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STARTERS 

 

Pulled Rib & Brisket Chili  
OG award-winning Chili with Beef & Pork, loaded 

with Sour Cream, Cheddar Cheese, Onions &  

Jalapenos.  7.95 
 

Graceland Nachos  
Crispy Tortillas with Rib & Brisket Chili, Onions, 

Jalapenos, Guacamole, Sour Cream & Pico de 

Gallo. Substitute Pulled Pork or Chicken for the 

Chili!  8.95   
 

Frickles & Jalapeno “Bottle Caps”  
Fried Pickles & Peppers with Memphis Bar-B-Que 

Dipping Sauce.  6.95 
 

Fried Chicken Fingers  
Buttermilk marinated & breaded, fried golden 

brown & served with Honey Mustard Dip.   

Or Try them grilled with Pineapple Bourbon BBQ 

Sauce.  6.95 
 

Smoked Catfish Dip  
House cured Catfish, slow smoked with Peppers, 

Onions and 4 Cheese‟s served with crispy Tortilla 

Chips. 8.95 
 

Fried “Mac & Cheese” 
Fried Croquettes with Stewed   Tomato Dipping 

Sauce.  7.95  
 

Smoked Tomato Bisque 
The hearty classic served with    an open faced 

Pimento “Grilled Cheese” skillet. 6.95 
 

Pit Wings  
Marinated in J. Paul‟s Amber Ale, Crystal Hot 

Sauce, slow smoked, grilled & served with Celery 

sticks & Cilantro Ranch.  8.95 
 

Country Fried Wings  
Served in a cast iron skillet, smothered with  

Andouille Sausage Gravy.  8.95 
 

BBQ Quesadilla  
Over stuffed with your choice of Chopped  

Brisket, Pulled Pork or Chicken, with Peppers, 

Onions, Cheddar Cheese, Memphis Sauce,  

Guacamole, Sour Cream & Pico de Gallo.  8.95 
 

Pulled Sweet Pork  
Slider Basket topped with Cole Slaw & Pickles.  

6.95 

SALADS 
 

OG Iceberg Salad 
Chopped Iceberg, Carrot, Cabbage, Corn,  

Cheddar Cheese, Tomato, Cucumber, and  

Cornbread Croutons with BBQ Ranch Dressing.  

4.95 
 

Grandma Minnie’s Fried Chicken 
Salad  

Fried Chicken Fingers with Bacon, Corn, Onion, 

Blue & Cheddar Cheeses, Cucumber & Tomatoes, 

with a Honey Mustard Dressing.  9.95 
 

Chicken Cobb  
Chicken Breast, Avocado, Tomato, Corn, Onion, 

Bacon, Blue & Cheddar Cheese, Hard Boiled Egg, 

Tortillas & Cilantro Ranch Dressing.  11.95 
 

Smokeshack Salad  
Smoked Pork, Chicken & Brisket, Mixed Greens, 

Cucumbers, Tomato, Onions, Cheddar Cheese, 

Corn Chow Chow & BBQ Vinaigrette.  13.95 

 

 

 

Heapin’ Helpins’ 

Helpin’ enough  for sharin’ 3.95 ;   
individual helpin’ 2.95 

 
Collard Greens  |  BBQ Red Beans  

 

Hand Cut Fries  |  Baked Potato  

  

Fried Okra  |  OG Cole Slaw 

 

Mashed Potatoes and Gravy 

 

Mac & Cheese   |  Chef’s Daily Helpin’ 

 

 

Side Sampler  

Any 4  smaller Heapin’ Helpins’ for 10.95 

Regular menu 
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True “Q” & More 

served with 2 Heapin’ Helpins’  
 

St. Louis Ribs  
Slow smoked Pork Ribs with “rub-a-dub-dub”  

& Memphis Sauce.              

Full Rack 19.95; 1/2 rack 15.95; 1/4 rack 10.95 
 

Hand Sliced Beef Brisket  
Smoked for 12 hours & served with Brisket 

Sauce.  14.95 
 

Sticky Chicken 
1/2 a Roasted Chicken, glazed with Pineapple 

Bourbon BBQ Sauce.  12.95 
 

Savannah Glazed Ham 
Half a pound of Ham, served with  

Grilled Pineapple. 12.95 
 

Pulled Smoked Pork  
Marinated & slow smoked „til it‟s falling  

off the bone!  12.95 
 

Pulled Chicken 
Smoked with our “Poultry Power Rubb.”  13.95 

 

OG Combo  
Choose 2 for 16.95; Choose 3 for 19.95 

 *St. Louis Ribs | *Pulled Smoked Pork 

*Pulled Smoked Chicken | *Sliced Brisket 

*1/4 Sticky Chicken | *Savannah Baked Ham 

*House Smoked Kielbasa | *Pit Wings 
 

 

& MORE  
 

Chicken and Waffles  
Fried Chicken Fingers, Sweet Potato Waffle, spicy 

Cayenne Syrup, Peach Butter, choice of a side.  

12.95 
 

Catfish  
Cornmeal fried or Creole grilled with Spicy  

Tartar Sauce, 2 sides.  15.95 
 

OG BBQ Spaghetti 
A spicy smoked meat sauce over spaghetti  

noodles. 11.95 
 

Veggie Skewer  
Marinated & hickory grilled with BBQ Vinaigrette, 

2 sides.  13.95 
 

 

 

Twice Cooked Smoked  
Prime Rib Steak 

Cola marinated, smoked and grilled over hickory 

with crispy Onion Rings, 2 sides.   

8 oz. 17.95 or 16 oz. 25.95 
 

BBQ Baker  
Loaded with your choice of Chopped Brisket, 

Pulled Pork or Chicken, with Cheddar Cheese, 

Sour Cream & OG Slaw with your  

choice of a side.  9.95 
 

 

On a Bun  

served with 1 Heapin’ Helpin’                           
 

Pulled Smoked Pork  
Smoked for 12 hours til its “fallin” off the bone, 

with our “Rub-a-dub-dub”, atop a Kaiser Roll.”  

8.95 
 

Pulled Smoked Chicken 
Slow smoked with our “Poultry Power Rubb”  

and piled high on a Kaiser Roll.  9.95 
 

Chopped BBQ Brisket  
Cooked with Jalapeno, Onion, Molasses and 

Memphis Sauce mounded atop a Kaiser Roll.  

8.95  

Substitute with Hand Sliced Beef Brisket for 1.00 
 

House Smoked Kielbasa 
Grilled with Peppers, Onions and Savannah 

Sauce on toasted Country Bread.  8.95 

 

Smoked Turkey Club  
House smoked Turkey, Applewood smoked  

Bacon, Lettuce, Tomato, Avocado Mayonnaise on 

grilled Texas Toast with Crispy Onion Rings.  

9.95 
  

Seven Layer Chicken Wrap  
Grilled Chicken, Pico de Gallo, Cheddar Cheese, 

Corn & Lettuce in a grilled Jalapeno Tortilla with 

Lemon-Cayenne Mayonnaise.  8.50 

Add Guacamole to your wrap for 1.00 
 

Foot Long Pitt Dogg  
Mammoth half-pound Black Angus Beef Hot dog. 

Biggest Dogg in Town!!!!  9.95  

Add Chili, Cheese or Bacon for 1.00 each 

Try “Half a Foot Long” for 5.95 each 
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Creole Fried Catfish Wrap  
Spicy Catfish, Lettuce, Tomato, Cheddar Cheese, Frickles & Spicy Tartar Sauce wrapped in a grilled 

Jalapeno Tortilla.  9.50 

 

Pit Grilled Chicken Breast  
Served on a Kaiser roll with Lettuce, Tomato and Pickle.  8.95 

Add Bacon, Chili, Hand Sliced Brisket, Cheese or Pulled Pork for 1.00 each 

 

*Pit Grilled Burger  
Simply grilled with Lettuce, Tomato & Sweet Pickles.  8.95 

Add Bacon, Cheese or Virginia Ham for 1.00 each 

 

*Elvis Burger  
A Pit Grilled Burger with Ham, Cheddar Cheese, Memphis Sauce & Tobacco Onions, thankyyy-

yaaaaverymuch!!!!  10.95 

Also available as Elvis Chicken, we just substitute our Grilled Chicken Breast! 

 

 

 
*Signifies items that may contain raw or uncooked ingredients.   

 
For your convenience we have added an 18% gratuity to parties of 8 or more.   

Please feel free to adjust according to your experience. 


