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"GRILL & BBQ- FOOD TRAILER

Homemade Sauces
HOG WASH

e WApp1e & Vanil1a BBQ Sauce

MEMPHIS

Molasses & Brown Sugr BBQ Sauce

K.C. BBQ

A-Kansas City Style BBQ Sauce

SHRUBBY'S SPICY VINEGAR

Good Pairings
SHRUBBY'S HOT MESS

Our hand cut fries drenched with a smoked blend of

_cheeses-and smoked chopped brisket. Choice of pickled

jalapenos, pickled onions,;g}egh onions and/or sour
cream. -
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SHRUBBY S MAC SALAD

Pasta drenched in Mayo and spices with Green Peppers,
Red Onions and Cheddar Cheese

4
SMOKED MAC-N-CHEESE

Red Pepper Flakes & Vinegar BBQ Sauce

SHRUBBY'fS‘ MANGO

Mango, Molasses and Sugar

Sandyw

all served with homemade fries and our slaws

A smoked blend of cheeses, sp‘ices and pasta
=0

HAND CUT FRENCH FRIES
2 5

JACK DANIELS SMOKED BEA'NSV'V"BV

Northern beans infused with Jack Daniels and Molasses
with bits of bacon
4

iches

May substitute fries for Mac-n-Cheese, Beans or Mac Salad

BRISKET SANDWICH

- Smoked Chopped Brisket with Pickled
Onlons Pickled Jalapenos Pickles served
— — — onaBupn——
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PULLED PORK SANDWICH

= Smoked Pork Butt with Sweet Pickles
g served on a Bun
12

SMOKED CHICKEN SANDWICH

Smoked Boneless Chicken Thlghs ina Sweet Glaze served

on a Bun
10 = o
add cheese 1.00, bacon 1.00 =

~-SMASH BURGER* =3
Fresh Ground Burger served with your choice of Lettuce,
Tomato, Onion :

Single 8 -
_Double 10

add cheese 1.00, bacon 1.00




