepitas | Smoked Poblano 
Vinaigrette

*Add Pulled Pork, Chicken, Turkey, Black Beans for $2.95 - Chopped Brisket for $3.95

PLATTER PER EACH.

GREEN SALAD* $9.95
Cabbage | Garden Mix | Fennel | Cilantro, 
Parsley | Celery |Jalapeno | Chimichurri,  
Lemon Vinaigrette

Free Fountain Drink with Purchase of Any Sandwich & Side at Menu Price
*Does not include Fiery Ron’s Burger.

Monday Thru Friday 11am–4pm
LUNCH SPECIAL

CHICKEN     $5.00
Shredded Lettuce | Chipotle Sour Cream | Sharp 
Cheddar & Monterey Jack Cheese | Pico De Gallo 

PORK                                                     $5.00
Slaw | Chipotle Sour Cream |  Sharp Cheddar & 
Monterey Jack Cheese | Smoked Corn Salsa Verde

BRISKET     $5.50
Shredded Lettuce | Chipotle Sour Cream | Sharp 
Cheddar & Monterey Jack Cheese | Jalapeno-Carrot 
Salsa

*Substitute Black Beans on any Taco



COCKTAILS

WINE

BOTTLED BEER
THE OLD PAL          $9
Wild Turkey 101 Rye| Campari | Dry Vermouth 

CANNON CHAI MULE     $9
Cannon Chai Vodka | Fever-Tree Ginger Beer |  Lime Juice

EL DIABLO $9
Altos Plato | Cassis | Fever Tree Ginger Beer | Lime Juice

TEMPLETON RYE MANHATTAN  $9
Templeton Rye | Sweet Vermouth | Bitters | 
Smoked Brandied Cherries 

THE HARVESTER                        $9
Virgil Kane Ginger Infused Bourbon | Striped Pig Spiced 
Rum | Dry Curacao | Black Walnut Bitters

ALLAGASH WHITE   $6.00

BLUE MOON  $5.00

BUD LIGHT  $4.00

BOLD ROCK CAROLINA CIDER $5.00

BROOKLYN BREWERY BROWN $5.00 

BROOKLYN BREWERY LAGER $5.00

COORS LIGHT  $4.00

CORONA  $5.00

CORONA LIGHT  $5.00

DUCK RABBIT MILK STOUT $5.00

HEINKEN   $5.00

HIGH LIFE  $2.50

LAGUNITAS IPA  $5.00

MILLER LITE  $4.00

O’DOULS  $3.25

SIERRA NEVADA PALE ALE  $5.00

STELLA ARTOIS  $5.25

MICHELOB ULTRA  $4.25

YUENGLING LAGER  $4.00
WHITE
PINOT GRIGIO $6/$16

CHARDONNAY $6/$16

RED
PINOT NOIR     $6/$16

CABERNET SAUVIGNON                           $6/$16

ROSE
CRAFTER’S UNION 12OZ CAN  $12

SPARKLING 
J ROGET $4/$15
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CANNED BEER
Anderson Valley Seasonal Gose $6.00
Bravazzi Blood Orange Hard Italian Soda  $6.00
Budwieser  $4.00
Coast Hopart  $7.00
Coast Kolsh  $7.00
Coors Banquet  $4.00
Fat Tire  $5.25
Founder’s All Day IPA  $6.00
Freehouse Green Door IPA          $7.00 
Holy City Washout Wheat  $6.00
Holy City Pluff Mud Porter  $6.00
Palmetto Huger Street IPA  $6.00
PBR   $2.50
Revelry Gullah Cream Ale   $7.00
Snafu Tang Sour $6.00
Tecate $3.00
Truly Wild Berry $6.00
Westbrook Gose  $6.00
Westbrook White Thai             $6.00

DRINKS FOR ALL AGES
SWEET OR UNSWEET TEA  $2.75

FOUNTAIN SODA $2.75

BOTTLED SODA $3.25
Coke, Cheerwine, Orange Fanta, Sundrop, IBC Cream Soda

GATORADE CANS $1.25

BOTTLED WATER   $2.00

DESSERTS
BANANA PUDDING  $3.50 V I S I T  O U R  O T H E R  H O M E  T E A M  B B Q  S T O R E S
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                      FROZEN IRISH COFFEE   
Tullamore Dew, Hoodoo, Vietnamese Iced 

Coffee, Cocoa Nibs, Smoked Salt
$9  /  $11

AWAY GAME
GAMECHANGER MIX

GOLD CARIBBEAN RUM, 
SPICED CARIBBEAN RUM, 

ORANGE JUICE, 
PINEAPPLE JUICE, 

 CREAM 0F COCONUT, 
AND A DASH OF 

 FRESH GRATED NUTMEG

$8          $10

We give you the mix, you add the Rum

HALF GALLON   $16.00
GALLON   $30.00

WELCOME BACK, IT’S GREAT TO SERVE YOU AGAIN! 
We appreciate you thinking of us today and dining with us as 

we navigate this new normal together. In compliance with CDC 
& South Carolina guidelines and with the safety of you, our 

team, and our community in mind, we have several changes to 
our service model in addition to our limitations of capacity and 
elevated sanitation measures. We have switched to single-use 

menus and replaced much of our flatware with disposable 
alternatives, including switching individually portioned BBQ 
sauces. We are working hard to choose sustainable products 

wherever possible and will be continuing to look for ways to do 
so. In conjunction with these additional steps and the 

associated costs, you will see a 4% “single-use surcharge” 
applied to your bill while we operate under these protocols. We 

look forward to a time when we can get back to doing it the 
way we’re all used to, but until then thank you for your 

patience, understanding, support, and most importantly for 
being part of our Home Team.


