
Cooked in Beef Tallow

COMBO PLATES

weekend specialS

Our ½ POUND fresh ground brisket 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 
SUBSTITUTE GLUTEN FREE BREAD $2.50

Ala carte $4.50 per SIDE

Upgrade to premium

ranch

MAC’ N CHEESE
cheddar crusted and baked golden brown • 14
add pulled pork or smoked chicken +3 add chopped beef brisket +4

STARTERS & FAVORITES
make it a meal — add a classic side +3

BBQ BAKER
our stuffed giant potato | butter | sour cream | melted cheddar-jack cheese | green onions |
choice of pulled pork or pulled chicken • 16
sub chopped beef brisket +3

STUFFED POTATO SKINS
guacamole | melted cheddar-jack | sour cream | choice of pulled pork or pulled chicken • 15
sub chopped beef brisket +3

BTTB WINGS
jumbo wings | tossed in original bbq, honey bbq, mango habanero, or buffalo sauce
6pc • 16 | 12pc • 29

street tacos
3 corn tortillas | cilantro & onion | mexi-q slaw | tomatillo salsa | cotija cheese | choice of pulled
pork or pulled chicken • 15.    sub beef brisket or tri-tip +3

BTTB Nachos
house-made tortilla chips | refried black beans | queso sauce | pico de gallo | guacamole | guajillo
crema | choice of pulled pork or pulled chicken • 17
sub beef brisket or tri-tip +3

ONION RINGS
panko crusted | made in-house daily | bbq ranch dressing • 13

Chicken fingers
breaded in-house | choice of mango habanero, buffalo, honey bbq, or original bbq | signature
fries • 17

FRIED PICKLES
crispy pickle chips | breaded in-house | bbq ranch dressing • 12

house smoked sausage
house-made beef & pork sausage | griddled
onions & peppers | original bbq sauce • 23

lettuce | tomato | red onion | signature secret sauce • 18

bbq sauce | caramelized onions | sharp cheddar cheese | smoked bacon • 20

black bean patty | lettuce | tomato | red onion | dijonnaise • 19

½ lb burger | pulled pork, chopped brisket, or pulled chicken | bbq sauce | caramelized onions |
pepper-jack cheese | onion straws • 23

your choice of sliced or chopped beef
brisket | bbq sauce | soft brioche bun • 19

beef brisketall plates come with cornbread & two classic sides
• upgrade to premium +1 per side

 2 MEATS•28    3 MEATS•32    4 MEATS•37

½ slab (5–6 ribs) • 29
full slab (11–12 ribs) • 39

BABY BACK RIBS 

PICK your proteinS

PICK your CLASSIC SIDEs

RANCH beans
Coleslaw 
seasonal vegetables

sweet potato fries
collard greens 
fried brussel sprouts
fresh corn on the cob

Sliced Brisket 
PULLED SMOKED CHICKEN
HOUSE SMOKED-SAUSAGE 
¼ bbq chicken

CAROLINA PULLED PORK
Sliced tri-tip
Baby Back Ribs+3
BBQ CHICKEN BREAST+3
St. LOUIS RIBS+3

Potato Salad 
GARLIC BASHED POTATOES
HANDCUT Fries

MAC N CHEESE
FRIED OKRA
MIXED GREEN SALAD
Onion rings 

* 18 oz smoked prime RIB

UNTIL SOLD OUT!

PIT SMOKED PLATES

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

St. LOUIS RIBS 
½ slab (5–6 ribs) • 29
full slab (11–12 ribs) • 39

FIRE-ROASTED TRI-TIP

½ lb bone-in pork shoulder | seasoned with our
signature rub | pecan-smoked | hand-pulled |

tossed in Carolina vinegar sauce • 24

10 oz | marinated | mesquite-grilled | basted in
signature bbq sauce | topped with cheddar-jack |

smoked bacon | green onions • 25

½ lb USDA 35-day aged brisket | seasoned with our
signature rub | smoked overnight | sliced | topped

with original bbq sauce • 25

½ lb USDA 35-day aged tri-tip | pecan-roasted |
lightly smoked | finished on our mesquite grill |

served medium rare and above • 25

SLICED BEEF BRISKET

BBQ HALF-CHICKEN CAROLINA PULLED PORK

BBQ CHICKEN BREAST

PULLED SMOKED CHICKEN
½ lb | topped with original bbq sauce • 24

seasoned with our signature rub | pecan-roasted |
basted in our original bbq sauce | naturally pink

inside from smoking • 24

SALADS

mixed greens | chopped tomato | cheddar-jack cheese | avocado | hard-boiled egg | house-smoked
bacon | choice of pulled pork or pulled smoked chicken | tossed with parmesan Louis dressing |

topped with onion straws • 19   sub chopped beef brisket +1

blackened chicken breast | roasted corn | yellow peppers | black beans | pepper-jack cheese |
avocado | tortilla strips | tossed with cilantro-pepita dressing • 19

Sante fe chickeN

tri-tip

COBB

sliced tri-tip | mixed greens | red onion | cherry tomatoes | cucumber | avocado | onion straws • 19

SMOKEHOUSE

ULTIMATE BAR-B-QUE

GARDEN BURGER

thin-sliced | fresh-baked French roll | bbq
sauce • 19 | add caramelized onions &
Swiss cheese +1.50

TRI-TIP

tossed in Carolina vinegar sauce | topped with
original bbq sauce | soft brioche bun • 18 |
Top with coleslaw +1.50

CAROLINA PULLED PORK

mesquite-grilled | basted with original bbq
sauce | fresh-baked French roll | lettuce |
tomato | Swiss cheese • 18

BBQ chicken BREAST pecan-smoked chicken | original bbq sauce |
soft brioche bun • 18

pulled smoked chicken

house-brined | pecan-smoked | parmesan-
crusted sourdough | Swiss cheese | coleslaw |
spicy mustard aioli | fried pickles • 19

SMOKED PASTRAMI

½ slab ribs + 1 other meat
BABY BACK COMBO • 37 

CHOOSE

Ala carte $5.50 per SIDE

smoked prime rib | griddled onions | Swiss
cheese| au jus | fresh-baked French roll • 23

Prime rib dip

house-smoked beef & pork sausage |
griddled onions & peppers | queso cheese
sauce | fresh-baked French roll • 19

SMOTHERED SAUSAGE
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S Chocolate Vanilla Bread Pudding • 12

make it a la mode +3

Toffee Butter Cake • 13 

served with cornbread & 2 classic sides • upgrade to premium side +1

+1 per SIDE

burgers 

sandwiches
choose one classic side • upgrade to premium side +$1 

HandCUT TalloW FRIES
crispy hand-cut fries cooked in beef tallow | bbq ranch dressing • 8
add cheddar-jack & bacon +3 | add garlic parmesan +2
⭐ try it loaded — topped with brisket | cheddar-jack | bbq sauce | green onions +5

House Favorite Cooked in Olive Oil

We proudly offer the Certified Angus Beef® brand—the best Angus beef. Ever.

artisan brioche | soaked in rich, creamy custard | baked to golden perfection | topped with
vanilla bean ice cream | caramel drizzle • 12    

fruit cobbler • 11
served warm | topped with butter pecan ice cream | caramel drizzle • 13

beef ribs 3 / 5 / 7 bone portions | mkt price — until sold out

burnt ends available wednesdays & sundays 

until sold outuntil sold out



takeout
FAMILY FEASTS

until
sold
out

until
sold
out

INCLUDES
A FOUNTAIN

DRINK

Half Tray 40 (serves 15-20)
Full Tray 75 (serves 35-40)

with Brisket 70
with Brisket 110

mac n cheese

whole chicken • 22

pulled pork 1 lb • 24

pulled chicken 1 lb • 22

beef brisket 1 lb • 35

house sausage 1 lb • 23

tri-tip 1 lb • 35

baby back ribs (slab) • 38

St. Louis ribs (slab) • 38

CoBB Salad 
mixed greens | chopped tomato | cheddar-jack cheese | avocado | hard-boiled egg | house-
smoked bacon | choice of pulled pork or pulled smoked chicken | tossed with parmesan Louis
dressing | topped with onion straws • 17 | sub chopped beef brisket +3

HOUSE Salad 
mixed greens | cheddar-jack cheese | cherry tomatoes | cucumbers | house-made croutons •
13 | add pulled pork or pulled chicken +4 | sub chopped beef brisket or tri-tip +5

garlic potatoes | cole slaw | 
potato salad
Pint 10 • Quart 18
Half Tray 38 (serves 15-20)
Full Tray 68 (serves 35-40)

PRICES AND ITEMS SUBJECT TO CHANGE WITHOUT NOTICE

bbq plates

served with one classic side • upgrade to premium side +1
substitute gluten-free bread +2.50

served with choice of two sides 
ranch beans | french fries | coleslaw | potato salad • premium sides +1

ORDER ONLINE
BADTOTHEBONE-BBQ.COM

949-218-0227

ranch beans | coleslaw | potato salad | garl ic bashed potatoes
upgrade to mac ’n’  cheese for an additional cost

 MEATS  sides

Lunch
specials

FAMILY

1 slab St.  Louis ribs | 1 whole bbq
chicken | 1 lb sl iced beef brisket

(Feeds 4-6) • 150 

CHOOSE 3 SIDES

PICNIC

2 slabs St.  Louis ribs | 1 whole bbq
chicken | 1 lb sl iced beef brisket | 1 lb
pulled pork

(Feeds 8-10) • 235 

BACKYARD

2 slabs St.  Louis ribs | 2 whole bbq
chickens | 2 lbs sl iced beef brisket 

(Feeds 14-16) • 325 

CROWD

3 slabs St.  Louis ribs | 3 whole bbq
chickens | 3 lbs sl iced beef brisket
| 3 lbs house sausage

(Feeds 20-25) • 450 

ranch beans, collard greens,
fried brussels sprouts
Pint 11 • Quart 20
Half Tray 45 (serves 15-20)
Full Tray 85 (serves 35-40)

southern cornbread
Half Tray 25 (serves 10-12)
Full Tray 35 (serves 30-35)

D
IN

E IN ONLY

Mon-Fri 11-4

BRISKET BURGER
1/4 lb. fresh ground brisket | American cheese | lettuce | tomato | red onion |
signature secret sauce | pickle spear | soft brioche bun • 15

tri-tip Sandwich 
thin-sl iced | fresh-baked french roll  | bbq sauce • 18

Carolina pulled pork sandwich 
tossed in Carolina vinegar sauce | topped with original bbq sauce | soft brioche
bun • 17 | Top with coleslaw +1.50

pulled smoked chicken sandwich 
pecan-smoked chicken | original bbq sauce | soft brioche bun • 17

burgers & sandwiches

sliced brisket  

combo plate 
pulled chicken, pulled pork, tri-tip or baby back ribs • 20

Choose two

SAMPLER PLATE
tri -tip, baby back, sausage & pulled chicken • 23

BABY BACK RIBS
1/4 Slab •20

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

WED & SUN
ends

BRISKET Sandwich
your choice of sl iced or chopped beef brisket | bbq sauce | soft brioche bun • 18

BBQ BAKER
pulled pork or pulled chicken • 15 | sub chopped beef brisket +3
Street tacos
3 corn tortillas | cilantro & onion | mexi-q slaw | tomatillo salsa | cotija cheese | choice of
pulled pork or pulled chicken • 14 | sub beef brisket or tri-tip +3

chicken fingers
breaded in-house | tossed in mango habanero, buffalo, honey bbq, or original bbq | signature
fries • 16

BItES

5 oz • 19

SALADS

ALA CARTE

ONLY



"Tasty and full only in
Borcelle"

GUIDES


