-3 famous FEASTS ——  Pitmaster, FAVORITES —

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

ALL-AMERICAN BBQ FEAST® (8390/8450 Cal) $85 CHICKEN STRIPS (720 Cal) $14  SOUTHSIDE RIB TIPS $17
St. Louis-Style Spareribs, Country-Roasted Chicken, choice of Brisket Tossed in Dave's special seasoning. (1540 Cal)
or Pork, Creamy Coleslaw, Famous Fries, Wilbur Beans, Sweet Corn and Memphis-Style, dry-rubbed tips:
Corn Bread Mulffins. Serves 4-6. TEXAS BEEF BRISKET $25 Served with a side of jalapefio '

; (790 Cal) pickled red onions, spicy '
FEAST FOR 2 (4570/4610 Cal) $55 L Rubbed with Dave's secret spices, Hell-Fire Pickles and our
St. Louis-Style Spareribs, Country-Roasted Chicken, choice of Texas Beef then slow-smoked over hickory Southside BBQ sauce.
Brisket or Georgia Chopped Pork, Creamy Coleslaw, Famous Fries, Wilbur until it's juicy and tender. ,
Beans, Sweet Corn and Corn Bread Muffins. Serves 2-3. - :

GEORGIA CHOPPED PORK gg}g{éﬁﬂggfxgg{fgls

(870 Cal) $16 Specially seasoned %2 chicken,

Smoked for up to 12 hours and roasted and char-grilled =

Includes 2 sides (120-740 Cal) and a Corn Bread Muffin (260 Cal). l(rst%]_)-;ggoCI:ﬁL WINGS, 516 BBQ CHICKEN $17

N \ _ . (700 Cal)
i Seasoned and tossed in your .
¥ T 330'680 CAL) FOR 54 . : g ‘ Country-Roasted Chicken
ADD AN EXTRA MEA ( cp:hmce ghsatce: flame-kissed and slathered
Smokin’ STARTERS =- SEniel tibeatiTeaan seet - A o B e
e T . Tender pieces of Texas Beef
2 M EAT $ 2 3 3 M EAT $ 2 6 ' Brisket seared and caramelized SWEETWATER CATFISH

: FINGERS (830 Cal) $17
®
BURNT ENDS (940 Cal) $15 wiliSweetgZesty® BEQ sauce. Lightly breaded with Cajun-

Served with Famous Fries, jalapetio pickled red onions and Meat CIloicw seasoned cornmeal and flash-fried,
spicy Hell-Fire Pickles. 3 o served with rémoulade sauace.

SOUTHSIDE RIB TIPS (1540 Cal) $14 * GEORGIA CHOPPED PORK (430-790 Cal) s = : :

Served with spicy Hell-Fire Pickles and our Southside BBQ sauce. * TEXAS BEEF BRISKET (400-740 Cal) +$1 q : W. P

CHICKEN STRIPS (560 Cal) $9 b ¢ SOUTHSIDE RIB TIPS (640-1190 Cal) W R l B s
SWEETWATER CATFISH FINGERS (720 Cal) $12 .. C_OUNTRY-ROASTED OR BBQ CHICKEN (450-1160 Cal) Served with choice of 2 sides (120-1280 Cal) and a Corn Bread Muffin (260 Cal).

.............................................................. . A ) _ FOR 4
WING BASKET TRADITIONAL (880-1010 Cal) $14 Bl e e e ADD AN EXTRA MEAT (330 60 CAL) $ :

« BURNT ENDS (550-820 Cal) +$1 L
DOUBLE WINGER (1760-2020 Cal) $26

« TRADITIONAL WINGS (1030-1070 Cal) St. Louin-Style St. Louid-Style

4 : :
RICH ASSY® DEVIL' PIT® .
' qe2s S;“ é sseire 9 d : « ST. LOUIS-STYLE SPARERIBS (302-640 Cal) +$1 Sparenibo Comboo
BUFFALO ; . . ST. LOUIS RIB N' MEAT
e « SWEETWATER CATFISH FINGERS (500-790 Cal) +$1 it Bonies (640 Calli520 PP 2. rvies N
................................................................... _ « 6 Bones (960 Cal) $24 .
. ) 2 Meat (1010-1920 Cal) $30
Side Choicea « 9 Bones (1430 Cal) $28
Salado, « WILBUR BEANS (210 Cal) « The Big Slab (1910 Cal) $33
DAVE'S SASSY BBQ SALAD (640-820 Cal) $15 * SWEET CORN {160 Cal)
Choice of Georgia Chopped Pork, Texas Beef Brisket or Chicken (BBQ e GARLIC RED-SKIN MASHED POTATOES (90 Cal)
pulled or crispy). Served on crisp greens with bacon, cheddar cheese, .
tomatoes and shoestring potatoes. Tossed with honey BBQ dressing. e CREAMY COLESLAW (120 Cal) lm yom Un_Sa” | !?
Served with a Corn Bread Muffin (260 Cal). : : . A7
, * FAMOUS FRIES (370 Cal) , Get IE' A/
FRESH GARDEN SIDE SALAD (120-340 Cal) $6 e DAVE'S CHEESY T DRI I m [aked ,
Crisp iceberg and romaine lettuce topped with diced tomatoes, ( al) (60-160 Cal less) P e
cucumbers, shredded cheddar cheese, bacon, and croutons. Served e FRESH GARDEN SIDE SALAD (120-340 Cal) +$2

with choice of dressing on the side.

2,000 calories a day is used for general nutrition advice, but calorie needs vary. 2,000 calories a day is used for general nutrition advice, but calorie needs vary.



Served with choice of 1 side (60-640 Cal). and spicy Helil-Fire Pickles (30 Cal).

DAVE'S FAVORITE BURGER®
(1100 Cal) $15

Monterey Jack cheese, bacon and
our Rich & Sassy® sauce.

ULTIMATE BURGER" $17
(1240 Cal) - BBQ PULLED CHICKEN

Georgia Chopped Pork, bacon, sharp (640 Cal) $17
American cheese and our signature
BURNT ENDS $17
T™
Sweet & Zesty™.sauce. (640 Cal)

CHEESEBURGER" $13
(800 cal)

GEORGIA CHOPPED PORK
(690 Cal) $13

TEXAS BEEF BRISKET $17
(680 Cal)

[unch MENU

lattenr ombo Specialo: BBQ PULLED CHICKEN
P . & c . S ' SANDWICH $11
Served with choice of 1 side (60-640 Cal) (640 Cal)

and a Corn Bread Muffin (260 Cal).
¢ 1 Meat Platter (380-840 Cal) $13
¢ 2 Meat Combo (570-1680 Cal) $15

Served with choice of 1 side
(60-640 Cal) and spicy Hell-
Fire Pickles (30 Cal).

¢ 3 Meat Combo (860-?520 Cal) $17 TEXAS BEEF BRISKET
Meat Choices: SANDWICH $15
(640 Cal)

« Georgia Chopped Pork

» Country-Roasted Chicken

* BBQ Chicken

e Chicken Strips

» Southside Rib Tips

« St. Louis-Style Spareribs +51

« Texas Beef Brisket +$1

e Traditional Wings

e Burnt Ends +$1

« Sweetwater Catfish Fingers +$1

Served with choice of 1 side
(60-640 Cal) and spicy Hell-
Fire Pickles (30 Cal).

DAVE'S SASSY BBQ
SALAD (640 Cal) $13
Choice of Georgia
Chopped Pork, Texas Beef
Brisket or Chicken (BBQ
pulled or crispy). Served on

Sandwiches & Salad: crisp greens with bacon,

cheddar cheese, tomatoes
GEORGIA CHOPPED PORK and shoestring potatoes.
SANDWICH (690 Cal) $11 Tossed with honey BBQ
Served with choice of 1 side (60-640 dressing.

Cal) and spicy Hell-Fire Pickles (30 Cal).

Famous
FAM l LY BUN DLE $57 Feeds 4-6

Georgia Chopped Pork & a Whole Country-Roasted or BBQ Chicken.
Includes: 2 quart sides (550-1540 Cal) & 1/2 dozen Corn Bread Muffins
(260 Cal each).

Choose 2: Wilbur Beans, Creamy Coleslaw, Dave's Cheesy Mac & Cheese,
Garlic Red-Skin Mashed Potatoes.

Add Sanduvich Buns for +83.50

e oo 00000000 00

family T0 GO

TRADITIONAL WINGS COUNTRY-ROASTED CHICKEN  $19
PARTY PLATTER (4830-4890 Cal) (Whole) (1300 Cal)
ST. LOUIS-STYLE SPARERIBS ~ $29 BBQ CHICKEN (Whole) $19
(Big Slab) (1800 Cal) (1410 Cal)

SIDE DISHES (Pint) $7
GEORGIA CHOPPED PORK $19 3
(LB.) (1380 Cal) : 0l _

: SIDE DISHES (Quart) $13

'TEXAS BEEF BRISKET (LB.) $30  (550-1540 Cal)
(1300 Cal)

CORN BREAD MUFFINS $9
SOUTHSIDE RIB TIPS (LB.) $15 (1/2 Dozen) (260 Cal Each)
(1450 Ca) CORN BREAD MUFFINS $16
BBQ PULLED CHICKEN (LB)  $19 (1Dozen) (260 CalEach)
(720Cal) - GALLON OF ICED TEA, 7

SWEET TEA OR LEMONADE
(0-1440 Cal)

i1’ Welbun MEALS ——

For kids 10 and under. Includes choice of any 1 side (60-370 Cal) or
(50 Cal), plus Oreo® cookies (100 Cal) and a kids fountain beverage (0-180 Cal) or
milk (190/260 Cal).

CHICKEN STRIPS (290 Cal) $8
RIB DINNER (320 Cal) $9 iy

P

(KRAFT) KRAFT MAC & CHEESE (330 Cal) $8

GEORGIA CHOPPED PORK (390 Cal) $8

Handerafted DESSERTS =

FRENCH SILK PIE (630/3780 Cal)

oF:/(=J&8 Slice $6 | Whole $20

square
RESTAURANT & BAKERY COUNTRY APPLE PIE (530/3180 Cal)

Slice $6 | Whole $20

LOCATIONS & Bl
o‘gg‘gn ONLINE HERE reh @iF

~— | Ej»

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may
increase your risk of foodborne iliness, especially if you have certain medical
conditions. Additional nutritional information available upon request.
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