
salads | Fresh classics $12 ea
Pit Boss and Co-Founder

dave neinstein

bar-b-q | Smoked fresh every day!

Having travelled far and wide in search 
of the very best in BBQ, Dave learned 
the tricks of the trade from multiple 
international award-winning BBQ Pit 
Masters. He competed in the Kansas 
City Barbecue Society circuit and is a 
certified BBQ judge.

1. The combination of smoke and proteins creates a pink hue    
in the meat - the chicken is cooked!

2. Because the smoker is never hot (it runs between 150°F and 
325°F), the food is never served hot.

3. Due to the nature of BBQ and the low’n’slow method, once we’re 
out of meat, we’re out for the day, sorry...

4. We have the option of a gluten free fryer! Please inform your 
server of any allergies. 

bbq fine print

Crispy ChiCken tenders  $12 
Panko-crusted 100% white meat chicken breast tossed in our 299 
Competition Rub. Served with Alabama White BBQ Sauce. 

neW korean bbq naChos  $11 
Spiced wontons, gochujang meaty chili, Tex Mex cheese, pickled 
jalapeño, smoked pineapple, Alabama White BBQ Sauce drizzle. 

pulled pork poutine $12 
North really meets South here with our 14-hour in-house smoked 
pulled pork, topped with our Pommery Mustard BBQ sauce, all 
covering a heap of BBQ fries, chicken gravy and real cheese curds. 

neW Cheesy Chips ‘n’ dip  $9 
House-made BBQ-spiced wonton chips with our creamy garlic 
and onion Charleston Cheese Dip.

the bar-b-q |

sides | Vegetarian 

barque Caesar salad Fresh romaine lettuce is tossed with 
candied smoked bacon, parmesan and freshly toasted herbed 
croutons. 

greeque salad  Traditional chunky greek salad with with fresh 
tomatoes, cucumbers, thinly sliced red onion, black olives, frisée 
lettuce in a lemon oregano vinaigrette. It’s then Barque’fied with 
smoked feta! 

smokehouse Cobb salad Fresh romaine topped with a 
flavour rainbow of sliced boiled egg, candied smoked bacon, 
avocado, chopped tomato, and to finish, a wee sprinkle of blue 
cheese. The salad that eats like a meal! 

garden salad  Fresh arugula with grape tomatoes, sliced 
cucumber, BBQ-spiced pumpkin seeds in a honey-lemon vinaigrette.

add some protein: 
citrus smoked salmon or pulled bbq chicken $6 

baby baCk ribs  
Half rack, choice of Lemon Pepper Rub or sweet and sticky 
Kansas City Style Ribs

bbq sampler   Choose two meats

•	 Smoked Beef Brisket

•	 Smoked Dry Rub 
Chicken Wings

•	 Southern Fried Chicken

•	 Lemon Pepper or 
Kansas City Style Baby 
Back Ribs

•	 BBQ Pulled Pork

Thank you for Dining wiTh us

We’d love to hear from you! 
burlington@barque.ca

We do have allergens present in our kitchen,  
please inform us of any allergies prior to ordering. 

vegeTarian

vegan

conTains nuTs

gluTen-free

smokehouse sirloin  
baCon Cheeseburger $16 
Ground in-house and formed by hand. Comes with 
candied smoked bacon, aged cheddar, ‘Bama BBQ 
sauce, chopped lettuce, pickles. Served medium.  

bbq pulled pork $14 
Sandwiched between an ACE bun, the tender hand pulled pork is 
paired with our napa cabbage slaw for a refreshing contrast and 
homemade hickory sticks for a satisfying crunch.

smoked beef brisket $16 
The most famous of all of our sandwiches. Rich, hand-sliced 12-hour 
smoked brisket meets crunchy french fried onions (think the ones 
you get in a can, except we make them), red cabbage slaw and 
horseradish mayo. This sandwich has been our best seller since 2011 
and keeps the lights on.

buffalo White ChiCken Wrap $16 
Our chefs were making this sandwich for their own meals, so we 
offer it to you. 100% white meat from chicken breasts tossed in 
our signature 299 Competition Rub, then paired with our famous 
Candied Smoked Bacon (see recipe in thestar.com), lettuce, tomato 
and pickled onion. It’s all then drizzled with our very own Alabama 
White BBQ sauce and wrapped in a giant flour tortilla. Oh, and it’s 
toasted to order.

Citrus smoked salmon Wrap  $16 
This is our tasty, filling and slightly make-you-feel-better-about-
yourself option. The flaky house-smoked salmon is laid out on 
crunchy napa cabbage slaw with homemade hickory sticks and our 
Alabama White BBQ Sauce. Toasted to order.

smoked shanghai ChiCken taCos (3)  $16 
Tender pulled BBQ chicken is drizzled with our Chinese BBQ Sauce 
and served on a flour tortilla with pickled radish and green onions. 

haWaiian pulled pork taCos (3)  $16 
Pulled pork is paired with sweet smoked pineapple and crunchy 
hickory sticks on a flour tortilla with a touch of our Sweet Southern 
Sriracha Sauce. 

Our Jumbo Smoked Chicken Wings are the biggest wings we could 
find. Smoked and served crispy. Your choice of flavour:

•	 299 Competition Rub

•	 Lemon Pepper Rub

•	 Cajun Rub  

•	 ‘Bama BBQ Sauce

•	 Buffalo BBQ Sauce 

•	 Sweet Southern 
Sriracha Sauce  

•	 Charcoal Chipotle 
Sauce  

dry rubbed sauCed

choose one side
served with a choice of side  

anD dill pickle

in addition to your utensils, we have set every table with  
bbq brushes and two sauces, texas and Carolina. use your 
bbq brush to apply as much or as little as you would like! 

texas Ketchup-based sauce with a hint of 
sweet pecan smoke.

Carolina A sweet and tangy mustard-based 
BBQ sauce.

$19 ea

blaCkened Cajun sWeet potato taCos (3)   
Blackened sweet potato, shredded lettuce, Buffalo BBQ 
Sauce, grilled corn, chives. Chef Paul would be proud. 

$15 

neW smoked asparagus Chopped salad   ....................$7 
Crunchy watercress with fresh radish, fennel, cucumber and shaved 
parmesan in a basil poppy seed and lemon vinaigrette. 

neW Cuban Corn   ....................................................................................$7 
A classic Barque seasonal addition! Grilled corn on the cob dressed 
with feta, lime, and an ancho chili aioli.

neW three potato salad   .......................................................... $5 
In a creamy smoked paprika dressing, with thinly sliced red onion 
and crunchy homemade hickory sticks.

Cajun maC n’ Cheese  ........................................................................... $6 
Topped with toasted seasoned breadcrumbs. A gooey favourite!

hush puppies  ..................................................................................... $5 
Classic Southern cornmeal fritters with our Charleston Cheese 
sauce.

fresh Cut fries   .............................................................................$4 
Belgian-style. Hand-cut, twice fried, sprinkled with love from 
high above with our secret 14-ingredient blend.  

small greeque salad  ..................................................................$7

small barque Caesar salad  ......................................................... $6 
 our bacon is noT vegetarian

small garden salad   ......................................................................... $6

starters | For sharing

wings | Our specialty

sandwiches & tacos

Our award 
winning Smoked 
Chicken Wings.

Visit our store 
 and takeout  

area to see our  
smokers in action!

Smoked Beef Brisket Sandwich

$12 /lb

And we  
cater!


