
‘Que COMBOS

S I D E S :

2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information available upon request.

PICK 2
$18.99

PICK 1
$16.99

PICK 3
$20.99

FAMOUS FEASTS

DAVE’S SASSY BBQ SALAD (640-820 Cal)  14.49 
Choose: Georgia Chopped Pork, Texas Beef Brisket or 
Chicken (BBQ pulled, grilled or crispy). 

CHICKEN CAESAR SALAD (640 Cal)  14.49

CEDAR PLANK SALMON (420 Cal)  19.99 
Served with choice of 2 sides (120-1280 Cal).

BBQ STUFFED BAKED POTATO (750-830 Cal)  10.99 
Choose: Georgia Chopped Pork, 
BBQ Pulled Chicken, or Texas Beef Brisket. 
Served with choice of 1 side (60-640 Cal).

SIDE SALAD  5.99
Fresh Garden (120-340 Cal) or Caesar (220 Cal)

DAVE’S AWARD-WINNING CHILI (620 Cal) 5.99

Served with a Corn Bread Muffin (260 Cal).

MEAT CHO  I  CES  :
GEORGIA CHOPPED PORK (430-790 Cal) 
TEXAS BEEF BRISKET (400-740 Cal) +$1
ST. LOUIS-STYLE SPARERIBS (320-640 Cal) +$1 
SOUTHSIDE RIB TIPS (640-1190 Cal)

TRADITIONAL OR BONELESS WINGS (640-1190 Cal)
COUNTRY-ROASTED OR BBQ CHICKEN (450-1160 Cal) 
HAND-BREADED CHICKEN STRIPS  (190-480 Cal)  
HOT LINK SAUSAGE (410-720 Cal) 
SWEETWATER CATFISH FINGERS (500-790 Cal) 
BURNT ENDS (550-820 Cal) +$1

ALL-AMERICAN BBQ FEAST®   72.99 (8390/8450 Cal) 
St. Louis-Style Spareribs, County-Roasted Chicken, 
choice of Brisket or Pork, Creamy Coleslaw, Famous 
Fries, Wilbur Beans, Sweet Corn and Corn Bread 
Muffins. Serves 4-6 people.

FEAST FOR 2 (4570/4610 Cal)  45.99
St. Louis-Style Spareribs, Country-Roasted Chicken, 
choice of Texas Beef Brisket or Georgia Chopped 
Pork, Creamy Coleslaw, Famous Fries, Wilbur Beans, 
Sweet Corn and Corn Bread Muffins. Serves 2-3 people.

• Wilbur  Beans (210 Cal )
• Sweet  Corn (160 Cal )
• Garl ic  Red-Skin Mashed Potatoes  (90 Cal )
• Fresh-Steamed Broccol i  (60 Cal )
• Creamy Coles law (120 Cal )
• Famous Fr ies  (370 Cal )
• Firecracker  Green Beans (50 Cal )
• Gri l led  Pineapple  Steaks  (160 Cal )
• Dave’s  Cheesy Mac &  Cheese (280 Cal )

• Side Salad  +$ 2 . 5 9
 Choose:  Fresh Garden (120-340 Cal )  or

Caesar  (220 Cal )
• Dave’s  Award-Winning Chi l i  (460 Cal )   +$ 2 . 5 9
• Loaded Baked Potato  (640 Cal )   +$ 2 . 5 9

AWARD-WINNING
RIBS

why are famous feasts
served on a trash can lid?

• 6 Bones (960 Cal)  20.99
• The Big Slab (1910 Cal)  28.99

LI  K  E YOUR  S U  N  -  SAUCED?
GE  T ‘  E  M NAKED 
(Minus 60-160 Cal)

Served with choice of 2 sides (120-1280 Cal) 
and a Corn Bread Muffin (260 Cal).

ST. LOUIS-STYLE SPARERIBS

Add an extra meat (290-640 Cal) for $3.99
Includes 2 sides (120-1280 cal) and a Corn bread muffin (260 cal)

As a kid growing up in Chicago, “Famous” Dave turned a metal 

garbage can into his first smoker. To honor this we continue to 

serve our feasts on a trash can lid.

Add an extra meat (330-680 Cal) for $3.99

SALADS & MORE

HANDCRAFTED DESSERTS
DOWN HOME BANANA PUDDING (1100 Cal)  7.99 

HOT FUDGE BROWNIE (1190 Cal) 7.99

DAVE'S AWARD-WINNING BREAD PUDDING (1330 Cal) 7.99 
Melt-in-your-mouth, scratch-made pudding and pecan 
praline sauce, served with vanilla ice cream.

• Georgia Chopped Pork (730 Cal)  11.49
• Texas Beef Brisket (690 Cal)  13.99
• BBQ Pulled Chicken (580 Cal)  12.99

+$1.99 EACH: 

2 . C H O O S E  A D D  -  O N S :

FREE ADDS:
• Lettuce (0 Cal), Tomato (5 Cal),
Red Onion (5 Cal), Jalapeños (0 Cal), Spicy
Hell Fire Pickles (25 Cal)

+$.49 EACH:
• Cheese: American (130 Cal),
Monterey Jack (210 Cal), Shredded

• Texas Beef Brisket (160 Cal), Georgia
Chopped Pork (170 Cal), Bacon (160 Cal)

Served with choice of 1 side (60-640 Cal) and 
spicy Hell-Fire Pickles.

DAVE’S FAVORITE BURGER* (1100 Cal)  14.49 
Monterey Jack cheese, bacon and our Rich & Sassy sauce.

ULTIMATE BURGER* (1240 Cal)  15.49 
Georgia Chopped Pork, bacon, sharp American cheese and 
our signature Sweet & Zesty® sauce.

CAJUN CHICKEN (1250 Cal)  14.49
Grilled, Cajun-seasoned chicken breast topped with Pepper-
Jack cheese, Fried Onion Rings, and Remoulade sauce.

HICKORY CHICKEN SANDWICH (680 Cal)  14.49 
Grilled chicken with Monterey Jack cheese and bacon.

FAVORITES 
HOUSE

SANDWICHES
& BURGERS

Served with choice of 1 side (60-640 Cal) and 
spicy Hell-Fire Pickles.

1 .  C H O O S E :

BURGER* (670 Cal)  12.49 

GRILLED CHICKEN BREAST (380 Cal)  12.49

BEYOND MEAT BURGER (540 Cal)  14.49 

BBQ

• Memphis-Style (40 Cal), Dave’s Cheesy Mac &
Cheese (60 Cal) Onion Strings (410 Cal)

Cheddar (230 Cal), Pepper Jack (180 Cal)+
+$.99 EACH: 



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.
SummerMenu_Mid_07/22

DRAFT BEERS 

Bud Light
Coors Light
Miller Lite 

Yuengling
BlueMoon
Sam Adams Seasonal

Wee Mac

• Rotating Tap - See Server

BOTTLED BEERS
DOMESTICS 

12oz Sun King Season
16oz Sun King IPA

SMOKIN' APPS
WING BASKET TRADITIONAL (880-1010 Cal) 13.99

DAVE'S SAMPLER PLATTER (2550-3200 Cal)  19.99
South Side Rib Tips, Hand Breaded Chicken Strips, Sweetwater Catfish Fingers, Onion Strings, & 
Traditional or Boneless Wings Tossed in YOUR Choice of sauce.

SWEETWATER CATFISH FINGERS (720 Cal)  10.49

SOUTHSIDE RIB TIPS (1540 Cal)  12.99
Served with spicy Hell-Fire Pickles and our Southside BBQ sauce. 

BURNT ENDS (940 Cal)  13.99
Served with Famous Fries, jalapeño pickled red onions and spicy Hell-Fire Pickles.

BBQ NACHOS (1290-1410 Cal) 11.99
Topped with Cheddar Cheese Sauce, Dave's Award-Winning Chili, & YOUR choice of Texas Beef Brisket, 
Georgia Chopped Pork, or BBQ Pulled Chicken. Garnished with Lettuce, Tomato, Jalapenos, Seasoned 
Sour Cream, & RICH & SASSY®.

ONION STRINGS (1940 Cal)  8.99
Served with Remoulade Sauce.

RICH & SASSY®

BUFFALO

DEVIL’S SPIT®

WILBUR’S REVENGE®

Budweiser 
Bud Light 
Coors Light 
Michelob 
Ultra Miller 
Light

WINE
Canyon Chardonnay 
Columbia Cabernet 
Dark Horse Pinot Noir 
Ecco Domani Pinot Grigio 

1 6  o z  D r a f t s / 2 2  o z  D r a f t s

Signature 
COCKTAILS

HANDCRAFTED MARGARITA (370 Cal)
• EL Jimador Tequila, Triple Sec, Lime Juice, & REAL Blue Agave

• ADD ANY Puree for a Fruit Flavored Margarita

DAVE’S RUM PUNCH (210 Cal) 
• Captain Morgan Spiced Rum, Passion Fruit

Puree, Pineapple Juice, Orange Juice, &
Grenadine

SMOKIN ISLAND ICED TEA (250 Cal)
• Stoli Vodka, Bacardi Rum, New Amsterdam Gin, Triple Sec, Lemon,

Juice Simple Syrup, & Pepsi

SPIKED STRAWBERRY LEMONADE (200 Cal) 
• Stoli Vodka, Lemon Juice, Mint Syrup, Strawberry Puree, Soda

Water, & Muddled Strawberries

PIÑA COLADA MOJITO (260 Cal) 
• Pineapple Rum, Coconut Rum, Pineapple Juice, Lime Juice,

Coconut Puree, Muddled Mint, & Soda Water

DOWN HOME SANGRIA (270 Cal) 
• Red Wine, Elderflower Liquor, Triple Sec, Orange Juice,

Raspberry Puree, Mango Puree, & Sierra Mist

TITO’S SOUTHERN MULE (200 Cal) 
• Titos Vodka, Lime Juice, Simple Syrup, Muddled Mint, & Ginger Beer

BLACK CHERRY SMASH (180 Cal)

JAMESON PEACH TEA (250 Cal)  
• Jameson Whiskey, Triple Sec, Peach Puree, Simple Syrup, & Iced Tea

FAMOUS DAVE’S BLOODY MARY (220 Cal) 

• Smoked Jack Daniels Whiskey, Simple Syrup, Black Cherry
Puree, Muddled Mint, Lime, & BBQ Bitters

• New Amsterdam Vodka, Texas Pit BBQ Sauce, Famous Bloody Mary
Mix, Lime Juice, Olive Juice, Garnish of Bacon, Celery, Lime, & Pickles

STRAWBERRY DAIQUIRI (220 Cal) 
• Light Rum, Lemon Juice, Simple Syrup, & Strawberry Puree
• Substitute any of our other flavors

IMPORTS 
Sam Adams
Corona Heineken 
Modelo
Bells Two Hearted 
Fat Tire
Alpha King

CANS 




