
SNACKS

SALADS

MEATS

COMBO  PLATTERS

                           SMOKED CHICKEN WINGS 
1/2 DOZ $8.25     DOZ $14.95 
�Dry Rubbed, Alabama White Sauce� 
2 OZ DEATH RELISH $1

SLIDERS
Potato Roll, Slaw, House Pickles, Onions
PULLED PORK	 $5.00
PULLED CHICKEN	 $5.00
CHOPPED BRISKET	 $5.50

QUESO CON SALSA VERDE	 $8.50
Dry Rubbed Tortilla Chips

BBQ NACHOS	 $13.75
PULLED PORK, SMOKED CHICKEN CHILI, OR PULLED CHICKEN
Three Housemade Salsas, Queso, Pickled Jalapeños, 
Sour Cream, 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

ALL MEATS SUBJECT TO AVAILABILITY
Platter includes Two Sides, White Bread, 
House Pickles, Onions.

PULLED PORK, PULLED CHICKEN, SMOKED TURKEY, OR 	
1/4 CHICKEN

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 
Brioche Bun, House Pickles, Onions

PULLED CHICKEN	 $11.95
Brioche Bun, House Pickles, Onions

 
SLICED/CHOPPED BRISKET      	 $12.95
Brioche Bun, House Pickles, Onions

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

BBQ BURRITO		           $11.50
Pulled Pork or Chicken, Flour Tortilla, Mashed
Potatoes, Slaw, Creamed Corn, Red BBQ
SUB CHOPPED BRISKET ADD $1.00

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

WITH YOUR CHOICE OF SIDE  - ADD SLAW ON TOP $.75     

PLATTER PER LB.

PULLED PORK	 $13.75	 $14.95
PULLED CHICKEN  	 $13.75	 $14.95
SLICED/CHOPPED BRISKET  	 $16.95	 $18.95
SMOKED TURKEY  	 $12.95	 $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  	 $24.95	 $23.00
St Louis Cut Ribs

M A K I N  B ACO N
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*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

Flour Tortilla, Shredded Lettuce or Slaw, Sharp Cheddar 
and Monterey Jack Cheese, Chipotle Sour Cream, and 
One Housemade Salsa:  Pico De Gallo, Smoked Corn Salsa 
Verde, or Jalapeño-Carrot

2 OZ GUACAMOLE $1.50  /  2 OZ DEATH RELISH $1

PULLED PORK	 $5.00
PULLED CHICKEN	 $5.00
CHOPPED BRISKET	 $5.50
BLACK BEANS	 $4.75
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SIDES $3.75 $7.50PINTS
MAC & CHEESE
COLE SLAW
COLLARD GREENS
CUCUMBER &� 
TOMATO SALAD

BAKED BEANS
CHEESE GRITS
BRUNSWICKSTEW
SMOKED CHICKEN 
& WHITE BEAN CHILI

MASHED POTATOES
POTATO SALAD
HASH & RICE

THE SIDE PLATE	 $13.75
4 Sides, White Bread, House Pickles, Onions

HOME TEAM SALAD*	 $9.75
Artisan Greens, Grilled Corn,� 
Tomatoes, Cucumbers, Pepitas,� 
Smoked Poblano Vinaigrette

CAESAR SALAD*	 $9.75
Romaine, Shaved Parme-
san, Grilled Bread Croutons,�       
Caesar Dressing

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

PLATTER PER EACH.

GREEN SALAD*	 $9.75
Cabbage, Garden Mix, Fennel,      
Cilantro, Parsley, Celery,           
Jalapeno, Chimichurri, Lemon
Vinaigrette

Free Fountain Drink with Purchase of Any Sandwich & Side at Menu Price
Monday Thru Friday 11am–4pm

LUNCH SPECIAL


