
swag Sampler Plate  
ZChicken Wings   ZFried Green Tomatoes 

ZDeviled Eggs       ZRib Hacks
Solo  6.95  For 2  13.95  For 4  23.95

Jumbo BBQ Chicken 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     

HHot Wango Tango, Garlic Chipotle or Jerk Glaze

HHHHottest Devil's Duel 

3 wings  3.95  6 wings  7.95  13 wings  14.95

Fried Green Tomatoes
ORIGINALZ

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

FancyZ

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 
Z BBQ PORK - pulled with pickles  3.95 

Z  CHOPPED BRISKET - pickled onion & jalapeno  4.95

Z JERK LAMB shoulder - pulled with coleslaw  4.95

Z PORK BELLY - fermented slaw, Korean glaze  4.95

Z 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 Include Honey Hush cornbread and 2 homemade sides

All 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.

Z ¼ Rack (3 Ribs)  11.95

Z ½ Rack (6 Ribs)  17.95

Z ¾ Rack (9 Ribs)  23.95

Z Full Rack (12 Ribs)  27.95

Z sweetheart deal for two
Full Rack & 4 homemade sides  30.95

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

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

pick Two  17.95    pick Three  21.95

Z St. Louis Ribs  Z Pulled Pork   Z BBQ Brisket

Z ¼ Chicken   Z ½ Chicken (add 3.00)

Z Smoked "Hot Link" Sausage

TrEs NIÑOS
A petite sampling of brisket, ribs and pork  16.95

Family Stylin’ BBQ
Z 1 whole chicken (6 pcs)  Z 1 whole rack of ribs 

Z 1 pound pork or brisket   Z 3 side dishes  

Z honey hush cornbread

Serves 4-6  74.95

Small O Shared
Ask about our side of the Day

HOT
 Z BBQ Beans with pork

 Z BBQ Fried Rice with BBQ meats

 Z Fresh Cut Fries

 Z Mac & Cheese

 Z turkey neck collard Greens

 Z curried cauliflower & sweet potato

cold
 Z crispy coleslaw

 Z s & s cabbage salad fermented

 Z Harlem Potato salad

 Z seasonal veggie Salad

 Z mini iceberg wedge with Bar-B-Blues dressing

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

Z Due to that process, and that we cook
everything fresh, we will/may run out of a 
smoked meat.  We apologize in advance.

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

c ho ic e  of  Dress ing
ZBar-B-Blues House    ZCayenne Buttermilk Ranch    
ZBlue Cheese                ZCreole Mustard Vinegrette     



specialty         ½ PINT / PINT / PITCHER

SEASONAL / WILDCARD
SEE OUR SEASONAL BOARD

easy + session
BROOKLYN LAGER $4/7/26 

5.2%, RED LAGER, NY
METROPOLITAN KRANKSHAFT KOLSCH $4/7/26 

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 IPA, 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 
7.6% AMERICAN IPA, CHICAGO

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 
$4/7/26 6%, AMERICAN BROWN ALE, WI

Wheat + Fruit
ANGRY ORCHARD CRISP APPLE $3.5/6/22 

5.2%, ENGLISH STYLE HARD CIDER, MI
BLUE MOON BELGIAN WHITE $3.5/6/22 

4.9%, WITBIER, CO
TWO BROTHERS EBEL’S WEISS BEER $4/7/26 

4.9%,CHICAGO

served with house-cured pickles. platters include 2 sides. 

The one... The only...
Pork-sket

BBQ Brisket layered with cheddar and 
jalapenos. Topped with pulled pork and 
coleslaw.
1 side  16.95     platter  18.50

BBQ BRISKETz
premium beef slow-smoked, lightly slathered                       
with BBQ sauce & horseradish mayo.

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

Chopped brisket melt BBQ caramelized onion,  
smoked green chilis, melted cheddar.
1 side  11.95      platter  13.50

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

BURGERS
6 oz. Black Angus Beef with zip sauce.

dino Burger Melted American, sliced grape 
tomatoes, pickled onion & jalapeno. 
1 side  10.95     platter  12.50    + bacon  1.50

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

Green chili bacon Smoked green chilis,  
crispy bacon, melted Swiss, pickles.    
1 side  11.50     platter  13.00

BBQ VEGETARIAN
smoked portobello Grilled zucchini, smoked 
green chilis, melted Swiss, red onion, zip sauce.
1 side  10.95     platter  12.50

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

BBQ PORKz
The Genuine Article! Smoked Low & slow
Hand pulled & Piled High.

Original Pulled pork piled high.  Topped with pickles. 
1 side  9.95      platter  11.50 

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

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

BBQ CHICKEN WRAPS
Pit smoked, hand pulled to order on a 
whole wheat wrap with zip sauce.

que-ro Marinated grape tomato & cucumber salad, 
shredded romaine, smoked feta cheese, red onion.
1 side  9.95      platter  11.50

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

bacon avocado Smoked tomato & avocado salsa,  
shredded romaine, crispy bacon.
1 side  11.95     platter  13.50

Bottles 
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

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

wine

cocktails
ZAUSTIN PALMER  $9 

Deep Eddy Sweet Tea Vodka and     
fresh squeezed lemonade.

ZDONKEY PUNCH  $10
A combination of DonQ light rum, dark 
rum, and 151 with tropical juice.

ZGINGER SMASH  $9
CH Key Gin, with muddled basil, 
cucumber and homemade ginger 
syrup. 

ZTHE MARGARITA $12
Milargo, Cointreau, Grand Marnie, 
homemade sour mix and lime.

ZWHITE LIGHTENING LEMONADE  $10 
Junior Johnson's moonshine with fresh 
lemonade and mixed berries.

ZWEED ST. SIDECAR  $11
Fighting Cock Bourbon , Hennessy, 
and Cointreau with freash lemon juice.

pick any 4 drafts for flight $6 
Y 20 beErs on tap Y

bottle service 
5 on ice

ON TAP 
gl $9 / half carafe $18 
full carafe $36

white

red

Y Semmari Pinot Grigio 
Y 10 Span Chardonnay

Y Concannon Conservancy   

Y 10 Span Pinot Noir
Cabernet


