
SandwicheS
(served with chips)

★ Pimento Cheese: Extra sharp cheddar, roasted red bell peppers, 
dressed with cream cheese and mayonnaise. Served on whole wheat 
toast. $5.95

★ ‘mater sammiCh: Regionally grown vine ripe tomato sliced thick on 
white bread with Dukes Mayonnaise, salt and pepper. $4.95 
Add bacon and lettuce: $1

★ southern soul sandwiCh: Slow, oak-smoked pulled-pig on a toasted 
bun with pickle chips. Topped with slaw on request at no charge. 
$5.95

★ BaBy-Q sammiCh: Smaller version of above, no tater chips. $3.95

★ riB sammiCh: 3 smoked ‘n sauced pork ribs ‘tween two slices of 
white bread. $5.95

Q Plate SPecialS
#1: A pile of oak-smoked pulled pork, choice of 2 sides, white 
bread (stew counts as 2 sides). $7.95

#2: 1/2 rack of smoked “St. Louis Style” ribs, wet or dry. Choice 
of 2 sides, bread (stew counts as 2). $11.95

#3: Daily Sausage- Cook’s Choice. Comes with coleslaw, a schmear of 
dijon mustard, bread and pickle. Market.

#4: Southern Soul Sampler- BBQ pulled pork, 3 ribs, cup of stew, 
bread and a choice of one side. $12.95

SideS
★ daily CornBread- Cook’s Choice. $1.00

★ BrunswiCk stew: from a secret award-winning recipe that we found stashed 
in the attic. By the cup: $3.95  Bowl: $4.95

★ BBQ Baked Beans: Simmered in a sauce of brown sugar, bacon, molasses and 
mustard. $1.50

★ Village greens- Cook’s Choice: Collard, kale, mustard or turnip cooked 
tender with diced salt pork and a hint of red pepper. $1.50

★ Cole slaw: Angelhair cabbage tossed in our homemade dressing. $1.50

★ hoPPin’ John- Black-eyed peas slow cooked in a rich pork stock with rice 
and stewed tomatoes. $1.50

★ smiles- No charge.

cold drankS
Un & Sweet Tea 

Cheerwine 12oz bottle
Coca Cola 8oz bottle

Seasonal Micro Brews and Wine
 

the take out
★ Oak-smoked pulled pork by the pound. $10.50

★ Smoked “St. Louis Style” pork ribs, wet or dry. By the rack: $19.95 By 
the 1/2 rack: $10.95

★ Brunswick stew by the pint. $6.95

★ Side items by the pint. $3.50

★ 10+ hour slow-oak smoked Boston Butt, 3-6lbs. Market.

All our sauces are homemade from scratch. 
With no high fructose corn syrup and MSG free.

Proprietors and Pitmasters Harrison and Griffin.
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