


The pink ring just below the surface of our smoked meat  
is due to the interaction of the myoglobin in fresh meat 

and the CO & NO in the smoke. This is not an 
indication of undercooked meat.

Sides  
Southern Collard Greens • Baked Beans • Coleslaw 

Mac & Cheese • Potato Salad • French Fries 

Half Pint | $4 • Pint Side | $6

 Sauces
House: Semi sweet BBQ 


