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How long does it take to cook bbq? 
A really long time! Slow cooking is the best way to create 

truly excellent ‘cue. Our briskets and pork butts cook for 18-20 
hours. Ribs go for 4-6 hours. Chicken goes for 3-4 hours. 

Sausages go for 1-2 hours. 

The food is cold, send it back!  
Barbecue is never very hot, temperature-wise. After smoking 
our meats at 220 degrees for hours (and hours, and hours!), 

we place those meats in a humid holding oven set to 150 
degrees where they wait until we start working on your order. 
This is a common method of holding barbecue, and is in use 

at many of the most famous bbq restaurants around the 
country. It is true that it quickly loses its heat as it gets 

carved, and then brought to your table. So much so, that by 
the time you’re ready to dig in, it may be lukewarm. We’re 

okay with that, and find it truly delicious. While it’s possible 
for us to take it back to the kitchen and heat it in an oven, we 

think it isn’t the best experience, and the bbq su�ers.

Why is everything so expensive?  
Everyone says it, and it’s true: we’re expensive. Here’s why: 
we believe in providing our entire sta� with a living wage. 
Restaurants have paid sub-minimum wage for decades, 

and it’s time for that to stop. We also believe in supporting 
cattle farms utilizing humane practices in a sustainable 

environment. We strive to source proteins from farm 
cooperatives raising all-natural, hormone-free, and traceable 
animals. We price our menu to accommodate both of these 
initiatives, and while this is more costly, we sincerely think 

it’s the right thing to do. We hope you agree.

That said, there are several ways to choose items that do not 
break the bank. For example, order a serving of two hot links 
and potato salad. Before tax and tip, that’s $15. Or a serving 

of pulled pork plus a side of mac & cheese comes to $18.

Lastly, please talk to us.   
What makes us happiest, is when you’re happy. And what 
feels terrible, is when we find out that you were unhappy 

after you’ve already left. Please, always tell us if something is 
not to your liking, or you feel you are not being treated well. 
Our managers will do everything we can to make it right, on 
the spot. Because there’s basically nothing we can do to help 

once you’ve left and are posting a frustrated comment on 
social media. The entire reason anyone goes into this 

business is to bring happiness to their guests. That’s it. It’s 
in our DNA. And when we stumble in acheiving that goal, we 
want to know about it while it’s happening, making sure you 
are heard, and doing what we can to meet your expectations. 

Shy? You can email our general manager Patrick here: 

murphy@fletchersbbqshop.com

EASTER BRUNCH

Bloody Mary
tito’s, tomato, horseradish, old bay & secrets
15 glass    45 carafe    put a rib on it  +4 (each)

Mimosa
10 glass   35 carafe    

Breakfast Sandwich  17
crispy bacon, scrambled egg, american cheese, 

arugula, house hot sauce, w/ homefries    

Stu�ed French Toast   18
egg & cinnamon battered texas toast, vanilla sweet cream 

custard, powdered sugar, berries, maple syrup

Two Breakfast Tacos 18
scambled eggs, choice of pulled pork, brisket, or 
bbq chicken, topped with queso, pico de gallo, 

jalapénos, tortilla strips, & cumin-lime crema, w/homefries

Huevos Rancheros  20
choice of pulled pork, brisket, or bbq chicken, scrambled 

eggs, topped with queso, pit-smoked beans, pico de gallo, 
jalapeños, all on a bed of tortilla chips 

Pulled Pork Benedict  18
twin toasted english mu�ns, arugula, pulled pork,
poached eggs, & house hollandaise, w/homefries

Corned Beef Hash  19
chunks of corned beef pastrami & house bacon,
crisp potatoes, peppers, onion two poached eggs 

Szechuan Glazed Burnt Ends 22
brisket chunks caramelized in an aromatic glaze

Ribs & Wings  34
six bbq wings, quarter rack, beans, slaw, cornbread

Orange & Bourbon-Glazed Ham   24
house-smoked ham, sauteed spinach, mac & cheese

Cinnamon Bun   8
buttery, cinnamony, sticky. perfect end to brunch

KIDS  BRUNCH  14 with milk or juice 
French Toast powdered sugar, fresh berries, maple syrup

Belgian Wa�e  whipped cream, fresh berries, maple syrup

Chicken Tenders  with wa�e fries or mac & cheese

Kids Taco  choice of bbq, pico, queso, wa�e fries or mac
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