
$9/eachHousemade Sausage Links

Served with Bread & Butter Pickles & White Bread (Upon Request)

$22
$18
$16

$14
$8
$9
$14
$10

HALF lb full lb
$44
$36
$32

$28
$16
$18
$28
$20

From the Pit

Our sausages take a few extra minutes to crisp

Hatch Chile & Cheddar Pork Hot Link
Chicken Pineapple Sausage 
Ask About Rotating Sausage 

Texas Beef Brisket ....................
Bourbon Glazed Pork Steak........
Pork Belly Burnt Ends................
Smoked Pineapple BBQ Sauce

Carolina Pulled Pork ................. 
Smoked Chicken .......................
St Louis Pork Ribs .....................
Smoked Turkey Breast...............
Smoked Portobellas...................
Chimmichurri Sauce 

KEY
Vegan
Vegetarian
Vegetarian on request

A 20% gratuity will be added for parties of 8 or more 
Check can be split a maximum of 3 ways

* Consuming raw or undercooked meat, poultry, 
or eggs can increase the risk of food-born illness.

daily Lunchask about
our

specials

- Soy is used widely throughout our menu.

COMBOS
Served with Bread & Butter Pickles & White Bread (Upon Request)

Chef’s
Choice for 2 
6 items from the

pit & 6 sides
$80

1 Meat
Combo

1 item from the pit 
 & 1 side

$18

Chef’s
Choice for 4 
6 items from the

pit & 6 sides
$140

*no substitutions*(+$2.50 for Brisket)

SB Smashburger.......................................... $16
Two Brisket Patties, American Cheese, Carmelized Onions,
Pickles, Special Sauce on a Sesame Seed Bun

Link Sandwich............................................... $17
Served with Peppers & Onions on a Steak Roll 
Choose one Link: Hatch Chile Cheddar Hot Link,
Chicken Pineapple Sausage, or the Rotating Sausage

BBQ Basics Sandwich.................................. $18
Served on a Sesame Bun
Choose one Meat: Bourbon Glazed Pork Steak, Pulled Pork,
Pork Burnt Ends, Smoked Turkey, Portobello (+$2.50 for Brisket)

The Belly of Soul*......................................... $21
Smoked Brisket, Fried Egg, Cheese Sauce, Pickled Onions,
Spicy BBQ Sauce & Crispy BBQ Onions on a Sesame Bun

Meatball Parm Sub........................................ $19
Pork Meatballs, Marinara, Mozzarella and Parmesan Cheese,
Served on a Sesame Hoagie Roll

House Specialties
Sandos Served with B&B Pickles and a Choice of Side Item

+$2/ea Add Bacon, Fried Egg *, Coleslaw 

BBQ Rice Bowl w/ Choice of Meat .............. $16
Steamed Jasmine Rice, Tobacco Onions, Roasted Broccoli,
Cheese Mix, Pickled Red Onions (+$2.50 for Brisket)

$16
Baby Kale, Caesar Dressing,  Parmesan Cheese
Cornbread Croutons (+$2.50 for Brisket)

Kale Caesar Salad*  w/ Choice of Meat........

Mulitas ....................................................... $14
Cilantro Lime Chicken, Cheese Mix, Chipotle Crema,
Pickled Red Onion, Cilantro

Eloté Creamed Corn.................................. $9
Charred Corn, Cotija Cheese, Cilantro, Lime, Tajin, Chips

Pork Meatballs .......................................... $10
Marinara, Parmesan Cheese, and Basil

Fried Mac & Cheese Balls ........................ $10
Served with Hot & Sweet Pepper Sauce

Smoked Chicken Wings ½ dozen............. $14
Carolina Gold, Scallions

For The Table 
Chicharrones.............................................
BBQ or Salt & Vinegar 

$6

Fresh sides SMALL $6
LARGE $10

Roasted Broccoli
Mac & Cheese
With Parmesan & Chicharron Crumbs

Creamy Coleslaw
Watermelon Salad 
Tajin

Texas Ranch Beans

Corn Bread with Whipped Honey Butter.............$6/ea
BBQ Wedge Fries with Malt Vinegar Aioli *........$7
Cowboy Caviar Salad..........................................$7
Beans, Charred Corn, Peppers, Tomato, Jalapeno, Red Onion, 
Lime Vinaigrette

Steamed Rice

Texas Twinkies .......................................... $12
Bacon-wrapped stuffed Jalapeños

Dirty Sodas
Cherry Vanilla Pop (featuring Sprite)....................

Campfire Cola (featuring Coca-Cola)....................

Rootbeer Cloud (featuring Barq’s Rootbeer).......

$6

$6

$6

Proudly Serving 

Products



BeERs gALorE

HoUsE cocKtaiLs
Backyard Buzz..........................................................$16
21 Seeds Valencia Orange Tequila, Vida Mezcal, 
Hot Honey & Melon Syrup, Lime Juice, Tajín Rim 

Pink Pigeon...............................................................$15
Hornitos Blanco Tequila, Vedrenne Pamplemousse Liqueur, 
Fever Tree Pink Grapefruit Soda, Lime Wheel

Bacon Ol’ Fashioned................................................$16
Knob Creek 9yr Bourbon, Smoked Maple Syrup, 
Orange Bitters, Candied Bacon Strip, Orange Twist

Strawberry G & T......................................................$14
Sipsmith Strawberry Smash Gin, Fever Tree Elderflower Tonic,
Pink Peppercorn, Freeze Dried Strawberries 

One in a Melon .........................................................$15
Cocchi Rosa, RIPE Watermelon Sour, Prosecco, Soda

Can
Staff Favorite

$17+
 pitchers available

Seltzers & More
Good Boy ‘ John Daly’ Tea/Lemonade (Iowa).....................
High Noon Watermelon (California)....................................
Long Drink Original (Finland)..............................................
Sun Cruiser Classic Iced Tea (California)...........................
Suntory -196 degrees Lemon (Osaka, Japan)....................

$6
$7
$7
$5
$7

Sept 23, 2026

UNDERBERG, 20mlUNDERBERG, 20ml  UNDERBERG, 20ml $5$5$5
Jack Daniels Fire, 50mlJack Daniels Fire, 50ml  Jack Daniels Fire, 50ml $7$7$7

dRaFt BeeRs
20 oz  

SHINER bock..............................
Trumer Pils..............................
Miller High Life........................
Soulbelly Session IPA................

$8
$8
$6
$9

$11
$11
$9
$13

16 oz
JIGGLY $8

Soulbelly LAGER

Mini Bottle Shots 

Fruitier
Bells Oberon Wheat Ale.......................................
Blake's ‘American Apple’ Cider.............................
Blake's ‘Peach Party’ Cider..................................
Blake's ‘Triple Jam’ Cider.....................................
Cali Squeeze ‘Blood Orange Wheat’....................
Castellum Ciders ‘UBE’ (16oz).............................
Golden Road ‘Mango Cart’...................................
HUDL ‘High Hatter’ Pineapple Hefe (16oz)...........
Lindemans Framboise Lambic..............................
Lovelady ‘9th Island’ Pineapple Sour (16oz).........
Mother Earth ‘Cali Creamsicle’..............................
Prarie Ales ‘Pink Guava Colada’ Sour..................

$7
$6
$6
$6
$7
$10
$7
$9
$12
$9
$7
$6

Hoppier
Able Baker ‘Atomic Duck’ IPA (16oz)................... 
Athletic ‘Run Wild’ IPA 0.0%................................. 
Beer Zombies ‘Duck Hunter’ IPA (16oz)...............
Big Dogs ‘Dirty Dog’ IPA .....................................
Big Dogs ‘Peace, Love, Hoppiness’ IPA (16oz)....
LV Brewery ‘West Coast Junkie’ IPA (16oz).........
Lovelady ‘Love Juice’ IPA (16oz)..........................
Revision ‘Disco Ninja’ IPA (16oz).........................
Revision ‘Vegas As F*$k’ IPA (16oz)....................
Sierra Nevada Pale Ale.........................................

$10
$7
$9
$7
$8
$10
$10
$11
$11
$6

Darker
Goose Island ‘Bourbon County’ Stout (10oz)......
Guinness Stout (16oz)........................................
Founders ‘Kentucky Bourbon’ Stout....................
Modelo ‘Negra’ Mexican Lager...........................
Paulaner Oktoberfest (limited time only)............
Shiner Bock.........................................................

$16
$9
$11
$7
$8
$6

Lighter
3 Floyds ‘Deluxe’ Lager........................................
Beer Zombies Dry Hopped Pilsner (16oz)...........
Coors Light Lager.................................................
Crafthaus Silver State Blonde Ale........................
HUDL ‘Big Wheel’ Blonde Ale (16oz)...................
HUDL ‘Jiggly’ Lager (16oz)..................................
LV Brewery ‘Chantilly Cream Ale’ (16oz)..............
Michelob Ultra Lager.............................................
Modelo ‘Especial’ Mexican Lager.........................
Montucky Cold Snacks Lager (16oz)....................
Pabst Blue Ribbon Lager (16oz)...........................
Rationale Brewing Mexican Cerveza 0.0%...........
Reissdorf Kölsch...................................................
Silver Reef ‘Mas Fuego’ Smoked Lager (16oz)... 
Tenaya Creek ‘El Charro’ (16oz)........................... 

$6
$9
$6
$6
$9
$8
$8
$6
$7
$6
$5
$6
$7
$7
$8

MALÖRT, 50mlMALÖRT, 50ml  MALÖRT, 50ml $6$6$6

SPARKLING
Mionetti Prosecco, Valdobbiadene, Italy, Non-Vintage..

WHITE
Matanzas Creek, Sauv. Blanc, Sonoma Cty, CA, 2023
La Crema Chardonnay, Sonoma County, CA, 2024......

ROSE
Rumor Rosé, Provence, France, 2020..........................

RED
Kendell Jackson Cabernet Sauvignon, CA, 2023 ........
La Crema Pinot Noir, Sonoma County, CA, 2023 .......

$10

$12
$12

$12

$12
$12

wInEs
$40 (750ml)

$25 (375ml)
$25 (375ml)

$25 (375ml)

$25 (375ml) 
$25 (375ml)

GLS   /    BTL
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