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SMOKER
Barbecue St. Louis pork spare ribs | Half rack • 10

South Carolina chicken wings | Half dozen • 10
Carolina pulled pork sandwich with coleslaw • 13

Chopped brisket sandwich with 
house made barbecue sauce, coleslaw • 13

Vegan “pulled pork” sandwich with 
barbecue sauce, vegan slaw • 13

SIDES
Local greens salad with herb vinaigrette • 9

Baked beans • 4
Country mac and cheese • 4

Potato salad • 4
Coleslaw • 4

Potato chips • 3.5
Nacho chips • 3.5

Giant chocolate chip cookie • 3.5

UPGRADES
Guacamole • 2  |  Sour cream and onion dip • 2

CONDIMENT BAR
Salsa roja  |  Hot sauce

Barbecue sauce  |  Salt and pepper

BEVERAGES
Domestic beer  •  6.5  |  Premium beer  •  7.5

M.A.N. wine  •  8
Specialty cocktail | Mojito, margarita, mint julep  •  12


