
SNACKS

Hush Puppies with Maple Bourbon Butter   5

Baked Jalapeno Brush Poppers   5

Lolo’s Deviled Eggs   5

Southern Egg Rolls with Carolina Mustard Sauce   5

Texas Hold 'em Beef Taquitos   5

Mini Chipotle Meatball Sliders   6

Fried Green Tomatoes  5

Potato Pig Skins   6

Spicy Pork Empanadas with Chipotle Aoili   5

Hot Honey Chicken & Waffles   5

Truck Stop Queso Dip   5

Pimiento Cheese Fritters  5

Fried Pickles  5

Cajun Popcorn Shrimp  6

Pig in a Blanket  5

Our snacks are tasty twists on classic treats, inspired by 
the many Southern & Mid-Western flavors we know you 
love with portion sizes perfect for enjoying a few.

PLATES
Our plates are sizzlin' specialties designed for our customers not quite in the mood for BBQ 
or sharing, full of the flavors you have come to expect from Bar Q but plated just for you.

G R A Z I N ’
B B Q  S A L O O N
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St. Louis Cut Sticky Ribs 7 

Competition 1/2 Chicken 9 

Classic Pulled Pork 5 

Sliced Beef Brisket with BBQ Jus  6

Turkey Breast 4

Beef Burnt Ends 7

House Smoked Kielbasa Sausage   4 

Grilled BBQ Shrimp  8

Smoked Pork Belly 8

Wood-Kissed Chicken Wings  6

Memphis Dry Rubbed Baby Back Ribs 7

Our BBQ is dry rubbed and smoked for hours by our award-winning Pit 
Team using only local red & white Oak wood.  Expertly prepared and 
served a la carte in individual portions, you are the boss in mixing & 
matching to create your own succulent BBQ grazing experience.

�
Mac & Cheese  6

Creamy Slaw  3 

Bourbon Studded Pit Beans  4 

Cool Cucumber Salad  3 

Fiesta Corn Bread  4 

Sweet Potato Crumble  5

Hand-Cut Fries with Smoked Tomato Mayo  4

Cheesy Grits Cakes  4

Louisiana Dirty Rice  4

Braised Collard Greens & Tomatoes     4

Mini Wedge Salad  5

Basket of Slider Rolls  2

Loaded Mashed Potatoes  5

Our fixins are home-made, down-home and 
prepared fresh daily with the right mix of hot & 
cold options sure to satisfy all your dirt road, 
back alley and main street cravings.

Full Rack of Ribs   24
Sticky ribs or Memphis dry rubbed, served with coleslaw & pit beans 

Grilled Wild Salmon 18
Grilled simply or with BBQ sauce, served with rice pilaf 

Southwestern Chicken Breast  15 
Grilled boneless breast, BBQ sauce, bacon, cheddar and guacamole, served with cornbread

Chimichurri Skirt Steak  18 
Marinated & topped with house-made chimichurri, served with hand-cut fries 

Fish & Chips   16 
Beer battered cod, served with hand-cut fries and coleslaw

Bar Q Meatloaf   15 
Special homemade recipe,  served with loaded mashed potatoes

BBQ Fajitas   15 
Sizzling smoked brisket, sauteed peppers and onions, served with warm tortillas, sour cream and salsa

GREENS & CROCKS
Our greens and crocks are packed with fresh ingredients perfect for those looking for a 
tasty meal on the lighter side.  Although we are known for our mouthwatering BBQ, we 
certainly have a way with crisp, composed salads and slow-cooked chili and soups.

Dressings-BBQ Ranch, Balsamic, Blue Cheese, Ranch, Creamy Italian

Chopped Salad   12
Crunchy greens, grilled chicken, bacon, onions, cucs, tomato, bleu cheese

Santa Fe   13
Smoked turkey, avocado, corn, peppers, scallions, bed of greens and tortilla strips

Steak   14
Mixed greens, marinated skirt steak, bleu cheese, tomatoes, cucs and onions

Southern Fried Chicken  12
Crispy chicken, greens, shredded jack and cheddar cheeses, tomato, onions and bacon 

Smoke Pit Chili  Cup 6 Bowl 9

Soup of the Day  Cup 4 Bowl 6

Our stuff between bread are outrageous sandwiches and 
burgers stuffed with the highest quality meats, cheeses, 
veggies, and condiments on a variety of fresh baked breads. 
Served with your choice of fries or coleslaw.   

BBQ Pulled Pork   9  
(Add Coleslaw .75)
Slow smoked pork with slather of sauce on bun

Sliced Beef Brisket  10
Hand sliced brisket and BBQ sauce on a bun

K.C. Philly Cheese Steak  11
Shaved steak, peppers, onions, American cheese & BBQ Sauce on 
hoagie

Gobbler Melt  10
House smoked turkey, cheddar, bacon & tomato on grilled white

Bar Q Cuban   12
Pulled pork, smoked turkey, pickles, Swiss, 
Carolina mustard sauce on grilled country white

Brisket Reuben   11
Brisket, Swiss cheese, Russian dressing, coleslaw on grilled rye

Charleston Chicken   10
Grilled boneless breast, BBQ sauce, bacon, grilled onions & 
cheddar on ciabatta

BBQ Ranch Wrap   10
Grilled chicken, lettuce, tomato, bacon, onion and BBQ ranch dressing

Crispy Chicken Wrap   10
Crispy chicken (with or without wing sauce), lettuce,
tomato, onion & ranch dressing

Basic Burger   9
8 oz grilled to perfection on sesame brioche

Bar Q Burger   10
8 oz burger, grilled onions, lettuce, tomato, 
pickles & smoked tomato mayo on sesame brioche

BBQ Bacon Cheeseburger   11
8 oz burger, cheddar, bacon, house BBQ Sauce on sesame brioche

Chipotle Cheeseburger   11
8 oz burger, cheddar cheese, chipotle BBQ sauce, 
guacamole & crispy onions on sesame brioche

STUFF
BETWEEN
BREAD

F I X I N S

RESTAURANT WEEK MENU
LUNCH: $12.13
Choice of:
1 Snack 
1 BBQ
1 Fix-in

DINNER: $20.13
Choice of:
1 Snack
2 BBQ
1 Fix-in

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness.

KIDS LUNCH
$6.95

KIDS DINNER
$8.95


