Dinner

Menu

Starters

Our Famous Plates
Served with a choice of two sides.

Seasonal Skillet Cornbread: Served with home-made
butter 4.99

Chopped BBQ: Pit-cooked overnight, chopped and seasoned

Fried Mac ‘n’ Cheese: Served with BBQ ranch 6.99 p

Eastern North Carolina style 14.99 g

BBQ Soul Rolls: Chopped BBQ, cabbage collards, and

Pulled Pork: Pit-cooked overnight, pulled from the

candied carrots served with Oak Island sauce and pepper
jelly 8.99

bone, lightly seasoned and ready for you to sauce as
you would like 14.99 g

Pimento Cheese Balls: Served with spicy pepper jelly

Baby Back Ribs: Cooked for hours, eaten in minutes
Half Rack 15.99 g
Whole Rack 24.99 g

6.99 p

Chicken Wings: Served with celery sticks and bleu cheese

dressing 9.99

Fried Green Tomatoes: Served with goat cheese, basil, and

roasted red pepper vinaigrette 6.99 p

Carolina Style Ribs: More bone, more flavor!

Half Rack 15.99 g

Whole Rack 24.99 g

Beef Brisket: Smoked slow and low until fork-tender, with
our Western NC BBQ sauce 17.99 g

Loaded Potato Skins: Chopped pork, pimento cheese, BBQ

Chopped BBQ Turkey: The other, other white meat

Southern Style Deviled Eggs: Sweet relish, paprika

The Pit’s Southern Fried Chicken: The best in

sour cream, and scallions 7.99 g
5.99 g

13.99 g

town 13.99

Barbecue Fries: Hand-cut fries with melted pimento cheese,

pulled pork, scallions, BBQ ranch dressing 7.99

Pit Sampler: A medley of our favorite appetizers; includes

pit-smoked wings, BBQ soul rolls, deviled eggs, and pimento
cheese balls 14.99

Soups & Salads
Brunswick Stew: House-made with local vegetables
Cup 3.99

Bowl 5.99 g

Featured Soup: Ask your server about our Chef’s special
Cup 3.99

Bowl 5.99

BBQ Chili: House-ground brisket, pinto beans, and

seasonal vegetables
Cup 3.99 Bowl 5.99 g

Salads served with your choice of dressing and a choice of pulled
pork, grilled salmon, pit-cooked chicken, or grilled soy nuggets.

Pit’s House Salad: Mixed greens, tomatoes, red onions,
carrots, cucumbers, chopped bacon, cheddar cheese, and
croûtons 12.99

BBQ Ranch Salad: Romaine, avocado, black beans, corn,
red peppers, Pepper Jack cheese, BBQ vinaigrette topped with
crunchy wontons 12.99
Seasonal Salad: Ask your server for our current salad 12.99
Dressings: Bleu Cheese, Ranch, BBQ Ranch, Roasted Red Pepper

Vinaigrette, White Balsamic Vinaigrette, Seasonal Vinaigrette

BBQ Chicken: Pit-cooked chicken on the bone 13.99 g
Carolina Classic Combo: Chopped BBQ and two pieces of
fried chicken 16.99

Double Combo: Choose two: chopped BBQ, pulled pork,

chopped turkey, brisket, BBQ chicken, or fried chicken 18.99

Triple Combo: Choose three: chopped BBQ, pulled pork,

chopped turkey, brisket, BBQ chicken, or fried chicken 24.99
Substitute ribs in your Double or Triple Combo for 3.99
Substitute shrimp skewer in your Double or Triple Combo for 2.99

Big Boy Meat Combo: Chopped BBQ, beef brisket, BBQ
chicken, and half rack of Carolina ribs 29.99

Smoked Sausage Plate: Mild smoked sausage, locally

sourced from DAR Farms, over a bed of peppers, onions, and
portobello mushrooms. Served with choice of one side. 13.99

Smoked Meatloaf: House-ground brisket, slow smoked and
served with gravy 14.99

Halifax County Style Fried Catfish: Breaded in
cornmeal, served with tartar sauce 14.99

Grilled Blackened Salmon: Lightly seasoned fresh hand-

cut Atlantic salmon 16.99

BBQ Grilled Shrimp Skewer: Three skewers of BBQ

grilled shrimp 16.99

BBQ Soy Nuggets: Seasoned and grilled soy nuggets topped
with our famous Western sauce (not gluten free) 14.99 p v

Sides
Veggie Plate: Choice of 4 sides 9.99
Green Beans p g
Fried Okra p
Sweet Potato Fries p
Mashed Potatoes & Gravy
Heirloom Cabbage Collards g
Cole Slaw p g
Brunswick Stew g
p Vegetarian

Potato Salad p g
BBQ Baked Beans
Sweet Potato Casserole
Mac & Cheese p
Hand-Cut Fries p
Creamed Corn p g
Brussel Sprouts

g Gluten Free

v Vegan

r This

item may be cooked to order. Consuming raw or undercooked
meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
Our meat turns pink when it’s DONE. We slow cook our Pit
specialties over wood and charcoal for hours, giving our meat a
distinct rosy hue. The smoke gives it that finger-licking, flavorful
taste that could only come from authentic North Carolina barbecue.
Our hogs? Locally raised. Our ribs? Always fresh, never frozen.
Our turkeys? Free-range and all-natural. No additives. No joke.
Enjoy!

The Pit proudly serves

products.

The Pit Signature Carving Cart
Chef’s selection of pit-cooked local meats, carved
tableside and served with choice of two sides.
Friday & Saturday only. Market Price

Other Specialties

Served with a choice of one side.
The Pit Bacon Cheeseburger: Two house-ground
brisket patties with pimento cheese, crispy onions, house-made
jowl bacon, lettuce, tomato, Western BBQ sauce on an artisan
roll 12.99 r

Western BBQ Burger: Two house-ground brisket patties,
western BBQ sauce, pepper jack cheese, lettuce, tomato,
bacon, and onion straws 12.99 r

Big Boy Burger: Two house-ground brisket patties, western
BBQ sauce, brisket, pulled pork, pimento cheese, lettuce,
tomato, and onion straws 14.99 r
Portobello Mushroom Sandwich: Lightly seasoned grilled
portobello served on an artisan roll with roasted red peppers,
pimento cheese, lettuce, and tomato 9.99 p

North Carolina Barbecue:
Part of a 350-Year Heritage
By Bob Garner
Authentic barbecue has been a central part of North
Carolina’s rich culinary history longer than most families
have been living in the state.
From the earliest days, North Carolina barbecue has
always been about fire-roasted pork. Most settlers could
afford pigs, which could be turned loose to root for acorns
and other food. The common practice in the first-settled
coastal plains was to roast split whole hogs over wood
coals and anoint the crispy-yet-succulent meat with the
English “catsup” of the time: vinegar enlivened with salt,
hot peppers and, occasionally, a dash of oyster juice for
flavor. Tomatoes were not commonly consumed back then,
because they were thought to be poisonous.
Thus, the whole hog, live coal-roasted barbecue of the
east—along with its vinegary, tomato-less sauce—became
America’s first form of barbecue.
The German settlers who swept into North Carolina’s
piedmont by way of the Great Wagon Road later
established the custom of barbecuing only the pork
shoulder and adding a little tomato puree and sugar to the
vinegar sauce of the east (once tomatoes were discovered
to be safe to eat). As barbecue practices followed westward
expansion beyond the Appalachians, more tomato and
sweeteners were added to barbecue sauces. Ribs, fowl,
mutton and beef brisket frequently became some of the
most commonly barbecued meats.
At The Pit, we proudly carry on the tradition of wood-fired,
free-range, vinegar-based, whole-hog North Carolina
barbecue. We also give a nod to our brethren in the west by
serving pulled pork, ribs
and beef brisket with our tangy and sweet tomato-based
sauce.
Our barbecue starts with the freshest hogs, raised by local
farmers. Our seasoned kitchen team then cooks the pigs
around the clock to bring you the best barbecue in the
state. Whether you’re visiting from around the corner or
around the world, we’re keeping the flame burning so you’ll
always have a destination for your barbecue pilgrimage.
Barbecue has always been the food of celebration in North
Carolina, and we’re glad you’ve joined us at The Pit to
celebrate one of our state’s most revered food traditions.

Family Style
Please make selections from the list below to create a preselected variety for your table to share. Just like supper at
Grandma’s. 25.99/person

For entire table only
For take-home orders, please ask about our catering menu
Starter Course: Please select two of the following:
Additional Starter 2.99/person
Deviled Eggs g
Fried Green Tomato p
Pimento Cheese Balls p
Pit House Salad
Fried Mac ‘n’ Cheese p

BBQ Fries
Skillet Cornbread p
Chicken Wings
BBQ Soul Rolls

Entrée Course: Please select two of the following:
Additional Entrée 4.99/person
Chopped BBQ g
Fried Chicken
BBQ Soy Nuggets p v
(not gluten free)
Carolina Ribs + $4 g

Baby Back Ribs + $4 g
Pulled Pork g
Chopped BBQ Turkey g
BBQ Chicken g
Beef Brisket + $4 g

Sides: Please select two of the following:
Additional Side 2.99/person
Green Beans p g
Fried Okra p
Sweet Potato Fries p
Mashed Potatoes & Gravy
Heirloom Cabbage Collards g
Cole Slaw p g
Brunswick Stew g

Potato Salad p g
BBQ Baked Beans
Sweet Potato Casserole
Mac & Cheese p
Hand-Cut Fries p
Creamed Corn p g
Brussel Sprouts

Dessert Course: Please select one of the following:
Banana Pudding

Carrot Cake

Double Chocolate Cake

Ask about our
PITMASTER IN TRAINING

program and patch.

Our Farmers
From the freshest produce to our AWA North Carolina hogs,
The Pit is proud to support local farms wherever possible.

DAR Farms, Wallace, N.C.
Masterblend Farms, Kenansville, N.C.

