
SHARE US OR DON’T SOUP & SALAD

BETWEEN THE BUNS BOLD EATS

BUILD YOUR  TRAY

PORK BELLY BURNT ENDS   $9

DEEP FRIED PULLED PORK 
DEVILED EGGS   $8 

BRISKET EGG ROLL   $8

 LOADED NACHOS   $12 
pulled pork, cheese sauce, 

sour cream, black beans, diced 
tomatoes and jalapeños

DRY RUBBED SMOKED WINGS 
 6 wings    $9 
 12 wings  $16 
 18 wings  $24

FRIED PICKLES   $6  V

BACON WRAPPED BOURBON 
GLAZED SHRIMP   $12 

BBQ CAULIFLOWER  
BITES   $6  V

 SAMPLER   $18 
dry rubbed smoked wings,  

deep fried pulled pork deviled 
eggs, pork belly burnt ends,  

fried pickles,  
BBQ cauliflower bites

NORTH COAST WHITE CHICKEN CHILI   $8 
with sour cream and scallions

Sandwiches served with our signature  fries & garlic pickles. 
Load up your  fries  $4 CORNMEAL FRIED  

WALLEYE   $21 
choice of two sides

AMARILLO GREEN CHILI MAC 
& CHEESE   $14  V  
add some meat   $2 

choice of sausage, brisket, 
chicken or pulled pork

TEXAS TACOS   $12   
pick 3 meats... 

pulled pork, Lake Erie walleye, 
brisket or chicken served with 

black beans, spicy slaw and 
tomatoes on a flour tortilla

SALMON   $27 
served with asparagus, 

blackened shrimp and grits

BIG KID CHICKEN FINGER 
DINNER   $14 

five chicken tenders  
and  fries

COTIJA CRUSTED STRIP   $30 
12 oz. N.Y. strip grilled to 

perfection and topped with a 
melted cotija spread, served 
with crispy pork fat potatoes 

and grilled asparagus

JALAPEÑO  
CORNBREAD  $3

VEGETABLE  
OF THE DAY  $4

FRIED OKRA  $4

FRENCH FRIES  $4

SLAW  $4

MAC & CHEESE  $4

SMOKED BAKED BEANS  $4

ROASTED SWEET  
POTATOES  $4

PORK FAT POTATOES  $4

COLLARD GREENS  $4

BAKED POTATO SALAD  $4

PULLED PORK  $8

KIELBASA SAUSAGE by the link  $4

JALAPENO SAUSAGE by the link  $4

PORK BABY BACK RIBS ½ rack  $16

CHICKEN QUARTERS   
white  $6      dark  $4

BRISKET  $15 
lean or slap your mama fatty

V  = vegetarian

Add a protein:  
chicken, pork or brisket $2   •   shrimp $2 ea.   •   salmon $10

THE    SALAD   $8  V  
field greens, romaine, 

asparagus, cucumber, red 
onion, sunflower seeds and 

croutons with a smoky tomato 
vinaigrette

SALMON SALAD   $16 
romaine, cucumber, tomato, 
red onions, avocado with a 

lemon dill dressing

CAROLINA COBB SALAD   $12 
cucumber, egg, red onion, 

tomato, bacon, carrot, blue 
cheese crumbles with a 

mustard vinaigrette

TEXAS WEDGE   $16  
southwest ranch, tomatoes, 

onions, bacon, avocado, 
blackened shrimp

All meats come with white bread, pickles, 
onion, and fresh jalapeño

meats SIDES

desserts
SOUTHERN PECAN  

BREAD PUDDING   $7       
BANANA PUDDING   $5       

PEACH COBBLER   $6

BRISKET MAC WRAP   $14 
chopped brisket, mac and 

cheese, The ‘Que Brew sauce

FRIED CHICKEN SANDWICH   
$14 

crispy chicken on a brioche bun 
with shaved lettuce,  

spicy aioli and pickles

PULLED PORK SANDWICH   $12 
with slaw on an onion bun

MEMPHIS STYLE SMOKED  
BOLOGNA   $12 

melted provolone cheese, sweet 
pickles and onion on a white 

bun; this is the 2nd best  
sandwich you will ever eat!

CHOPPED BRISKET  
SANDWICH   $12 

on an onion bun with The ‘Que 
Brew sauce

 BRISKET SMASH BURGER   
$15 

two patties of our ground beef, 
brisket and pork blend smashed 

and seared, served with  
American cheese  
on a pretzel bun

BEYOND BURGER   $15  V   
plant-based patty, lettuce, 

smoked tomatoes, onions on a 
vegan bun

10.01.2021

SIGNATURE 
SAUCES

THE ‘QUE BREW 
house BBQ

OLE SCRATCH 
spicy apple

PEACHY KEEN 
peach

CAROLINA GOLD 
mustard sauce

DELTA BLUES 
blueberry habañero

MISSISSIPPI BURN 
spicy buffalo



catawba island, ohio


