FOR THE TABLE

SMOKED CHICKEN WINGS / 23
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{ RUB: SAUCE:

* Honey Garlic
*Kansas City Style =
Jerk BRQ 45

+ +299 Competition
* Lemon Pepper

* Smokey Dill Pickle
. -(ajunﬁ

S Nashville Hot S650
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CRISPY CHICKEN TENDERS /23

Gluten-free. Carolina gold BBQ sauce.
Ask to make them Nashville Hot 646/

ALL BEEF SALAMI /16

1/4 LB Thick cut smoked beef salami. Honey
mustard BBQ glaze, pepperoncini.

CHARRED CABBAGE CHIPS /16 v

Toasted sesame oil, Carolina Gold
BBQ sauce.

BBQ A LA CARTE

Half-pound/full-pound. Comes with 40z SLAW

SMOKED BEEF BRISKET .......... 23/%31
BABY BACKRIBS ........................... *23/°39

Barque Rack 0’ Bama sauce, Lemon Pepper rub, OR 5-Spice Honey Garlic sauce.

PULLED SMOKED CHICKEN ...."18/%29

CHOPPED BBQPORK .................. "18/°29
FARMER’S SAUSAGE ()).................... 10
SMOKED CHICKEN THIGH ())......... 10
TOFU BURNT ENDS v ................... 17/°28

®00000000000000000000000000000000000000000000000000000000 0000

EXTRA SAUCES -

TEXAS BBQ SAUCE
CAROLINA GOLD BBQ SAUCE
SMOKED GARLIC DIP /
SEASONAL HOT SAUCE /§/#¢

°
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PLATTERS

FULL SAMPLER / 135

Half-Pound Smoked Brisket
Full Rack Baby Back Ribs
Half-Pound Pulled BBQ Chicken
Two Smoked Farmer’s Sausages
Dill Pickle Pork Rinds and Pickles

WITH CORNBREAD and SLAW
PLUS TWO selections from the sides

HALF SAMPLER / 88

Half-pound smoked brisket, half rack baby
back ribs, half-pound pulled chicken.
PLUS TWO sclections from the sides.

M EAI.S PLUS choice of side

CHICKEN TWO WAYS / 39

Smoked and grilled thigh AND
pulled BBQ chicken.

BBQ PORK TWO WAYS / 39

Smoked Farmer’s sausage AND chopped BBQ
pork with Texas honey.

BUTTERFLIED BRANZINO / 39

Grilled whole. Cajun rub, lemon.

SMOKED JAMBALAYA
MEAL v / 30

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

ADD smoked sausage and pulled chicken +%6

R R R

H DAIRY ® GLUTEN
V VEGAN V VEGETARIAN

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

.
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.............................................. SIDES

SMOKEHOUSE VEGAN JAMBALAYA v /10
CAESAR SALAD/17 LARGE +6 ADD smoked sausage and pulled chicken +%6
Candied smoked bacon, crispy potato croutons,

shaved Grana Padano, homemade COLLARD GREENS V/ 16

Caesar dressing.

CRISPY BRUSSELS SPROUTS v/ 16
CHARRED BROCCOLI/ Lemon pepper rub, Carolina Gold BBQ sauce,

SALAD v / 17 LARGE +6 white sesame seeds.

Pomegranate seeds, radicchio, pickled red

onions, french fried onions, grape tomatoes, SMOKEY DILL PICKLE SLAW .V/9

tahini everything bagel rub vinaigrette.

Contains sesame. BBQ@ SHOESTRING FRIES v / 12

y
PIMENTQ MAC N’ CHEESE / 18 GARLIC BUTTER
Cavatappi, pimento cheese sauce, bbq

ketchup panko. H@V CORNBREAD (2)mev / 11

Barque Smokehouse is a full-wage restaurant. We don’t do tips.

This means the price shown on the menu is the full price, outside of taxes. The starting wage at Barque is $22.25.
Our cost of fairly compensating staff (including paid sick days, personal days, and health benefits) is now fully
factored into our menu prices. Any gratuity is appreciated, but completely unnecessary. If you have any questions,
comments, or concerns, please feel free to contact us at smoke@harque.ca.
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