
BBQ PLATTER

S E R V E D  F R I D A Y  -  S A T U R D A Y
5  -  8 P M

choice of 1, 2 or 3 meats (brisket, pul led pork, smoked
sausage, r ibs, wings or smoked turkey) with a choice of 2
sides, pickles, hushpuppies and honey butter

1 meat  |  $19
2 meats |  $24
3 meats |  $29
+$5 | al l  br isket

MAC AND CHEESE BOWLS

chicken bacon ranch | gri l led or fr ied chicken, bacon and
ranch dressing

brisket |  house smoked brisket, bbq sauce and pickled
onions

pulled pork |  house smoked pul led pork, bbq sauce and
onions 
$15

DINNER

SPRING ROLLS

smoked brisket and pimento cheese or buffalo chicken and
cream cheese or pul led pork and mac and cheese in a
crispy, fr ied spring rol l  wrapper

$12

LOADED FRENCH FRIES

french fr ies topped with queso, bacon, green onions, sour
cream and pico de gal lo

$12
+$4 | add pul led pork
+$6 | add brisket

APPETIZERS ENTRÉES

SMOKED WINGS

your choice of bbq sauce, dry rub, chipotle honey or buffalo
served with ranch or blue cheese dressing and carrots and
celery

$7    -  3
$12  - 6
$16  - 9

$16

$19

GARDEN SALAD

a salad of spring mix, tomatoes, onions, cucumbers and
croutons served with your choice of ranch, blue cheese,
thousand island or vinaigrette |  $10

CAESAR SALAD

SALADS

romaine lettuce, caesar dressing, parmesan cheese and
croutons | $12

JALAPENO POPPERS
jalapenos f i l led with pimento cheese, wrapped in bacon and
smoked to perfection

SAMPLER PLATTER

a platter of spring rol ls, jalapeno poppers, fr ied shrimp and
smoked wings

$20

$13

- SIDES -

BEER-BATTERED ONION RINGS

FRENCH FRIES

COUNTRY STYLE GREEN BEANS

SIDEWINDERS

COLLARD GREENS (W/ HAM HOCKS)

MAC AND CHEESE

SIDE SALAD

HOUSE CHIPS

$5

+$4 | add gri l led or fr ied chicken
+$6 | add gri l led shrimp or fr ied shrimp

FRIED CHICKEN SALAD

fr ied chicken on a bed of spring mix, tomatoes, onions,
cucumbers and croutons served with your choice of ranch,
blue cheese, thousand island or vinaigrette |  $14

FRIED SHRIMP
golden fr ied shrimp served with a dipping sauce

$13



DINNER
SANDWICHES

SERVED WITH A SIDE
(MAKE IT A DOUBLE PATTY | +4)

$7

S E R V E D  F R I D A Y  -  S A T U R D A Y
5  -  8 P M

135 S MAIN ST
FUQUAY VARINA, NC
(919) 285-3399

FRIED SHRIMP

a generous port ion of shrimp fr ied to golden perfect ion | $17

SERVED WITH TWO SIDES

CAJUN SEARED SALMON 

JAN’S BANANA PUDDING
$6

PECAN PIE BROWNIES

decadent brownie with a gooey pecan pie topping topped
with vani l la ice cream

$6

KEY LIME PIE

CLASSIC SMASH BURGER

a smashed al l-beef patty, american cheese, lettuce, tomato,
onion, pickles, mayo or zesty pub sauce served on a toasted
bun | $14

BRISKET SANDWICH

house-smoked brisket, pickles, onions and sweet n’
tangy bbq sauce on a toasted bun | $16

FRENCH PIG

slow-smoked pul led pork, cheddar cheese, pickles,
onions, sweet n’ tangy bbq sauce served on a Stick
Boy Bread Co, Pan de Agua with coleslaw | $14

BBQ BURGER

a smashed al l-beef patty, pul led pork, cheddar cheese, bbq
sauce, onion r ing served on a toasted bun | $15

BIG POPPA

a smashed al l-beef patty, melted pepper jack cheese, bacon
wrapped pimento cheese jalapeno popper, chipotle aiol i
served on a toasted bun | $15

CUBAN

smoked pul led pork, ham Swiss cheese and mustard
served on a Stick Boy Bread Co. Pan de Agua | $14

PO BOY

fr ied shrimp, lettuce, tomato, chipotle aiol i ,
candied jalapenos served on a Stick Boy
Bread Co. Pan de Agua | $15

PLATES

salmon seared with Cajun spices | $19

DESSERTS


