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ROUND

THE BUTCHER’S BLOCK

A classic charcuterie board, Blind

STARTERS -»=

: BBQ WONTONS

i Blended cheeses and smoked meats.

SIGNATURE

SANDWICHES

Served with one side

MAIN EVENT

Served with two sides (Except Loaded Mac)

Box style. A wide variety of our
in-house smoked meats and
cheeses. 21

Topped with our house TKO sauce. 13

. LOADED MAC
i Award-winning, three-cheese mac
THREE-CHEESE BITES i with pulled pork or burnt ends. 13

Our award-winning mac, combined with
green chiles, fried in a Boulevard beer

. BBQ CHIPS

BLT+C

Slow-smoked chicken, smoked
Gouda, lettuce, tomato, and
applewood-smoked bacon.
Served with chipotle aioli. 13.5

NOTORIOUS P.I1.G.

Local smoked sausage topped with

i THE CAROLINA Q

Classic “low & slow” pulled pork
topped with house slaw and onion
i straws. 13.5

LIL’ JUICY

Smoked, shaved steak topped
with Swiss cheese and caramelized

PRIME BURNT ENDS
1/2 Ib of prime beef

burnt ends 18

BBQ 1/2 CHICKEN

Glazed & finished on our

PODIUM PLATTER

1/2 Ib of prime beef burnt ends
and brisket 18

LOADED MAC

Your choice of pulled pork or
burnt ends 15

batter. Served with house ranch. 11

SMOKED SPIN DIP
Smoked artichokes combined with
spinach and a creamy three-cheese
blend. Served with tortilla chips. 10

BBQ NACHOS

House tortilla chips topped with a
mixture of smoked meats, green
chile queso, roasted corn, pico de
gallo, and jalapenos. 13

Homemade potato chips, dusted
i with our unique blend of BBQ spices.
i Served with green chile queso. 10

: ONION STRAWS

i A mountain of lightly battered, thinly
i sliced onions. Served with house

i honey mustard. 11

WINGS
i One pound of dry rubbed and smoked,
i jumbo chicken wings. 15

e FRESH GREENS re

BURNT & BLEU

Prime beef burnt ends, chopped
romaine, bleu cheese crumbles,
cherry tomato, roasted pecans,
red onion, and bleu cheese
dressing. 13

THE DIRTY BIRD

Fried chicken strips, fresh greens, pico
de gallo, queso fresco, roasted corn,
and BBQ ranch. 13

: SIGNATURE SALAD

Grilled heart of romaine, red onions,
carrots, and bleu cheese crumbles.
Simply dressed with a blend of lemon

i juice and olive oil. 10

HOUSE OR CAESAR
i HALF 6 | FULL 11

: ADDITIONS
: BBQ Meats +4.5 | Salmon +8

DRESSINGS Bleu | Ranch | Balsamic | Lemon Garlic | Caesar | Honey Mustard

FOLLOW US

OY (©

: onions. Served with horseradish
i cream sauce. 14

pulled pork, mac & cheese, and onion
straws. 14.5

BURNT ENDS SMOKED CHICKEN PHILLY
Prime beef burnt ends with our Smoked chicken, grilled peppers &
original Bare Knuckle BBQ sauce. 13.5 onions and cream cheese. 13.5

PRIME BLEND BURGER
1/2 Ib of Blind Box BBQ's signature blend of prime beef,

z sweet onion jam, and Brie cheese. 15

BLIND BOX BURGER SINGLE 12 | DOUBLE 16
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Pepper Jack | Smoked Gouda | Cheddar | White American | Bleu

ADDITIONS
Bacon | Pulled Pork | Mac & Cheese | Onion Straws + 2

WE’VE GOT
YOU COVERED!

WE CATER!

wood-fired grill 16

HEAVYWEIGHT
PLATE

Your choice of 3 proteins 21

BABY BACK RACK
Half 19 | Full 33

STL STYLE SPARE

PLATE
Half 18 | Full 31

Your choice of 2 proteins 19
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0 1/2 SLAB
= CHOICE
RIBS | 31

+ 1/4 Chicken
+ Sliced Meat

+ Two Sides

0 3 BONE
— CHOICE
RIBS | 22

+ Burnt Ends
+ Smoked Sausage

+ Two Sides

COMBOS

s I n E 5 | 4 BOURBON BAKED BEANS
CHEESY CORN BAKE

HAND-CUT FRIES ONION STRAWS

SMOKED POTATO SALAD MAC & CHEESE

HOUSE SLAW SWEET POTATO FRIES

SEASONAL VEGGIES BBQ STREET CORN

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of foodborne illness, especially if you have certain medical conditions.
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