
Family Owned and OperatedElevatedque.com

At EQ we care. We care about our people, our ingredients, our techniques, and most importantly, our guests. Because we care, we guarantee
we will run out of our daily, fresh smoked BBQ. So grab a seat, grab a cocktail and let us show you how much we care. 

FIRESTARTERS

HANDHELDS

Smokehouse Pretzel Bites

Mile High

Nashville Hot Chicken Sandwich 

Your New BFF (Best Freakin’ Fries) (GF)

The Best Dam* Wings in Town (GF)

Brisket French Dip

Q Steak Smash Burger

9

17

14

14/19

18

15

10

Warm soft pretzels served with house made beer cheese

1/2 lb pulled pork, Kansas City BBQ sauce, house
slaw, crispy onion straws with a toasted brioche bun

Aggressively seasoned, tossed in our house Nashville
hot sauce. crispy. Served with lettuce, tomato, onion
and pepper jack cheese.  

Tender  brisket, jack & cheddar, crispy bacon, green
onions, chipotle ranch,  hand-cut fries covered in queso

Sassy Sprouts (GF)
Crispy brussels tossed in sweet n’ sassy sauce with crispy
pork belly, pickled  onions, cotija cheese, pork rinds

Fresh ground twin 4oz beef tenderloin and brisket
patties, smashed, lettuce, tomato, onion, pickle, choice
of cheese, house sauce.
Build your own Burger? You know what you like. Tell us.
If we love it, it might end up on the menu with your
name on it. 

Starting with all natural free range chicken, thick, juicy, bone-in wings. Overnight pickle brine, house-smoked and
fried crispy. Hand-tossed in your choice of up to two sauces              8 piece or 12 piece available 

Thinly sliced brisket, swiss, Alabama white horseradish
sauce, giardiniera, crispy onion straws, au jus

8Fried Pickles
Flash fried pickles served with House made ranch

Substitute Elevated Sides +$2, GF bun +$3  Jack Fruit for vegetarian no charge

Queso Fundido 11
Beer Cheese served with pico, jalapeños cotija, chips 

FROM THE GARDEN
Turkey Cobb (GF)

Fried Chicken Salad  

House Salad

13

13
7

Smoked turkey, crispy bacon, egg, tomato, bleu cheese
crumbles, ranch 

Crispy fried chicken, romaine, egg, tomato, jack and
cheddar, crispy applewood smoked bacon, honey
mustard.

Tomato, onions, cucumbers, croutons, cheddar jack
cheese, ranch

Wedge (GF) 7
Iceberg, onion, tomato, applewood bacon, bleu cheese,
ranch               Add Fried Chicken $6      Add BBQ meat $6  

BBQ Street Tacos 16
Smoky pork carnitas, topped with pickled onions, pico
de gallo, cotija cheese, chipotle ranch, and a side of
street corn on the cobb

Freshly Fried Potato Chips 6
Served with house made French Onion Dip

OLD SCHOOL BBQ Sandwiches 
Includes fries or slaw
Pulled Pork Sandwich
Turkey Sandwich       
Ham Sandwich                
Jalapeño Cheddar Sausage
Sandwich             
Brisket Sandwich     
Burnt End Sandwich

Regular Jumbo

13
13
13
13
16
16

16

16

16

16

19

19

Crispy Chicken Sandwich
Crispy Fried chicken Breast with bacon, lettuce, tomato
over our house bun with provolone and our Georgia
Southern sauce

Southern Fried Chicken Tenders
4 all natural jumbo southern seasoned tenders. Served
with house made biscuits, pickles, hot Honey, Georgia
Southern sauce, Cole slaw and  hand cut fries.

Soft warm waffles, tender juicy fried chicken, billionaire bacon, jalapeño syrup, honey butter 

Sandwiches include hand-cut fries or slaw

Single 10    Double 13

15

24 22

FRIED CHICKEN
Southern Seasoned House Battered 

Allow a few extra minutes. Slow cooked old school.  Never frozen, free range, all natural, brined  in pickle juice. 
Fried Chicken and Waffles 24

Deviled Eggs
Classic deviled eggs, sriracha potato chip, chives

6

The “Bee Sting” Hot Honey Chicken Fried Chicken 
Two  juicy tender breaded and deep fried chicken breasts.
Served with house made biscuits, mashed potatoes, gravy,
hot honey and pickles. 

The Ollie
Pulled Pork, Pepperjack cheese, fried onion straws,
crispy jalapeños, chipotle aioli, chipotle bbq sauce

14

Texas Chili
Texas meets KC with our award winning chili. Smoked
burnt ends & brisket, onions, cheese, jalapeño. cup/bowl

6/9

WELCOME TO ELEVATED Q, WHERE SOUTHERN FLAVORS AND TRADITIONAL DISHES INCORPORATE THE PASSION
AND HARD WORK OF SLOW SMOKED MEATS AND OLD SCHOOL TECHNIQUES

Mini Chicken and Biscuits 9
House made biscuits with fried chicken nuggets.
Georgia honey sauce and pickles. 

The Southern Club 16
Smoked brown sugar ham, rotisserie smoked turkey.
applewood bacon,  lettuce, tomato, onion, red wine
vinaigrette, chipotle ranch. . 

Chipotle BLTT Salad 13
Smoked Turkey,  Bacon, Lettuce, Tomato, red onion,
cucumbers, croutons, cheddar and jack , chipotle ranch

Cauliflower Bites
Crispy fried cauliflower tossed in Asian BBQ, sesame
seeds, green onions

8



HAND CARVED
MEATS

1/4 lb
1/2 lb

Pulled Pork
7
14

We’ve got ‘em until we don’t. Guaranteed to sell out every day.

Pork Belly
7
14

Turkey
7

14 14

Jalapeno Cheddar  Sausage
7
14

Brisket
9
18

Family Owned and OperatedElevatedque.com

OLD SCHOOL Q

SAUCES

Pitmaster Platter

The Fourteener
1/2 Slab Platter

28

37
28

Keep it simple. Two smoked meats of your choice, hand
cut fries, and coleslaw

1/2 slab of our juicy, famous St. Louis-style ribs piled
high with our hand cut fries and house coleslaw

Tender brisket, St. Louis style ribs, juicy turkey, pulled
pork, pit beans, coleslaw and hand cut fries

Kansas City
Thick and bold with molasses
and brown sugar

Nashville
Definite heat with a whole
lot of flavor

EQ’s Original 
Perfect example of
traditional Texas BBQ Sauce 

Buffalo
Classic, executed
perfectly, tangy heat

Chicken and Dumplings 23
Smoked Chicken Thighs, house made dumplings,
crispy pork belly, carrots, celery, 

R

Alabama White
Horseradish white sauce
with a hint of lemon

Carolina
Tangy with subtle
sweetness

Sweet Heat
Chipotle heat with a
sweet finish

Reaper
Carolina reaper BBQ
sauce, sweet and angry

Garlic Butter
Blissful blend of creamy
garlic and melted butter
with house spices

Dry Rub
The perfect blend of our
house spices, no need to be
saucy

DESSERT
Assorted Pies 
Sweet Potato Cheesecake
Belgian Waffle with Nutella, Strawberries, Ice Cream
Spumoni

$8

Additional items available as GF and vegetarian. Please ask your server. 

Loaded Baked Potato 14
With your choice of BBQ meat, butter, sour cream, green
onions, cheddar and sweet heat BBQ sauce. Add chili $3

Bring The Heat 23
Sweet heat pulled pork, smoked reaper sausage,
smoked and fried crispy hot honey Nashville chicken
tenders, served with house cut fries and cole slaw

Thank God it’s Sundae
Vanilla Ice Cream, Caramel, Chocolate, Whipped Cream, Nuts
and Cherries

ELEVATED PAIRINGS 

Hickory Pit Beans
House Potato Salad
Crispy Brussels
Crispy Cauliflower
Mac and Cheese
Mashed Potatoes/gravy

Side (6oz) $5
White Cheddar Grits
House Cole Slaw
Apple sauce  
Fried Okra
Cheesey Corn Bake
Onion RIngs

Cup (8oz) $8 Pint (16oz) $15 Traditional Cornbread 
served with honey butter 

Wedge $3 Round $10
Loaded Baked Potato  
Sweet Potato Fries  
Hand-cut Fries
Cup West Texas Chili
Corn on the Cobb

Single Sized Sides $6

House Made Biscuits
$3 each    $10 (4)  biscuits

SOUTHERN SUPPER

Catfish Platter 24
2 Catfish filets, cornmeal battered, fried to
perfection. Served with tartar sauce, lemon, mashed
potatoes and gravy, corn on the cob 

Creole Shrimp and Grits (GF) 25
Blackened shrimp, creamy white cheddar grits, creole
sauce, bell peppers, smoked street corn, green onions

KIDS MENU Includes fruit or fries, a beverage and a secret dessert.
10 and under please. $10 

BBQ Sandwich Chicken Nuggets
Grilled Cheese

Mac N Cheese
Cheeseburger

1 lb 28

1/3 slab 14       1/2 slab 20       Full Slab 40

28

Ham

28 28

Burnt Ends
9

3636

Signature St. Louis Style Ribs
The Crowd Pleaser

Enjoy a full slab of our juicy, famous St. Louis-style ribs piled high with our hand cut fries and coleslaw. 
Slow smoked and glazed with our honey bbq sauce for a perfect candied char. 

47

Brisket Bowl
Smoked sliced brisket, over pit beans, served with
house made cornbread, onion straws, and green
onions 

18

CANINE Q 
For our furry friends who deserve the best     5 
                          Hamburger      brisket      
                    turkey     bbq rib (dry rubbed)

7
18

28

HOLY SMOKE!!!     85
Smoked brisket, turkey, pulled pork, pit ham, jalapeno cheddar sausage, pit beans, cole slaw, corn on
the cobb, hand cut fries and a wheel of cornbread with honey butter. Sauce Sampler. Serves 2-3 people

MAC AND CHEESE Build yourown mac and cheese bowl 16
Start with creamy mac n’ cheese. Choose your meat. Choose your toppings up to 4. 
                                                        Meats                                                                                                           Toppings
Brisket           Burnt Ends            Pulled Pork                   Sausage                       Tomatoes      Green Onions     Crispy Onion Straws 
Pork Belly     Ham                         Grilled Chicken         Texs Chili                      Jalapeños       Blue Cheese         jack and cheddar         
Turkey           Bacon                      Fried Chicken           Blackened Shrimp    Pico                   Cotija                      BBQ Sauce                         


