
SMOKED JUMBO CHICKEN WINGS ...............$15
6 Wings. Choice of sauce or rub. rubs: 299 or 
Lemon Pepper sauces: Kansas City Style or 
Smoked Piri Piri 

BARQUE CHICKEN TENDERS ........................ $14
Gluten free recipe. Rice flour, gluten-free panko, 
299 Rub, Carolina BBQ sauce.

BARQUE CAESAR SALAD   ................... lg$14
Candied smoked bacon, herbed croutons,  
grana padano, Caesar dressing.

PIMENTO CHEESE  ..................................... $9
Sharp white and orange cheddar, roasted  
red peppers, Ritz crackers.

BUFFALO BBQ PORK RINDS  ....................... $9
Puffed pork rinds, Buffalo BBQ rub ,  
charred green onion sour cream .

STARTERS

A BBQ FEAST. 
INCLUDES:

•	 SMOKED BRISKET
•	 BARQUE RACK O’ BAMA  

BABY BACK RIBS
•	 CHOPPED BBQ PORK
•	 SMOKED TURKEY WITH GRAVY
•	 SMOKED FARMER’S SAUSAGE

 
FOR FOUR $109  
FOR TWO $59

MEET MEAT BBQ PLATTERS

The impact of COVID-19 on our suppliers and food system has caused an unprecedented rise in costs 
over the last several months. In hopes of some stability and in an effort to support our guests, we’ve 
done our best to hold off on price increases. Our goal has always been to provide guests with the most 
reasonable prices possible. However, due to market influence beyond our control, and their direct impact 
on our business, we’ve had to raise prices. (As always, we appreciate your support and look forward  
to continuing serving you.)  

We do have allergens present in 
our kitchen, please inform us of any 

allergies prior to ordering. 

CONTAINS GLUTEN

CONTAINS DAIRYVEGETARIAN

VEGAN



BBQ FRIES   ..................................................... $7
Fry rub, crinkle cut.

HOUSE-MADE PICKLED PLATTER  .............. $7
Mixed vegetables, pimento stuffed green olives, 
pepperoncini.

SMOKEY DILL PICKLE SLAW    ................. $7
Creamy cabbage slaw, smokey dill pickle rub.

BARQUE CAESAR SALAD    ................. sm $8
Candied smoked bacon, herbed croutons, grana 
padano, Caesar dressing.

CLASSIC PIT BEANS ......................................... $8
Pinto beans, diced smoked brisket point, smoked 
pork hock, coffee.

SIZZLING STEAKHOUSE MUSHROOMS   . $8
Button mushrooms, butter, parsley, shaved  
grana padano, porcini steak spice.

SOUTHERN COLLARD GREENS   .............. $8
Garlic, onion, butter.

CAJUN MAC N’ CHEESE    .........................$12
Cavatappi, 3-cheese blend, cheddar crisp.

SIDES

FARMER’S SAUSAGE (2) ...............................  $14
Smoked farmer’s sausage (pork). Grilled to order. 

CHOPPED BBQ PORK ....................................  $16
½ LB chopped pork butt, Texas honey.

SMOKED TURKEY BREAST ............................ $19
½ LB sliced turkey, gravy. 

SMOKED BEEF BRISKET .................................$21
½ LB sliced brisket, brisket sauce.

BABY BACK RIBS half/full rack ...........  $26/$49 
 

BARQUE RACK O’BAMA: The Classic - rubbed, smoked, 
basted, basted, basted...

SWEET HEAT SAUCE: Sticky and sweet,  
with a little bite. 

BARQUE DRY RUB: Savoury herb-crusted crunch.

LEMON PEPPER RUB: The new classic.
 
 

BEYOND MEAT KEBAB (2)   .....................$18
Mint, garlic, onion, tahini white BBQ sauce. 
Contains sesame.

SMOKED BRANZINO .......................................$38
Whole de-boned European sea bass, lemon and 
rosemary.

THE BAR-B-QUE

*Prices do not include tax

Please note that an 18% hospitality fee is added to all dine-in orders.


