
Question. Why is smoked meat pink, even when fully cooked at 165 degrees?
Answer: A pink (or red) color in meat usually indicates the presence of 
Myoglobin. Myoglobins reddish pigment is usually lost when meat is cooked 
because the high heat causes it to denature and turn brown. Therefore, since the 
smoked meat is cooked LOW AND SLOW, it is often pinkish. 

APPETIZERS
BBQ Sampler 
2 Ribs, pulled pork & pulled 
chicken      
                       

$12

Smoked Prime Rib Bites
Smoked Prime Rib medallions 
topped with BBQ sauce & blue 
cheese   
      

$14

Wings 
Smoked, Hot or Jack Daniels (8 
wings)

$10

Onion Rings
Beer battered $8

BBQ Dip
Smoked pulled pork, caramelized 
onions, blue cheese & BBQ sauce 
served with fresh tortilla chips         
        

$12

SANDWICHES
Pulled Pork or Chicken
House-smoked served with a 
Brioche bun, coleslaw & fries $12

House-smoked Portabello 
Sandwich
Portabello, blue cheese, house 
balsamic dressing w LTO & fries    
        

$12

8oz. Black Angus burger
Served on a Brioche bun, LTO, 
fries & pickle

$12
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Burger toppings: Swiss, American, 
Blue Cheese, Goat Cheese, Bacon 
or Caramelized Onions

+$1/
ea

Jim’s BBQ Burger
Topped with pulled pork, Swiss 
Cheese & 3 Onion Rings on a 
Brioche bun w/ fries & pickle

$16

SALADS
Mixed Greens - small & large*
w/ carrots, cherry tomatoes & 
onions     
              

$5/$
9

Caesar Salad*
Romaine, shaved Parm & croutons $10
     Add white anchovies      
                             

+$1

     *Add to any Salad
       Smoked Tofu or Portabello    
           

+$5

       Smoked or Grilled Salmon        
                       

+$9

       Grilled or Smoked, Pulled 
Chicken                           

+$6

       Smoked Prime Bites                
                   

+$1
2

ENTREES
Mac & Cheese                                
  

$11

Add house smoked pulled pork or 
chicken               
  

$15
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Ribs - Original, Pineapple or 
Jack Daniels
 ¼ rack served with smoked 

pork beans or fries  (4 ribs) 
$14

 ½ rack served with smoked 
pork beans, house coleslaw & 
cornbread  (6-7 ribs)

$22

 Full rack served with smoked 
pork beans, house coleslaw & 
cornbread  (12-13 ribs)

$38

House-smoked or Grilled 
Salmon
Served with mashed potatoes, 
sautéed spinach & lemon           $21

Fish & Chips
English style beer-battered Cod 
served with fried, house coleslaw 
& tartar sauce

$18

House Smoked Half Chicken
Smoked Chicken with BBQ sauce, 
served with mashed potatoes and 
seasonal veggies

$20

Grilled or Smoked Ribeye
Served with Mashed potatoes and 
veggies                

$29

SIDES
Cornbread  $1.5

0
Coleslaw $2
House smoked pork beans        $3
Side of Pulled Pork or Chicken 
    

$5

Side of Veggies           $6
Side salad                $5
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Mashed Potatoes            $4
Side Fries             
   

$5

KID’S MENU
Grilled Cheese, Burger, Chicken 
Fingers, Hot Dog, Pulled Pork, 
Pulled Chicken
served with fries   $8

TO GO ONLY
Full Rack of Ribs, no sides        $30

Family Dinner Pack for 4 
w/ coleslaw, cornbread & smoked 
pork beans
Smoked Split Chicken      $55
Smoked Salmon or Ribs        $65


