SWAG SAMPLER PLATE

* Chicken Wings ¥ Fried Green Tomatoes
*Deviled Eggs ' Rib Hacks
Solo 6.95 For 2 13.95 For 4 23.95

JUMBO BBQ BHIGKEN WINGS »

Spice-rubbed, pit-smoked, then finished on the
grill. Served with blue cheese dressing, celery
sticks and your choice of sauce:

MILD Honey BBQ or Korean Glaze
SHOT Wango Tango, Garlic Chipotle or Jerk Glaze '.
OSSO HOTTEST pevil's Duel

3 wings 3.95 6 wings 7.95 13 wings 14.95

FRIED GREEN TOMATOES
ORIGINAL~*

Crispy fried, sprinkled with Pecorino Romano cheese
and served with a cayenne buttermilk ranch dressing.
3 pieces 6.95 5 pieces 8.95

FANCY =

Topped with homemade pimento cheese and house-
cured chow-chow.

3 pieces 7.95 5 pieces 9.95

HACKED JERK RIBS

Cleaver whacked BBQ ribs, jerk glazed with scallions.
12.95

SAUSAGE, CHEESE & CRACKERS

House smoked "hot links" served with homemade
pimento cheese, Ritz crackers, pickled onion &
jalapeno. 7.95

DINO SLIDERS
* BBO PORK - pulled with pickles 3.95
# CHOPPED BRISKET - pickled onion & jalapeno 4.95
* JERK LAMB SHOULDER - pulled with coleslaw 4.95
# PORK BELLY - fermented slaw, Korean glaze 4.95

* CHEESEBURGER - pickled onion & jalapeno,
zip sauce 3.95

CREOLE DEVILED EGGS

Cajun spiced, chives
3 pieces 3.95 6 pieces 6.95 12 pieces 12.95

ALL PLATES INL‘LUDE HONEY HUSH CORNBREAD AND 2 HUMEMADE SIDES

AL naTuraL BAR-B-QUE PORK RIBS

Our St. Louis ribs are dry rubbed and slow
pit-smoked, then lightly glazed with our

original BBQ Sauce.

» Y4 RACK (3 Ribs) 11.95

* Y2 RACK (6 Ribs) 17.95

» % RACK (9 Ribs) 23.95

*» FULL RACK (12 Ribs) 27.95

« SWEETHEART DEAL FOR TWO

Full Rack & 4 homemade sides 30.95

PORK 3-WAY

Smoked crispy belly, house "hot link" sausage,
St. Louis rib, chow chow. 19.95

TWICE COOKED LAMB SHOULDER

Ginger, soy, gochujang marinated, pit smoked,
hand pulled, crispy seared with fried rice,
Korean glaze. 19.95

CHICKEN STEAK

Boneless half chicken, pan-seared with smoked
onions, chimichurri. 16.95

BBQ CATFISH

Sweet tea brined, smoked, grilled and

served with turkey neck greens, BBQ glaze. 16.95

¥ BIG ASS
PORK PLATE

Pork shoulder smoked low & slow, hand-pulled
and piled high. Served with pickles and
crispy belly cracklin. 16.95

¥ DELUXE
BRISKET PLATE

Slow-smoked, hand-sliced deckle and lean with
house-cured jalapenos. 18.95

¥ ALL NATURAL
HALF BIRD

Apple-brined, pit-smoked and served with our
original BBQ sauce or jerk glaze. 14.95

THI

PICK TWO 17.05 PICK THREE 21.05
* St. Louis Ribs 7 Pulled Pork * BBQ Brisket
* 14 Chicken * % Chicken (add 3.00)
* Smoked "Hot Link" Sausage

TRES NINOS

A petite sampling of brisket, ribs and pork 16.95

iy

FAMILY STYLIN' BBQ

¥ 1 whole chicken (6 pcs) * 1 whole rack of ribs
¥ 3 side dishes
* honey hush cornbread

# 1 pound pork or brisket

Serves 4-6 74.95

HOMEMADE SIDES

ASK ABOUT OUR SIDE OF THE DAY

BBQ BEANS with pork

BBQ FRIED RICE with BBQ meats

FRESH CUT FRIES

MAC & CHEESE

TURKEY NECK COLLARD GREENS

CURRIED CAULIFLOWER & SWEET POTATO

COLD

CRISPY COLESLAW

S & S CABBAGE SALAD fermented

HARLEM POTATO SALAD

SEASONAL VEGGIE SALAD

MINI ICEBERG WEDGE with Bar-B-Blues dressing

SALADS

CHOPPED SALAD

Mixed greens, seasonal vegetables, spiced walnuts
with choice of dressing. 7.95

SMOKE-HOUSE SALAD

Top the chop, choose from pulled chicken breast,
sliced brisket or pulled pork, spiced walnuts
with choice of dressing. 11.95

CHUICE OF BRESSING

* Bar-B-Blues House ’*Cayenne Buttermilk Ranch
* Blue Cheese % Creole Mustard Vinegrette

A A -

* If there's a pink ing around your meat,
don't fret. The pinkness is a result of
our long Low & Slow smoking process.

* Due to that process, and that we cook
everything fresh, we will/may run out of a

smoked meat. We apologize in advance.




SERVED WITH HUUSE UURED PICKLES. PLATTERS INL'LUDE 2 SIDES.

BBQ BRISKET*

PREMIUM BEEF SLOW-SMOKED, LIGHTLY SLATHERED
WITH BBQ SAUCE & HORSERADISH MAYO.

ORIGINAL Hand-sliced and topped with
pickled onion & jalapeno.
1side 11.50 platter 13.00 + melted cheese 1.00

CHOPPED BRISKET MELT BBQ caramelized onion,

smoked green chilis, melted cheddar.
1side 11.95 platter 13.50

BROAD SHOULDER Chopped brisket, sliced hot link,
pickled onion and jalapeno, cole slaw.
1side 11.95 platter 13.50

BBQ PORK~*

THE GENUINE ARTIGLE! SMOKED LOW & SLOW
HAND PULLED & PILED HIGH.

ORIGINAL pulled pork piled high. Topped with pickles.

1side 9.95 platter 11.50

MEMPHIS BBQ pork topped with crispy coleslaw.
1side 10.50 platter 12.00

CUBAN pulled pork, ham, Swiss, pickles, mustard
on a pressed roll.
1side 10.95 platter 12.50

BURGERS

6 0Z. BLACK ANGUS BEEF WITH ZIP SAUCE.

DINO BURGER melted American, sliced grape
tomatoes, pickled onion & jalapeno.
1side 10.95 platter 12.50 + bacon 1.50

BLUES BBQ caramelized onions, crumbly blue cheese,
pickled jalapeno.
1side 10.50 platter 12.00

GREEN CHILI BAGON smoked green chilis,

crispy bacon, melted Swiss, pickles.
1side 11.50 platter 13.00

BBQ VEGETARIAN

SMOKED PORTOBELLO crilled zucchini, smoked

green chilis, melted Swiss, red onion, zip sauce.
1side 10.95 platter 12.50

F.G.T.V. Fried green tomatoes, pimento cheese,
shredded romaine, house cured chow-chow.
1side 10.95 platter 12.50

BBQ CHICKEN WRAPS

PIT SMOKED, HAND PULLED TO ORDER ON A
WHOLE WHEAT WRAP WITH ZIP SAUGE.

QUE'RO Marinated grape tomato & cucumber salad,
shredded romaine, smoked feta cheese, red onion.
1side 9.95 platter 11.50

HWY 61 Crispy fried green tomatoes, pimento cheese,
shredded romaine, house cured chow-chow.
1side 10.95 platter 12.50

BACON AVOCADO smoked tomato & avocado salsa,
shredded romaine, crispy bacon.
1side 11.95 platter 13.50

] one... ent;...
PORK-SKET

BBQ Brisket layered with cheddar and
jalapenos. Topped with pulled pork and
coleslaw.

1side 16.95 platter 18.50

SPECIALTY

SEASONAL / WILDCARD
SEE OUR SEASONAL BOARD

| EASY + SESSION

BROOKLYN LAGER $4/7/26
5.2%, RED LAGER, NY

R A S

METROPOLITAN KRANKSHAFT KOLSCH $4/7/26

1 5.0%, KOLSCH, CHICAGO

HAMM'S $2.5/4/14
4.7%, AMERICAN LAGER, CA

SUMMIT PILSNER $3.5/6/22

48%, CZECH PILSNER, MN

| IPA

FOUNDER’S ALL DAY IPA $3.25/5.5/20

4.7%, AMERICAN [PA, MI

GREENBUSH DUNEGRAS $4/7/26

\ 6.7% AMERICAN IPA, MI

LAGUNITAS IPA $4/7/26
6.2%, AMERICAN IPA, MI

UNE ANNEE MAYA $4.5/8/30

F
{ 7.6% AMERICAN [PA, CHICAGO
W
[t

BOTTLES e

ALLAGASH SAISON ALE $7/33
BUD $4/18

BUD LIGHT $4/18

CORONA $6/28

HEINEKEN $6/28

KALIBER NA $6/28

MILLER LIGHT $4/18

MILLER HIGH LIFE
“LITTLE PONY” $3/13

ROLLING ROCK $5/23
RED STRIPE $6/28

PIGK ANY 4 DRAFTS FUR FLIGHT $6

wewt/ewt/emonee. HOPPY + PALE

ALE ASYLU, HOPALICIOUS $3.5/6/22
5.8%, AMERICAN PALE ALE, WI

GOOSE ISLAND GREEN LINE $4/7/26
5.0%, AMERICAN PALE ALE, CHICAGO

SWEETWATER 420 EXTRA PALE ALE $4/7/26

5.4%, AMERICAN PALE ALE, GA

ROASTY / MALTY / DARK

LEFT HAND AMERICAN STOUT $4.5/8/30

6%, SWEET STOUT, CO

REVOLUTION EUGENE $4.5/8/30
6.8%, AMERICAN PORTER, CHICAGO

TYRANENA ROCKY’S REVENGE BOURBON BROWN

$4/1/26 6%, AMERICAN BROWN ALE, WI

WHEAT + FRUIT

ANGRY ORCHARD CRISP APPLE $3.5/6/22
5.2%, ENGLISH STYLE HARD CIDER, M

BLUE MOON BELGIAN WHITE $3.5/6/22

4.9%, WITBIER, CO

cANS 1/ BUCKET OF 5

GUINNESS EXTRA STOUT $7/33
HALF ACRE DAISY CUTTER $8/38
HEILMAN'S OLD STYLE $4/18
PABST BLUE RIBBON $4/18
REVOLUTION ANTI-HERO IPA $7/33
SCHLITZ GUSTO (CLASSIC) $4/18

WIN

WHITE

% Semmari Pinot Grigio
% 10 Span Chardonnay

RED

% Concannon Conservancy
Cabernet

* 10 Span Pinot Noir

ON TAP
GL $9 / HALF CARAFE $18
FULL CARAFE $36

TWO BROTHERS EBEL'S WEISS BEER $4/7/26
4.9%,CHICAGO

COCKTAILS

* AUSTIN PALMER $9
Deep Eddy Sweet Tea Vodka and
fresh squeezed lemonade.

* DONKEY PUNCH $10

A combination of DonQ light rum, dark
rum, and 151 with tropical juice.

* GINGER SMASH $9
CH Key Gin, with muddled basil,
cucumber and homemade ginger

syrup.

*THE MARGARITA $12

Milargo, Cointreau, Grand Marnie,
homemade sour mix and lime.

*WHITE LIGHTENING LEMONADE $10

Junior Johnson's moonshine with fresh
lemonade and mixed berries.

*WEED ST. SIDECAR $11

Fighting Cock Bourbon , Hennessy,
and Cointreau with freash lemon juice.



