
 

MENU 
MEATS FROM THE SMOKER 
 

BEEF BRISKET (GF) (DF) 

Whole Beef Brisket rubbed with The Q’s 

pepper based blend, smoked to perfection. 

1 LB   $19.00  1/2 LB   $9.50 

1/3 LB   $6.50  1/4 LB   $5.00 

 

CHOPPED PORT (GF) (DF) 

Pork Butt rubbed with The Q’s own special 

pork rub, smoked for 16 hours, and chopped. 

1 LB   $9.75   1/2 LB   $4.90 

1/3 LB   $3.30  1/4 LB   $2.50 

 

BBQ PORK (DF) 

The Q’s Chopped Pork mixed with our house 

sweet Q Sauce. 

1 LB   $10.00  1/2 LB   $5.00 

1/3 LB   $3.50  1/4 LB   $2.50 

 

SMOKED CHICKEN (GF) (DF) 

Brined for 24 hours, rubbed with The Q’s 

special blend before it is smoked for a one-of-

a-kind flavor. (Meat is pink from the smoke.) 

Whole Chicken   $13.80 

1/2 Chicken   $6.90 

 

BBQ CHICKEN (DF) 

Our Smoked Chicken handpicked and mixed 

with our house sweet Q Sauce. 

1 LB   $11.00  1/2 LB   $5.50 

1/3 LB   $3.75  1/4 LB   $2.75 

 

PORK BACK RIBS (GF) (DF) 

Dry marinated with The Q’s special pork rub, 

smoked for 8 hours until tender, and finished 

on the grill. 

2 rib section   $3.95 

BREAD AND BUNS 
 

ONION BUN 

Classic onion bun will hold up to ½ lb of meat. 

Single  $0.95 

1/2 doz $5.95 

1 doz.  $11.90 

 

BRIOCHE SLIDER BUN 

Mini brioche buns will hold ¼ lb of meat. 

Single  $1.19 

1/2 doz $7.00 

1 doz.  $13.50 

 

CORN BREAD 

A wedge of sweet corn bread baked in a cast 

iron skillet 

Single  $0.95 

1/2 doz $5.50 

1 doz.  $10.00 

 

WHITE BREAD 

Slice of white bread 

1 slice  $0.50 

2 slices $0.95 

 

PICKLED CONDIMENTS 
Small $1.00      Medium $2.00     Large $4.00 

 

FRESH SWEET DILL PICKLES (V) (DF) 

House made crisp refrigerator pickles. 

 

CHOW CHOW (GF) (V) (DF) 

A pickled relish of cabbage, onions, and 

peppers, with a little bit of heat 

 

CANDIED PICKLED JALAPENOS (GF) (V) (DF) 

Sweet and spicy for those who like a kick. 



SOUTHERN SIDES 
Small $2.90     Medium $5.35     Large $9.75 

 

SMOKED BAKED BEANS (DF) 

The Q’s own, made from scratch recipe with 

our beef brisket and pork, slow cooked in the 

smoker for 5 hours. 

 

SHELLS AND CHEESE (V) 

A creamy blend of 4 cheeses with a slightly 

smoky flavor. 

 

CANDIED SWEET POTATOES 

Mashed sweet potatoes with a brown sugar 

crumb topping. 

 

COLESLAW (GF) (V) 

Freshly shredded cabbage and carrots, in a 

traditional creamy sweet and sour dressing. 

 

APPLE SAUCE (GF) (V) (DF) 

Made with no sugar added. 

 

FEATURED POTATO SALAD (GF) 

Changes weekly so ask for a sample of the 

feature flavor. 

 

GREAT LAKES KETTLE CHIPS 

Plain or Cherry BBQ   $1.50/bag 

 

DESSERTS 
All of our desserts are house made. 
 

PECAN PIE   $3.50 
 

FEATURED PIE   $3.50 
 

SALTED CHOCOLATE CHIP COOKIES  

Bag of 4 cookies   $4.00 
 

FEATURED RICE CRISPY TREAT (GF)   $1.75 
 

(GF)-Gluten Free   (DF)-Dairy Free    (V)-Vegetarian 

BEVERAGES 
 

FAYGO BOTTLED SODA   $2.25 

Made in Michigan (caffeine free) 

 

FRESH BREWED SOUTHERN  

SWEET TEA   $1.25 

 

LEMONADE AND TEA   $1.25 

 

BOTTLED WATER   $1.00 

 

SAUCES 
½ Pint $3.00         Pint $5.50 Quart $10.00 

 

THE Q SAUCE (DF) 

House made tomato based sweet sauce with a 

little bit of heat. 

 

CAROLINA SAUCE (GF) (DF) 

House made mustard and vinegar based 

sauce. 

 

FEATURE SAUCE (GF) (DF) 

Try our featured flavor. 

 

OFF SEASON SPECIALS 
 

CHICKEN CORN CHOWDER 

The Q’s famous house made chicken corn 

soup. 

½ Pint $3.65         Pint $7.00 Quart $13.00 
 

BRISKET CHILI (GF) (DF) 

A hearty chili made with our own smoked beef 

brisket, and no beans. 

½ Pint $3.95         Pint $7.45 Quart $14.25 
 

WEEKLY FEATURE 

This is where we get to be creative so check to 

see what we are whipping up. 


