4 LOADED MAC plEy=iw¥ PIT-FIRE PLATTERS

| N
| omoked Geudavac SakedBears. 1 Savory Texas Style Baby Back Ribs @

|
I BI'iSkﬂt 817 ! Servlladlfwﬁflflt()leSide
Pulled quk $15 I Whole Rack $36
Pulled Ribs i:‘lﬁ | Served with Two Sides

|
' _ _ulled Chicken$15 1/2 Ib BBQ Pulled Chicken @

With Pico de Gallo

SMOKE HOUSE Served with One Side $18
BAKED POTATO 1/2 Ib BBQ Pulled Pork @

R R With Pickles and Red Onions
Baked Russet loaded with Brisket, Served with One Side $20

Bacon, Smoked Gouda Cheese Sauce, 1’2 Ib (:herrywood Smoked Turkey (GF)

cneddar’ sf:?‘lelgl']!ll g{%" and sour With Pit-Master’'s Alabama White Sauce

Served with One Side $20

WOOD FIRED TWIN 1I2 IhWBlthBIg:kEseas:lngErlnfl!Set ®
T.Acos Served with One Side $25

Pulled Chicken Tacos
Two Flour Tortillas,dGoy:aHCheesg Sacuhge ag%Pico de Gallo, With Pickles, Red Onions, 3 Slider
e M Guaeenla s T Buns, 1/4 Rack of Baby Back Ribs 1/4
Ib Pulled Chicken 1/4 Ib Pulled Pork
p“"ed Pork Tacos 1/4 Ib Brisket 1/4 Ib Turkey One
Two Flour Tortillas, Gouda Cheese Sauce and Pico de Gallo, Andouille Sausage Served with 2
served with House Cut Chips $13 Sides No Substitutions $47
I-:dd Guacamole $3
Brisket Tacos Add Q to Any Platter or Design Your Own ( Plate
T O rved with House Cut Chips §15 ~ " kﬂi’q""dﬁ' . Il lebI%EIIiLsdk%t Sl%ls8
Add Guacamole $3 Add’ Smﬂ 150 or

Sauct - 14 Ib Pulled Chicken §7
| PIGLETS MENU  WZU 1 o uriey &
1/4 Rack Baby Bacyk Ribs $9

‘ Half Rack Bahy Back Ribs glﬁ
14 Rack OSEE?PX.E%EEJEPS ® s One Andoull Sausage $10

Smoked Gouda Mac 'n’ Cheese sn  _ _ _ _ m_ - - -
Breaded Chicken Fingers s.

Served with One Side Apple Cider SIaw @

BEVERAGES

Red Ribbon Soda Works by Natrona Bottling; Sweet Pickle Potato Salad @
Root Beer, Jamaica's Finest Ginger Beer or House Cut chips

Red Skin Cheddar Smashed Potatoes @
Baked Potato @
Collard Greens &
Hot Fresno Pepper Cornbread
Molasses and Bacon Baked Beans @
Smoked Gouda Mac 'n' Cheese

Coke, Diet Coke, Coke Zero, Ginger Ale, Sprite,
Iced Tea, Sweet Tea, Coffee $3.50
Perrier s

HOUSE BBQ SAUCES

Texas Traditional Barbeque: GF
Thick and Sweet. No Heat $8/pint |
Savory Savannah Peach Barbeque: |

[
|
|
[
Vanilla Creme Soda s |
[
[
[
[
[

GF Peach Nectar. Slightly Spicy | Fresh Cut Frie§
$8/pint | Cheesy Bacon Fries
Carolina Hog Sauce: GF Spiciest! | Gouda and Bacon Crumbles

Thin Vinegar Mopping Sauce == M M_Mf; ?;EW a Quarl? ’

$8/pint -
: : GF = Gluten Friendly
Tmﬁam 0’¢Mt OA’ 50”’ F Wom BBQ SWI Pig and Fire's kitchen is not certified Gluten Free. It contains breadcrumbs, flour and other

gluten items, however, the items labeled Gluten Friendly are not made with any gluten products.
Consumption of raw or undercooked meat, poultry, eggs or seafood may increase the risk of food-bourne illness



HOUSE OF BARBEQUE
724-223-1837 PIGFIREBBQ.COM

e —stanrens_ WISSINN sanowicues |}

| I
c"spy Frled Hog craCklms Sandwiches Served with House-Cut Chips

| PIG AND FIRE o

| Fried Pork Rinds tossed in Ch||| Dust, Chipotle Ranch, Pico Upgrade your S|de 2.00
de Gallo .
: Pulled Pork BBQ Sandwich
@ HOt pepper SkI"et Apple Cider Sgw Garnish st

Add Smoked Gouda Cheese Sauce 1.50

Cornbread High on the Hog o

With Honey Butter $6
H H Pulled Baby Back Ribs, Amish Ch Curds, H G , FreshC
@ sweet Honey Blsc["ts ulled Baby Back Ribs, Amis Ft:i:s;e urds, House Gravy, Fresh Cut

Andouille Grinder .

House Smoked Cajun Beef and Pork Sausage, Pickles, Red Onions,
Bavarian Beer Cheese

Drunken Pretzel <

With Bavarian Beer Cheese

© Loaded Tater Skins .. ' Cherrywood Smoked Turkey Club <

With Cherrywood Bacon, Iceberg, Tomato, Smoked Cheddar, BBQ Ranch

Smoked Gouda Cheese Sauce, Crumbled Bacon, Scalllon

Sour Cream, Cheddar and Pulled BBQ Chicken Sandwich -

Smoked and Roasted Pulled BBQ Chicken, Smoked Gouda Cheese

[ 0 n Io n Tots 813 Sauce, Crispy Onions

Pit-Fire Cherrywood Smokedl Chipotle Chicken Sandwich s

Crispy Fried Chicken Breast, Chipotle Mayo, Crispy Onion, Lettuce,

Whole Wi
I 0 e I ngs Add Buffalo Sauce $1
I Choice of: Pit-Master's Alabama White Sauce, Dry Rub, or

« Shrimp Po' Boy Sandwich s

I With Creamy Bleu, Ranch or BBO-Ranch and Celery Breaded Rock Shrimp, Lettuce, Tomato, Firecracker Boom Boom Sauce
4 for $118 for $19

© Pig&Chips .. '  Beef Brisket BBQ Sandwich .

. I Cowboy Sauce, Pickles and Red Onions
House Cut Chips, Pulled Pork, Smoked Gouda Cheese Add Smoked Gouda Cheese Sauce 1.50

Sauce, Pico de Gallo

Pig and Fire Poutine o | Cowboy Burger

8 0z Angus Beef, Cowboy Sauce, Smoked Cheddar, Pickles, Cherrywood

|
I
I
|
I
I 3/86 0or5/$8
|
I
I
|
I

I
I
I
I
I
I Fries
I
I
I
\

Amish Cheese Curds, Pulled Ribs, House Gravy, Fresh Cutl Bacon, Iceberg, Tomato
I
Dynamite Shrimp .. | XTI
Breaded Rock Shrimp tossed with Spicy Boom Boom
' Pear and Walnut Salad @ <5 w55
@ Ha ppy Hou r Apps | Romaine, Bleu Cheese Crumbles, Dried Cranberries,
Walnuts, Pear, Walnut Vinaigrette

———————————— 7/ Add Grilled or Blackened Chicken $6 or Pulled BBQ Chicken $7 Add
Grilled or Blackened Salmon $12 Add Pulled Pork $8 or Brisket $11

BALCKENED Farm House Chopped Salad ... ..s»

SALMON Chopped Romaine and Iceberg, Roasted Corn, Cherry
Tomatoes, Cherry Peppers, Croutons, Shaved Asiago;

choice of dressing
Add Grilled or Blackened Chicken $6 or Pulled BBQ Chicken $7 Add

Grilled or Blackened Salmon $12 Add Pulled Pork $8 or Brisket $11
SPICY CAJUN . .
GUMBO Crispy Buffalo Chicken Salad <
Chopped Iceberg, Buffalo Chicken, Cucumbers, Red Onions,

Tomatoes, Shaved Asiago; choice of dressing

With Chicken, Shrimp, A“d"(‘;ﬂf,,w'- Brisket Wedge Salad @ -

and Rlce Iceberg Wedge, smoked Beef Brisket,Tomatoes, Red Onion,

M (/)4 Cherry Wood Bacon, Roasted Corn, Cherry Peppers, Creamy
Cup sg Bleu Dressing

Served with Rice Succotash $23

Bowl 812 Dressings: Ranch, Creamy Bleu, Walnut Vinaigrette,
Itallan, Mustard Vinaigrette



