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STSTAAERRTRTERSS
TOP HOG POUTINE   GF
Fries topped with beef gravy, cheese curds, and pulled pork. 8 
Sub Brisket +1.5

PIG SKINS  (BBQ Potato Skins) GF
Fried potato skins stuffed with pulled pork, bacon and cheddar 
cheese. Drizzled with ranch and sweet BBQ sauce.  11

BBQ"NACHOS   GF
Tortilla chips, cheese sauce,  cheddar jack cheese,  
fresh pico de gallo and jalapenos with your choice of meat.  12 
(Pulled Pork, Pulled Chicken, Brisket +1, or Chili)

JUMBO WINGS   GF
6pc  9  •  12pc  16
Smoked or Fried Jumbo chicken wings tossed in your favorite 
sauce.  Served with celery and blue cheese or ranch dressing. 
Sauces:   Buffalo  •  Buffalo Hot  •  Cajun  •  Cajun Hot Lemon 
Pepper  •  Sweet BBQ  •  NC Vinegar 
Honey Citrus  •  Citrus Habanero

CHILI  GF
Brisket chili with the perfect kick of smoked chilies. 
Cup 5 • Bowl 7.5 

BACON WRAPPED JALAPENOS   GF
Bacon wrapped, smoked, cheese stuffed jalapeños. 8

FRIED PORK RINDS  GF
Pork rinds, fried to order and seasoned with
our own blend of spices.  4

FRIED PICKLES   GF 
Fried pickles served with ranch.  8

BACON CHEESE FRIES   GF 
Fries topped with cheese sauce, bacon, and ranch. 8

CHILI CHEESE FRIES  GF 
Cheese sauce, chili, and green onions.  8

FRIED OKRA   GF
Fried okra served with ranch.  8

BARBECUE
PULLED PORK

TA NGY
PORK RINDS
FRIED PICKLES
SANDWICHES

SMOKED
MAC N’ CHEESE

BBQ  BOURBON   &   BLUES
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DRINKS
SWEET OR UNSWEET TEA  3.5          LEMONADE  3.5

SOFT DRINKS  3.5
Coke  •  Diet Coke  •  Coke Zero  •  Sprite  •  Mello Yello  •  Orange Fanta 

Barq’s Root Beer  •  Pibb  •  Ginger Ale

GF  GLUTEN FREE  |  *Prices and menu items are subject to change
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.

SANDWICHESSANDWICHES
GLUTEN FREE BREAD OPTIONS AVAILABLE

BBQ SANDWICH
Your choice of smoked meat piled high on a toasted roll.

Pulled Pork   Third Pound 9.5  •  Half Pound 11.5        Pulled Chicken Third Pound 9.5  •  Half Pound 11.5
Turkey Third Pound 11  •  Half Pound 13       Brisket Third Pound  13 •  Half Pound 16

Original or Jalapeno Cheddar Sausage  11

FOUR PIGS AND A COW
Brisket, pork, bacon, smoked sausage, ham, and melted  
smoked Gouda cheese.  16

PRETZEL & PIG
Pulled pork, crispy onions, and fried jalapenos served on a 
toasted pretzel roll with Carolina mustard sauce and  
smoked Gouda cheese sauce.  13

CHIPOTLE TURKEY CLUB
Smoked turkey, bacon, and gouda cheese topped with lettuce, 
tomato,and chipotle ranch on a toasted roll.  14

JERK PORK SANDWICH
Jerk seasoned smoked pork topped with fried plantains and 
red onions on a toasted brioche roll.  12

BRISKET MELT
Smoked brisket, melted cheddar and gouda cheese with 
horseradish cream on grilled sourdough bread.  13

SMOKE A CUBAN
Mojo smoked pork, ham, Swiss cheese, pickles, and 
Carolina mustard sauce on a pressed roll.  12

SOUTHERN PULLED PORK DIP
Toasted hoagie roll piled high with pulled pork, collard greens, 
and provolone cheese with pork jus.  13

SMOKED BRISKET FRENCH DIP
Smoked certified Angus brisket and provolone cheese on a 
toasted hoagie roll with au jus.  15

MOTHER CLUCKER
Buffalo chicken tenders on a toasted hoagie with lettuce, 
tomato, onion, blue cheese crumbles and ranch dressing.  11

STU’S BRISKET CHEESESTEAK
Smoked certified Angus brisket, grilled peppers, onions, and 
smoked portabella mushrooms topped with white American 
cheese on a toasted hoagie roll.  15

SMOKIN ‘SHROOMS
Toasted kaiser roll with “pulled” smoked portabella 
mushrooms, crispy fried onions, field greens and 
smoked gouda.  12

BAVARIAN SAUSAGE SANDWICH
Original or jalapeno Cheddar smoked sausage with sautéed 
peppers and onions on a toasted hoagie roll with grain 
mustard and Smoked Gouda cheese sauce.  13

CHIPOTLE PULLED PORK TACOS
Chipotle pulled pork tacos topped with fresh pico de gallo, 
shredded lettuce, and cheddar Jack cheese.  12
Add black bean and corn salsa +1



ENTREESENTREES
All entrees served with 2 classic sides and cornbread GF or garlic bread.

FOUR MEAT COMBO PLATE   GF   25
Choose Four: Smoked Chicken • Pulled Pork • Pulled Chicken 
Smoked Sausage • Smoked Turkey Breast • Brisket (+2) 
Citrus Pork Ribs (+2) • Bourbon Pork Ribs (+2)
THREE MEAT COMBO   GF   20
Choose Three: Smoked Chicken • Pulled Pork • Pulled Chicken 
Smoked Sausage • Smoked Turkey Breast • Brisket (+2) 
Citrus Pork Ribs (+2) • Bourbon Pork Ribs (+2)
TWO MEAT COMBO   GF   16
Choose Two: Smoked Chicken • Pulled Pork • Pulled Chicken 
Smoked Sausage • Smoked Turkey Breast • Brisket (+2) 
Citrus Pork Ribs (+2) • Bourbon Pork Ribs (+2)
CITRUS GLAZED ST. LOUIS PORK RIBS   GF
Third Rack 15 • Half Rack 22 • Full Rack 34
Our slow smoked, fall off the bone, honey and citrus glazed 
ribs.
PORK CHOP   GF
Single 18 • Double 27
Grilled or blackened beer brined pork chop.
BOURBON RIBS   GF
Third Rack 15 • 2/3 Rack 22
Tender pork ribs marinated in Bourbon, slow smoked,  grilled 
and served in our Sweet Bourbon Glaze. 
SMOKED TURKEY   GF
Third Pound 13 • Half Pound 16
Perfectly seasoned and slow smoked turkey breast.

SMOKED CHICKEN   GF
Quarter 11 •  Half 16  •  Whole 24
Sweet tea and orange smoked chicken.

SMOKED SAUSAGE   GF
One Link 12  •  Two Links 17
Our own house made, original or cheddar jalapeno  
smoked sausage.

SMOKED BRISKET  GF
Third Pound 15  •  Half Pound 19
Rubbed with our own blend of spices and slow smoked.

PULLED PORK   GF 
Third Pound 12  •  Half Pound 14.5
Pork butt smoked with a blend of Florida woods, served pulled.

PULLED CHICKEN  GF
Third Pound 12.5  •  Half Pound 15
Our sweet tea brined smoked chicken served pulled and  
tossed in our Top Hog BBQ sauce.

CHICKEN TENDERS  GF
Blackened, grilled or fried chicken tenders.  12

SSALALADADSS
BRISKET  AND BLUE SALAD  GF
Mixed greens topped with smoked brisket, blue cheese crumbles, tomatoes, crispy fried red onions and roasted red peppers.  13

CHICKEN TENDER  SALAD  GF
Fried, grilled or blackened tenders served on a bed of mixed greens, tomatoes, egg, bacon, cheddar cheese, and cucumbers.  12

SOUTHWEST TURKEY SALAD   GF
Smoked turkey on a bed of mixed greens, black bean and corn salsa, crispy tortilla strips, and fresh pico de gallo. Served with Chipotle ranch 
or choice of dressing.  13

BUBURRGERGERSS
BBQ BACON BURGER
Half pound grilled Angus burger, three strips of bacon, cheddar, sweet BBQ, 
crispy onions on brioche bun.  14

GRIM REAPER BURGER
Half pound grilled Angus burger, pepper jack cheese, lettuce, fried jalapenos, 
tomato, garlic reaper mayo, on garlic toast.  15

MESSY PIG
Half pound grilled Angus burger, BBQ pork, cheddar cheese, coleslaw, and 
red onions on a brioche bun.  16

ANGUS BURGER
A half pound Angus burger on a Brioche roll, with lettuce, tomato, sliced 
pickles, and onion.  12
Add Ons: Gouda • Cheddar • Swiss • American • Provolone Mushrooms • 
Grilled Onions •  Fried Jalapeños +1 each Bacon • Blue Cheese +1.5 each



GF  GLUTEN FREE  |  *Prices and menu items are subject to change
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

foodborne illness, especially if you have certain medical conditions.

TTOOP HP HOOG SKILLETG SKILLET
Our smoked gouda mac n’ cheese or cheesy grits GF 
topped with bacon, green onions, shredded cheese, 

ranch dressing, and your choice of fried or 
blackened chicken tenders, pulled pork, pulled 
chicken, smoked sausage, or brisket (+2).   13

DDEESSERTSSERTSS
CARROT CAKE   GF
Our homemade gluten free carrot cake topped with  
cream cheese icing chopped pecans.  7

MIKE’S KEY LIME PIE   GF
Topped with whipped cream and a fresh lime wheel.  7

MIKE’S CHOCOLATE PEANUT BUTTER PIE  GF
Topped with whipped cream and drizzled with homemade  
chocolate sauce.  7

CHOCOLATE BANANA BREAD PUDDING
Topped with vanilla ice cream and bourbon sauce.  7

BROWNIE SUNDAE   GF
Homemade Gluten Free Brownie topped with vanilla ice 
cream,  chocolate sauce and whipped cream.  7

VANILLA ICE CREAM GF
2 scoops of vanilla ice cream.  5

CLASSIC SIDES   3.5
GF Collard Greens    •   GF Baked Beans

GF Fries    •   GF Coleslaw 

GF Green Beans    •    GF Cheesy Grits

GF Fried Sweet Plantains  •

Bread Pudding    •    Mac ‘n Cheese

PREMIUM SIDES
GF Fried Okra  4.5  •  GF Side Salad   4.5

GF Brisket Chili  5 GF Bacon Wrapped Jalapenos  4.5

ADD ONS   With entree purchase.
Third Rack of Ribs   9
Original Smoked Sausage   6
Cheddar Jalapeno Smoked Sausage   6
Quarter Pound Smoked Brisket   6
Quarter Smoked Chicken   5
Quarter Pound Smoked Turkey   5
Quarter Pound Pulled Chicken   4.5
Quarter Pound Pulled Pork   4.5

FFAAMILMILY STY STYYLELE

FEEDS UP TO 6
CHOICE OF 2 MEATS, 3 LARGE SIDES,  

BREAD, AND BBQ SAUCE 45

Three-Quarters Rack of Honey 
Citrus Ribs  GF  +8

Three-Quarters Rack of Bourbon 
Ribs   GF  +8

One Pound Smoked Brisket  GF +7

One Pound Smoked Sausage 
Original or Cheddar Jalapeno  GF  +3

One Pound Smoked Turkey  GF  +5

One Pound Chicken Tenders  GF  +2 
Fried, Grilled, or Blackened

One Pound Pulled Pork  GF Whole 
Smoked Chicken  GF
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