
soups, salads and stuff
Simple salad  
arugula, cherry tomato, cucumber, 
red onion, crouton, red radish, 
dressing choice  9

Redneck pho  
ramen noodle, ginger and smoked 
vegetable broth, creative garnishes, 
fried egg ~ choose from pork,  
brisket or smoked tofu  10

Snack’s wedge salad 
crispy pork belly skewer, blue 
cheese, cherry tomatoes, red 
onions, chives, garlic crouton  
dust, bbq buttermilk ranch  12

Little piggy caprese  
green and cherry tomatoes, pickled 
pork salad, torn fior di latte, 
Carolina mustard vinaigrette  12

Roasted golden beets 
candied walnuts, goat cheese, 
chives, red onions, arugula, red 
radish, chopped artichokes, 
grapefruit-walnut dressing  12

texas red chili  
smoked meat goodness, garlic 
toast  6 / 10

Sides
Maple and sambal baked mac and cheese  8

Pit master baked beans  5

Sweet tater tots  5

Sautéed Brussels, peach preserves, 
walnut dressing, blue cheese bits, panko crunch  6

Creamy slaw  4

Fresh Cut Fries with Alabama white sauce  6

Smoked bone marrow gravy  4

Craft beer battered onion rings  6

Chicken and waffles smoked chicken thigh, fried waffle,  
red onion, chives, butter chicken sauce  14

Fried green tomatoes smoked marinara, chopped  
artichoke salad, parmesan, corn meal dusted 12

Double smoked crispy pork belly satays  
chimichurri sauce, red chillies, pickled cucumbers  12

Buffalo cauliflower franks, blue cheese bits,  
pea shoot salad, radish, bama sauce  14

Bobby’s Atomic Bombs jalapenos stuffed with cream cheese & 
pulled pork, wrapped in bacon, and smoked. Served with BBQ ranch  10

Korean Style Fried Ribs Korean bbq glaze, crushed peanuts,  
fried garlic, red Thai chili, scallions  15

Smoked and Roasted Bone marrow stuffed with pulled 
pork and blue cheese, garlic toast, bacon jam, pea shoot salad  18

Cuban in Texas pulled pork, smoked 
bologna, banana peppers, smoked cheddar, 
sweet pickles, dijonaisse  17

Smoked bologna thick cut and fried, 
fried egg, American cheese, garlic mayo, 
banana peppers  16

Farmers market smoked chicken, fried 
egg, smoked marinara, garlic sauce, arugula, 
torn fior di latte  17

Smoked tofu guac, ripe tomato, pea  
shoot slaw, red onion, buttermilk ranch  15

Southern BLT fried green tomato, 
double smoked bacon, smoked cheddar, 
creamy slaw, bama sauce 16

The Burger ground Canadian angus, 
Georgia peach and bacon jam, caramelized 
onion, American cheddar, arugula  17

Pauly D’s B ground Canadian angus, 
bacon, onion rings, pulled pork, smoked 
bacon, cheddar, Kansas sauce  18

Brooklyn Brisket creamy slaw, side 
smoked bone marrow gravy, Kansas sauce,  16

Fancy pants grilled cheese 
candied walnut and arugula pesto, smoked 
cheddar, parm and fresh mozzarella, smashed 
golden beets  15

Lucy sunshine grilled cheese 
smoked artichoke salad, goat cheese,  
smoked cheddar, ripe tomato, arugula,  
lemon zest aioli  15

Pulled pork  
creamy slaw,  
Kansas sauce  15

Plates From the Smoker ~ all plates served with  
creamy slaw, sweet pickles, garlic toast, and Kansas glaze

radiatore pasta, creamy maple-sambal and aged  
cheddar sauce, buttered panko crust, and more aged cheddar

Two Handed Sammies

Snacky poos & sharzies

SNACKBAR-B-Q Mac DaddiesSlow Smokin’ Bar-b-q

Top with the following:

plain mac  14

Pulled pork  16

Brisket  18

Crispy pork belly  16

Smoked tofu  14

Chicken thighs  17

Smoked Tofu  9

Beef brisket with bone  
marrow gravy (8oz)  15

Brisket Burnt Ends(8oz)  13

Fourteen hour pulled pork  11

ST.Louis Style Ribs  
half ~ 16   full ~ 28

Chicken Thighs  12

All two handers come with unlimited napkins and your choice of baked beans,  
creamy slaw, fresh cut fries, or simple salad. Gluten free buns available (add 75 cents).

All split bills and parties over six are subject to an automatic 20% gratuity added.  Some items may have allergens. Please be sure to inform your server of any specific dietary request or needs when ordering.


