*

STARTERS

SMOKED CHICKEN WINGS / 23
6 Jumbo wings. Choice of sauce or rub.

7 RUB: . SAUCE:
+299 Competition +BBQ 5-Spice * Honey Garlic
: «Lemon Pepper «Cajun & * Kansas City Style

: +Smokey Dill Pickle +Nashville Hot $66 « Jerk BB S50

BARQUE CAESAR SALADE/ 24

Candied smoked bacon, crispy potato croutons,
shaved Grana Padano, homemade Caesar
dressing.

CRISPY CHICKEN TENDERS /23
Gluten-free. Carolina gold BBQ sauce. Ask to
make them Nashville Hot /44

SMOKED & GRILLED OCTOPUS / 28
Carolina bbqg sauce, lemon pepper rub.
Contains miso/soy.

CHARRED BROCCOLI SALAD VY / 25
Pomegranate seeds, radicchio, pickled red
onions, french fried onions, grape tomatoes,
tahini everything bagel rub vinaigrette.
Contains sesame.

CHARRED CABBAGE CHIPS Y /15
Toasted sesame oil, Carolina gold BBQ sauce.
Contains sesame.

ALL BEEF SALAMI @/ 16
1/4 LB Thick cut smoked beef salami. Grilled to
order. Honey mustard BBQ aioli, pepperoncini.

MAINS

COME WITH PICKLES AND CHOICE OF SIDE.

COMPETITION CHICKEN TWO WAYS / 44
Smoked and grilled thigh AND
pulled BBQ chicken.

BBQ PORK TWO WAYS / 44
Smoked Farmer’s sausage AND chopped BBQ
pork with Texas honey.

12-HOUR SMOKED BEEF BRISKET / 49
Sliced brisket, brisket jus.

BABY BACK RIBS HALF RACK / 44

BARQUE RACK O’BAMA SAUCE: The Classic - rubbed,
smoked, basted, basted, basted...

LEMON PEPPER RUB: The new classic.
5-SPICE HONEY GARLIC.

SMOKED JAMBALAYA V / 42

Stewed tomato, okra, cauliflower, butternut
squash, poblano peppers, vegan crumble.
Served with fried dirty rice.

BUTTERFLIED WHOLE
GRILLED BRANZINO / 42
Cajun, micro greens, grilled lemon.

ANY GRATUITY IS APPRECIATED, BUT UNNECESSARY.

ANY GRATUITY IS APPRECIATED, BUT UNNECESSARY.

Roncy since 2011

SAMPLER FOR TWO

A CHOOSE-YOUR-OWN
BBQ ADVENTURE / 128

ONE selection from the starters
PLUS

THREE meats:

« Competition Chicken Two Ways + Baby Back Ribs

+ Chopped BBQ Pork + Smoked & Grilled Octopus
* Smoked Farmer’s Sausage + Smoked Jambalaya

* Smoked Beef Brisket * Grilled Butterflied Branzino

WITH cornbread AND
TWO selections from the sides

THE MEET MEAT
A BBQ FEAST / 236

* Smoked Brisket

 Baby Back Ribs

* Pulled BBQ Chicken

* Smoked Farmer’s Sausages
e Chopped BBQ Pork

* Dill Pickle Pork Rinds

WITH PICKLES and TORTILLAS (8)
AND TWO selections from the sides

EXTRA SAUCES 3

TEXAS BBQ SAUCE, CAROLINA GOLD BBQ SAUCE V¥

| SMOKED GARLIC DIP /
. HOUSE MADE HOT SAUCE /66 V¥

SIDES

BARQUE CAESAR SALAD B /17
CHARRED BROCCOLI SALAD VY /17

CUBAN CORNVHE/ 16
Chili lime aioli, poblano sauce,
smoked queso fresco.

PIMENTO MAC N’ CHEESEVeHl /18
Cavatappi, pimento cheese sauce,
BBQ ketchup panko.

JAMBALAYA / 16
Smoked sausage, pulled chicken.

SMOKEY DILL PICKLE SLAW VHE /13
BBQ SHOESTRING FRIES ¥V / 12

GARLIC BUTTER CORNBREAD (2) Vel /11

B DAIRY
V VEGAN

® GLUTEN
V VEGETARIAN

We do have allergens present in our kitchen, please
inform us of any allergies prior to ordering.

ANY GRATUITY IS APPRECIATED, BUT UNNECESSARY.



