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Sides

SMOKED MAC &

CHEESE - $5
**MAY CONTAIN ALLERGENS**

BAKED BEANS - $5

POTATO SALAD - $5
**MAY CONTAIN ALLERGENS**

BUTTER SMOKED CORN
ON THE COB - $5

CORNBREAD/BREAD/
ROLLS - $2
**May contain allergens**

Sandwiches

PULLED PORK SANDWICH - $10
Pulled pork served on potato roll topped with pickles and our house BBQ
sauce.

PULLED CHICKEN SANDWICH - $10
Pulled chicken served on potato roll topped with pickles and our house
BBQ sauce.

COMBOS/
PLATTERS

TWO MEAT COMBO -
$20

Choice of two meats, a choice
of (2)sides, and a cold bottled
beverage.

TRY 'EM ALL COMBO -
$30

Whatever meats we smoked
for service that day, you will
get a sampling of ALL the
meats, a choice of (2) sides,
and a cold bottled beverage.

Raw or Undercooked
Disclaimer

*ITEMS MARKED WITH AN
ASTERISK* MAY BE SERVED
RAW OR UNDERCOOKED.
CONSUMING RAW OR
UNDERCOOKED MEATS,
POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY
INCREASE YOUR RISK OFF
FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE
CERTAIN MEDICAL
CONDITIONS.

FROM THE PIT

RIBS[DRY OR SAUCED]
[1/2 RACK $15/FULL RACK $24]
Baby back / Spare / St. Louis slow smoked

DINO / PLATE RIBS (WHEN AVAILABLE) $[IMARKET
PRICE]
Slow smoked with a Salt, Pepper, Garlic rub.

SLICED BRISKET (WHEN AVAILABLE) $14
Slow smoked [Point or Lean].

Smoked Chicken [1/2 Bird $13/Full Bird $26]
Dry brined, spatchcocked, and smoked with a salt, pepper, garlic rub.

Pulled Pork [1/2 Ib $9 or 1 Ib $18]
Slow smoked, hand pulled with or without sauce.

Pulled Chicken [1/2 Ib $8 or 1 |Ib $16]
Slow smoked, hand pulled with or without sauce.

Chicken Quarters $8
Dry brined and seasoned with Salt ,Pepper, Garlic rub and slow smoked.
Glazed with house BBQ sauce.

*Smoked Ribeye Steak (When available)

[$Market Price]

1" Prime Ribeye cut with a Salt, Pepper, Garlic rub slow smoked until
desired internal temperature is reached, with a reverse sear finish.

Smoked Ox Tail (When available) [$Market Pricel]
Slow smoked for hours, then braised until fall off the bone tender. A true

treat and delicacy.

Allergen Disclaimer
Crew BBQ, LLC makes ever attempt to identify ingredients that may

cause allegoric reactions for those with food allergies. We understand
that many of our customers have dietary restrictions or concerns [to
include common allergens such as nuts, gluten, and diary]. Please be
aware that while we take every precaution to ensure that all of our dishes
are free from cross-contaminants, we cannot guarantee that any time is
completely free of allergens. If you have a food allergy, please notify us
when ordering. Crew BBQ, LLC is not liable for allergic reactions.
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