
STARTERS
BRISKET ENCHILADAS
Beef brisket, smoked gouda, refried beans and Bar-B-Q sauce,
rolled in tortillas, topped with jack and cheddar cheese,
garnished with sour cream & homemade guacamole  XX

BAR-B-Q NACHOS
House made tortilla chips piled high with your choice 
of our hickory smoked pulled pork or chicken, cheese 
sauce, Memphis Bar-B-Q sauce, homemade guacamole, 
sour cream and jalapeños  XX

PULLED PORK EGGROLLS
Our hickory smoked pulled pork and coleslaw come 
together for a Memphis twist on an Asian classic  XX

BAR-B-Q AND MORE SAMPLER
A sample of our brisket enchiladas, pulled pork eggrolls,
farm-raised catfish fingers and Cajun chicken tenders 
and buttermilk battered onion rings  XX

CAJUN CHICKEN TENDERS
Tempura-style served over a basket of fries, house-made
honey mustard and Bar-B-Q sauce  XX

FARM RAISED CATFISH FINGERS
Crunchy cornmeal dipped, served with crispy fries 
and spicy remoulade  XX

BUTTERMILK MARINATED ONION RINGS
Double-cut, hand-battered onion rings with our tangy 
Bar-B-Q sauce  XX

SOUPS AND SALADS
BLUFF CITY CHILI
Our thick and spicy “no beans” chili topped with cheddar
cheese, with a side of tortilla chips and sour cream  XX

NEW ORLEANS STYLE SEAFOOD GUMBO
Spicy gumbo featuring a rich roux, fresh shrimp, 
lump crabmeat, chicken and andouille sausage, 
served with rice  XX

TRADITIONAL HOUSE SALAD
Mixed greens, jack and cheddar cheese, chopped egg, 
tomatoes, applewood smoked bacon, garlic croutons 
and choice of dressing  XX

CLUB SALAD
Our traditional salad with grilled chicken or chopped
chicken tenders, smoked bacon and fresh avocadoes
with choice of dressing  XX

GRILLED CHICKEN SALAD
Mixed greens, sliced grilled chicken, crispy tortilla strips
and cilantro tossed in honey lime vinaigrette dressing
and drizzled with peanut sauce  XX

BEEF BRISKET WITH MIXED GREENS
Beef brisket served with sweet, in-house roasted 
tomatoes, candied spiced pecans and panko crusted 
goat cheese atop a bed of mixed greens tossed in our
classic vinaigrette  XX

SANDWICHES
Served with a choice of one side item

PULLED PORK
Smoked in-house 20 hours for incomparable flavor 
and served Memphis style XX

PULLED CHICKEN
Hickory smoked chicken in our Memphis Bar-B-Q 
sauce and served Memphis style  XX

BEEF BRISKET
Our lean and super tender brisket topped 
with our Memphis Bar-B-Q sauce  XX

SMOKED SAUSAGE
Bursting with flavor and a light char, basted in our 
Memphis Bar-B-Q sauce and served memphis style XX

THE RIB SAND
Our fall-off-the-bone tender ribs 
served open-face on Texas Toast  XX

PRIME RIB FRENCH DIP
Prime Rib sliced thin and piled high on a grilled hoagie
with au jus for dipping and creamy horseradish  XX

THE VEGGIE
Large marinated portobello mushroom grilled over live
hickory with oven roasted tomatoes and peppers, 
montrachet cheese and basil-pesto mayo  XX

BAR-B-Q BABY BACK RIBS
“The knife and fork version” are smoked, then finished over our live hickory grill  XX

RIB COMBOS

Half Order of either “Spare” or “Baby Backs”

FAMOUS RIBS & BAR-B-Q CHICKEN XX
FAMOUS RIBS & PULLED PORK SHOULDER XX
FAMOUS RIBS & BEEF BRISKET XX
FAMOUS RIBS & SPICY BAR-B-Q SHRIMP XX

PULLED PORK
Lean, tender smoked pulled pork shoulder tossed in Memphis Bar-B-Q sauce  XX

PULLED CHICKEN
Our succulent, pulled-off-the-bone, marinated smoked chicken piled high 
and topped with our Memphis Bar-B-Q sauce  XX

BAR-B-Q HALF CHICKEN
Half a chicken that has been slow smoked, Bar-B-Q 
sauce-basted and finished over our live hickory grill  XX

BEEF BRISKET
Generous portion of our lean and tender smoked beef brisket, sliced thin and topped 
with our Memphis Bar-B-Q sauce for a taste that’s the envy of all of Texas  XX

BLACKENED PRIME RIB
Tender Prime Rib finished on a live hickory grill; available in a 10 oz. or 14 oz cut, 
served with au jus and creamy horseradish  10 oz. XX    14 oz. XX
  
SPICY BAR-B-Q SHRIMP 
Jumbo shrimp, Cajun-spiced to perfection and grilled over live hickory, 
served on two skewers with marinated, grilled zucchini squash  XX

BAR-B-Q NORTH ATLANTIC SALMON
Bar-B-Q sauced, glazed and grilled over live hickory. Served over mashed   
potatoes with Southern fried corn and 2 buttermilk onion rings  XX

FRESH FISH OF THE DAY
Filleted and grilled over live hickory  XX

NEW ORLEANS STYLE SEAFOOD GUMBO  
Entree portion of our s picy gumbo featuring a rich roux, fresh shrimp, lump crabmeat, 
chicken and andouille sausage, served with rice  XX

ENTREES

Served with a choice of two side items

OUR FAMOUS MEMPHIS STYLE SPARE RIBS
Slow cooked over a specially prepared charcoal pit fire and 
served Wet or Dry with a choice of either a full slab or half slab   
Full slab XX    Half slab  XX

Traditional or “Wet” is basted with our Memphis original Bar-B-Q Sauce 

Dry or “Memphis Style” is basted with our special sauce & dusted with our
proprietary rub

SIDES

CREAMY COLESLAW XX
BARBEQUE BAKED BEANS XX
BUTTERMILK BATTERED ONION RINGS XX
BAKED FOUR-CHEESE MACARONI & CHEESE XX
CRISPY FRIES XX
GRILLED MARINATED ZUCCHINI & SQUASH XX
MACARAONI SALAD XX
CREAMY MASHED POTATOES XX
SOUTHERN-STYLE FRIED CORN XX

DESSERTS

CARROT CAKE 
With cream cheese icing served a la mode XX

WARM CHOCOLATE FUDGE BLONDIE
A la mode, drizzled with Kahlua XX

MOM’S BANANA PUDDING
With fresh whipped cream XX

GEORGIA PECAN PIE 
Served a la mode XX

Consuming raw or undercooked poultry, meats, fish or
seafood may increase your risk of contracting a foodborne 
illness. Tree nuts and peanut butter are used in this restaurant
and may come in contact with your food. Please notify your
server of any food related allergies prior to ordering.


