
burgers
Our ½ pound premium, fresh ground angus chuck burgers are chargrilled 
over a live mesquite fire and served on a fresh Brioche bun with a pickle 

spear. choose one classic side • upgrade to premium side +$1

sandwiches
served with one classic side • premium side $1

ranch
lettuce, tomato, red onion, 1000 Island dressing • 15 

smokehouse
BBQ sauce, caramelized onions, sharp cheddar cheese, smoked bacon • 17

ULTIMATE BAR-B-QUE 
½ lb. burger topped with pulled pork, chopped brisket or pulled chicken, BBQ sauce, caramelized 
onions, pepper jack cheese, onion straws • 20

rodeo 
1/2 lb. of USDA Angus short rib, brisket and ground chuck, mesquite grilled and topped with Tillamook 
white cheddar, rodeo sauce, sliced beef brisket, lettuce, sliced tomato • 20

beyond vegan 
100% plant based burger, with shredded iceberg lettuce, tomato, red onion, mustard aioli • 16

beef brisket 
your choice of sliced or chopped beef brisket topped with BBQ sauce and served on a soft brioche 
bun  • 17

tri-tip 
thin-sliced and served on a French roll, topped with BBQ sauce • 17   
add caramelized onions & Swiss cheese +1.50

carolina pulled pork
hand-shredded pork  tossed with our vinegar-based BBQ sauce on a soft brioche bun • 15

BBQ chicken BREAST
marinated, mesquite grilled chicken breast served on a French roll with lettuce, tomato and Swiss 
cheese • 16

pulled smoked chicken
topped with coleslaw and original bbq sauce on a soft Brioche bun • 15

pitmasters
chopped beef brisket, tri-pepper house sausage, melted white cheddar, pickled red onion, bbq sauce 
on a soft brioche bun •  19

SALADS
Sante fe chicken
blackened chicken breast, roasted corn, yellow peppers, black beans, pepper jack cheese, 
avocado, tortilla strips, tossed with cilantro-pepita dressing • 17
tri-tip 
sliced tri-tip, mixed greens, red onion, cherry tomatoes, cucumber, avocado and onion straws • 17

cobb 
mixed greens, chopped tomato, cheddar jack cheese, avocado, hard-boiled egg, house-smoked 
bacon and choice of pulled pork or pulled smoked chicken, tossed with parmesan Louis 
dressing, and topped with our famous onion straws • 17   sub chopped beef brisket +1

Southwest CHICKEN  
fresh ground chicken burger, pepper jack cheese, roasted hatch chili’s, secret sauce, guacamole, 
mexi-q slaw • 17

smoked pastrami 
house brined, pecan-smoked on toasted sourdough with smoked gruyere, cole slaw, spicy mustard 
aioli, and fried pickles on parmesan crusted sourdough • 19

smokey joe melt 
chopped smoked beef & pork in BBQ sauce topped with sharp cheddar & griddled onions on parme-
san crusted sourdough • 17

COMBO PLATES
All PLATES come with CORNBREAD & two classic sides  

upgrade to premium for $1 per side

CHOOSE 2 MEATS • 23
CHOOSE 3 MEATS • 28
CHOOSE 4 MEATS • 32

BABY BACK RIBS 
  1/2 slab (5-6 ribs) 26 
Full SLAB (11-12 ribs) 38

PICK your
proteinS

CAROLINA PULLED PORK 
Sliced tri-tip
Baby Back Ribs
BBQ CHICKEN BREAST
St. LOUIS RIBS

Sliced Brisket 
PULLED SMOKED CHICKEN
HOUSE SMOKED-SAUSAGE
BBQ CHICKEN (1/4 Chicken)

+3
+3

			   PICK your
CLASSIC SIDEs

Potato Salad 
GARLIC BASHED POTAToES
hand Cut Fries

Upgrade to premium
sweet potato fries			  MAC N CHEESE
collard greens			   FRIED OKRA
fried brussel sprouts		  MIXED GREEN SALAD  
fresh corn on the cob

RANCH beans 
Coleslaw 
seasonal vegetables

+1 per SIDE
SERVED WITH cornbread & 2 classic sides 

upgrade to premium side $1

SLICED BEEF BRISKET
½ pound USDA Prime brisket, seasoned with our house rub, Pecan smoked for 14-16 hours, sliced 
and topped with our Original BBQ Sauce • 22 

FIRE-ROASTED TRI-TIP
½ pound Certified Angus choice beef tri-tip, lightly smoked and finished over a mesquite grill. Served 
medium rare and above • 22

BBQ HALF-CHICKEN
pecan roasted and basted with our BBQ sauce (will appear pink inside from the smoking process) • 20

CAROLINA PULLED PORK
½ pound pork shoulder, marinated with our dry rub, slow-smoked 14-16 hours, hand-pulled and 
tossed in our Carolina sauce • 20

BBQ CHICKEN BREAST
10 oz. fresh, juicy marinated chicken breast, mesquite grilled and basted with our signature BBQ 
sauce topped with cheddar-jack cheese, smoked bacon and green onions • 20

PULLED SMOKED CHICKEN
½ pound pecan smoked chicken topped with original bbq sauce •19

PIT SMOKED PLATES

* Ala carte $4.75 per SIDE

* Ala carte $3.75 per SIDE

UNTIL SOLD OUT!

	

+3

St. LOUIS RIBS 
  1/2 slab (5-6 ribs) 26 
Full SLAB (11-12 ribs) 38

BABY BACK COMBO • 34
1/2 slab RIBS + 1 other meat

MAC’ N CHEESE
cheddar crusted and baked golden brown • 12    
add pulled pork or smoked chicken +3   add chopped beef brisket +4

STARTERS & FAVORITES

BBQ BAKER
our stuffed giant potato with butter, sour cream, melted cheddar-jack cheese, green onions with 
pulled pork or smoked chicken • 13   sub chopped beef brisket +3  

BTTB WINGS
jumbo wings tossed in your choice of original BBQ, honey BBQ or buffalo sauce  6pc. • 18  10pc. • 29  

street tacos
3 corn tortillas with cilantro & onion, Mexican slaw, tomatillo salsa, cotija cheese. pulled pork or 
chicken • 12  sub chopped beef brisket or tri tip +3 

MAKE IT A MEAL ADD A CLASSIC SIDE $3 

BTTB Nachos
house made tortilla chips, refried black beans, Queso cheese sauce, pico de gallo, guacamole and 
guajillo crema with pulled smoked chicken or pork  •  14     sub chopped beef brisket or tri tip +3

FRIED PICKLES
crispy pickle chips, breaded in-house, served with BBQ ranch dressing  •  9

STUFFED POTATO SKINS
guacamole, cheddar jack cheese served with sour cream
choice of pulled pork or smoked chicken • 13  sub chopped beef brisket +3

*Consuming raw or undercooked foods such as eats, poultry, fish, shellfish and eggs may increase your risk of foodborne illness.



CoBB Salad •  15
mixed greens, chopped tomato, cheddar jack cheese, avocado, hard-boiled egg, house-smoked 
bacon and choice of pulled pork or pulled smoked chicken, tossed with parmesan Louis 
dressing, and topped with our famous onion straws  •  sub chopped beef brisket +3

Salads & SUCH

House Salad • 9
mixed greens, cheddar jack cheese, cherry tomatoes, cucumbers, house made croutons
Add pulled pork or pulled chicken +4  sub chopped beef brisket or tri-tip +5

mexi-q bowl •  12
charro beans, cilantro lime rice, mexi-q slaw, queso fresco, guajillo crema, avocado
pulled chicken or smoked carnitas +2  barbacoa brisket or tri tip+4

classic cheese burger •  13
1/4 lb. angus burger, american cheese, lettuce, tomato, red onion, pickle spear on a soft brioche 
bun • double meat +4

burgers & sandwiches

smokey joe melt •  15
chopped smoked beef & pork in BBQ sauce topped with sharp cheddar & griddled onions on 
parmesan crusted sourdough 

Southwest chicken burger •  14
fresh ground chicken burger, pepper jack cheese, roasted hatch chili’s, secret sauce, 
guacamole, mexi-q slaw on a soft brioche bun

tri-tip sandwich •  15
thin sliced on a French roll topped with BBQ Sauce

carolina pulled pork sandwich •  14
pecan smoked pork  tossed with our vinegar based bbq sauce, topped with cole slaw on a 
soft brioche bun

pulled smoked chicken sandwich •  14
topped with cole slaw & original bbq sauce on a soft brioche bun

bbq plates

sliced brisket 50z •  17

BBQ baker • 12
pulled pork or pulled chicken •  sub chopped beef brisket +3

combo plate (CHOOSE TWO) • 18
pulled chicken, pulled pork, tri-tip or baby back ribs

baby back ribs •  17
1/4 slab

Sampler plate •  21
tri -tip, baby back, sausage & pulled chicken

smoked PRIME RIB 18oz cut  mkt price
beef ribs 3/5/7  mkt price

weekend specials
served with CORNBREAD & two sides 

 (classic or premium) UNTIL SOLD OUT!

ChardoNnay 
MERLOT 

 cabernet 
sauvignon

by the glass 
$8

BY the bottle 
$32

SERVED WITH one classic side 
upgrade to premium side $1

SERVED WITH CHOICE of two sides 
ranch beans, french fries, cole slaw or potato salad • premium sides +1

Hamburger • Grilled Cheese 
BBQ Chicken • Chicken Strips 

Chopped Beef Sandwich
Mac N’ Cheese

INCLUDES Drink, choice of one classic side 
& OREO cookie

$11 choose from

BOTTLED BEER
Coors Light 
Bud Light

 Budweiser  
6.00

Corona 
Heineken 
Pacifico 
Heineken  

(Non-Alcoholic) 
7.00

25 beers on tap 
with seasonal 

selections

make it ala mode +3

WEDnesday & SUNDAYS

SWEET THINGS
fruit cobbler (changes daily) 7

Salted Caramel bread pudding 8

Kids Meals

burnt ends
UNTIL SOLD OUT!

Lunch specials

*PRICES AND ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

dine-in only
Mon-Fri 11-4

BEER & WINE

On TAP

WINEbeer

house

catering & Banquet
Full service and grill on site

order
online


