SIDE DISHES - $4.00

Wilbur Beans (180 Cal.) | Sweet Corn (130 Cal.)
Garlic Red-Skin Mashed Potatoes (100 Cal.)
Potato Salad (130 cal.) | Fresh Steamed Broccoli (70 Cal.)
Creamy Coleslaw (200 cal.) | Famous Fries (350 Cal.)
Grilled Pineapple Steaks (160 Cal.)

# Dave’s Cheesy Mac & Cheese (150 Cal.)




PITMASTER FAVORITES SIGNATURE BURGERS

Served with choice of 2 sides (70-700 Cal.) Served with choice of 1 side (70-350 Cal.) and
and a Corn Bread Muffin (260 Cal.). spicy Hell-Fire Pickles, lettuce and tomato:
Georgia Chopped Pork (870 Cal.) $17 Dave’s Favorite* (850 Cal.) $15
Smoked for up to 12 hours and chopped to order. Slathered with Rich & Sassy® and topped with

melted Monterey Jack cheese and bacon.
Texas Beef Brisket (790 Cal.) $20
Rubbed with Dave’s secret spices, then slow-smoked Devil’s Spit®* (880 Cal.) $15
over hickory until it’s juicy and tender. Devil’s Spit® BBQ sauce, topped with melted
pepper-Jack cheese, bacon and spicy Hell-Fire Pickles
Country-Roasted or BBQ Chicken (650-700 Cal.) $18

Seasoned % chicken, roasted & char-grilled to perfection. Ultimate* (1020 Cal.) $16
Georgia Chopped Pork, bacon, sharp American cheese
Southside Rib Tips (1450 Cal.) $17 and our signature Sweet & Zesty BBQ sauce.
Memphis-Style, dry-rubbed tips. Served w/ a side of
jalapefio pickled red onions, spicy Hell-Fire Jacked-N-Stacked* (1130 Cal.) $15
Pickles & our Southside BBQ sauce. Topped with Monterey Jack cheese and Onion Strings.

Hand-Breaded Chicken Strips (720 Cal.) $18
Tossed in Dave’s special seasoning.

Traditional Wings (630-750 Cal.) $17
Seasoned and tossed in your choice of sauce.

Cedar Plank Salmon (220 Cal.) $22
Grilled, glazed & caramelized on a smoldering cedar plank.

Sweetwater Catfish Fingers (830 Cal.) $18
Lightly breaded with Cajun-seasoned cornmeal and
flash-fried, served with rémoulade sauce.

Burnt Ends (1270 Cal.) $21
Tender pieces of Texas Beef Brisket seared and
caramelized with Sweet & Zesty® BBQ sauce.

SIGNATURE SANDWICHES

Served with choice of 1 side (70-350 Cal.)
TRY IT "TMEMPHIS-STYLE" AND WE'LL TOP YOUR 'Q SANDWICH
with Creamy Coleslaw for just 51 (add 50 Cal).

Georgia Chopped Pork (690 Cal.) $13
Slow-smoked chopped pork topped with Rich & Sassy®

Texas Beef Brisket (640 Cal.) $15
Hand-seasoned, hickory-smoked Texas Beef Brisket

BBQ Pulled Chicken (640 Cal.) $14
Roasted, pulled chicken tossed in Rich & Sassy® and

0 c 0 M B 0 S topped with melted Monterey Jack cheese.

Served with choice of 2 sides (70-700 Cal.) Burnt Ends (1270 Cal.) $16

and a Corn Bread Muffin (260 Cal.) Tender pieces of Texas Beef Brisket seared and

2 Meat Combo (630-1860 Cal.) $20 caramelized with Sweet & Zesty® BBQ sauce.

3 Meat Combo (1040-2480 Cal.) $24 Cajun Chicken (1250 Cal.) $15
Grilled, Cajun-seasoned chicken topped with pepper-Jack cheese,
Choose any meats from below: fried Onion Strings & rémoulade sauce.
Texas Beef Brisket or Burnt Ends (+1.00)
St. Louis-Style Spareribs (+2.00) Hickory Chicken (680 Cal.) $15
Georgia Chopped Pork | Sweetwater Catfish Fingers Marinated, grilled chicken breast topped with
Hot Link Sausage | Traditional Wings | Monterey Jack cheese and bacon.

Country-Roasted or BBQ Chicken
Hand-Breaded Chicken Strips | Southside Rib Tips

HAND CRAFTED DESSERTS

Dave’s Award Winning
Bread Pudding (1390 Cal.) $6
Melt in your mouth, made from scratch
bread pudding & pecan praline sauce,

served with vanilla ice cream.

Hot Fudge brownie (710 Cal.) $5
Chocolate brownie, drizzled with hot fudge
served with vanilla ice cream.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. *These items may be served raw or undercooked based on your
specification, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness, especially if you have certain medical conditions.



