
SMOKIN PIT STARTERS 

PIT PLATES  SERVED WITH TWO PIT SIDES

AND HONEY BUTTER CORNBREAD

PILED HIGH & SERVED

WITH ONE PIT SIDE 
PIT STACKS 

PULLED PORK STACK ———— 16

SMOKED TURKEY CLUB ———— 18

SLICED BRISKET STACK ———— 18

GRILLED CHICKEN SANDWICH ———— 16

SLOW SMOKED PULLED PORK TOPPED WITH OUR HOUSE
MADE CABBAGE SLAW, SERVED ON A TOASTED BRIOCHE
BUN

SLOW SMOKED BEEF BRISKET, SLICED, SERVED ON A
TOASTED BRIOCHE BUN

SLOW SMOKED TURKEY BREAST, HAM AND THICK CUT
BACON, TOPPED WITH CHEDDAR CHEESE, LETTUCE,
TOMATO AND GARLIC AIOLI, SERVED ON TEXAS TOAST

GRILLED TO PERFECTION CHICKEN BREAST, TOPPED WITH
LETTUCE, TOMATO AND GARLIC AIOLI, SERVED ON A
TOASTED BRIOCHE BUN

JAY’S SIGNATURE BBQ BURGER ———— 19
1/2 POUND TRI BLEND BEEF PATTY TOPPED WITH CHEDDAR
AND SMOKED GOUDA CHEESE, JAY’S SIGNATURE BBQ SAUCE
AND CRISPY ONION STRAWS, SERVED ON A TOASTED
BRIOCHE BUN

MOMMA’S GRILLED CHEESE ———— 14
A SIMPLE CLASSIC WITH AN OVERLOAD OF FLAVOR. A
COMBINATION OF SMOKED GOUDA, AND AMERICAN CHEESE
SERVED ON BUTTERY TEXAS TOAST (ADD PULLED PORK + $4)

BIG BACON BURGER ———— 20
1/2 POUND TRI BLEND BEEF PATTY TOPPED WITH THICK CUT
BACON, AMERICAN CHEESE, LETTUCE, TOMATO, AND GARLIC
AIOLI, SERVED ON A TOASTED BRIOCHE BUN 

HOT HONEY FRIED CHICKEN ———— 17
HAND BREADED, FRIED CHICKEN BREAST, TOSSED IN OUR
SIGNATURE HOT HONEY SRIRACHA SAUCE,TOPPED WITH
CRISPY FRIED JALAPEÑOS, SERVED ON A TOASTED BRIOCHE
BUN

SALTED PRETZEL BITES  —— 13

SMOKED PIT WINGS (6 OR 12)  —— 12 / 20

FRIED PICKLE CHIPS —— 13

WISCONSIN CHEESE CURDS —— 14

BRISKET BURNT ENDS —— 16

LOADED TEXAS CHIPS —— 18

SMOKED PORK BELLY PLANKS (4) —— 18

SMOKEY PORK RINDS —— 10

LOADED BRISKET SKINS (5) —— 17

TWO MEAT COMBO ———— 25

THREE MEAT COMBO ———— 29

SMOKED PULLED PORK ———— 17
SLICED SMOKED BRISKET ———— 19

JALAPEÑO CHEDDAR SAUSAGE ————17

ST. LOUIS STYLE RIBS (4 BONE) ———— 19

SMOKED TURKEY BREAST  ———— 19

GRILLED CHICKEN BREAST ———— 18
8 OZ BOURBON GLAZED SALMON ———— 24

BRISKET BURNT ENDS ———— 20

SLOW SMOKED BRISKET - PULLED PORK - JALAPEÑO
CHEDDAR SAUSAGE - SAUSAGE - ST. LOUIS RIBS - SMOKED
TURKEY BREAST - BRISKET BURNT ENDS (+$4)

SMOKED ITALIAN SAUSAGE ————17

14 OZ FLAME BROILED RIBEYE ———— 36

CRISPY BUFFALO CAULIFLOWER —— 15

STATION 2 BURGER ———— 19
1/2 POUND TRI BLEND BEEF PATTY TOPPED WITH PEPPER JACK
CHEESE, HOT HONEY SRIRACHA SAUCE AND SLICED CRISPY
FRIED JALAPEÑOS, SERVED ON A TOASTED BRIOCHE BUN

SLOW SMOKED BRISKET - PULLED PORK - JALAPEÑO
CHEDDAR SAUSAGE - SAUSAGE - ST. LOUIS RIBS - SMOKED
TURKEY BREAST - BRISKET BURNT ENDS (+$4)

SERVED WITH HOUSE MADE RANCH

ASK ABOUT OUR CATERING SERVICES

ALL SMOKED MEATS SERVED

FRESH DAILY UNTIL SOLD OUT

ALWAYS GARNISHED WITH OUR HOUSE MADE

PICKLED RED ONIONS AND JALAPEÑOS

JAY’S SIGNATURE BBQ - BUFFALO - SWEET THAI CHILI - GARLIC
PARM - HOT HONEY SRIRACHA -SERVED WITH RANCH OR BLUE
CHEESE AND CELERY

SERVED HOT WITH MELTED BEER CHEESE

AKA MEAT CANDY

SERVED WITH TEXAS PETAL SAUCE

SERVED WITH HOUSE MADE RANCH

TEXAS CHIPS SMOTHERED IN MELTED BEER CHEESE AND PILED
HIGH WITH PULLED PORK OR CHOPPED BRISKET, DRIZZLED
WITH JAY’S SIGNATURE BBQ SAUCE, GARNISHED WITH SOUR
CREAM, HOUSE MADE PICKLED RED ONIONS AND JALAPEÑOS

CRISPY FRIED AND SEASONED PORK SKINS

SERVED OVER A BED OF CABBAGE SLAW

RUSSET POTATO SKINS PILED HIGH WITH CHOPPED
BRISKET, SMOTHERED IN MELTED BEER CHEESE, DRIZZLED
WITH  JAY’S SIGNATURE BBQ SAUCE AND GARNISHED
WITH CHOPPED SCALLIONS AND SOUR CREAM

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, EGGS OR UNPASTEURIZED MILK MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS.



PIT SPECIALSMADE FROM SCRATCH - LOCAL

FAVORITES

SALADS MADE FRESH TO ORDER 

ADD CHICKEN OR SHRIMP +$6
GARDEN SALAD ———— 15

CAESAR SALAD ———— 16

CRISP ICEBERG LETTUCE, CHERRY TOMATOES, DICED CUCUMBER
AND RED ONION TOPPED WITH SHREDDED CHEDDAR CHEESE,
SEASONED CROUTONS AND FINISHED WITH YOUR CHOICE OF
SALAD DRESSING

HEARTY ROMANE LETTUCE TOSSED IN OUR SIGNATURE CAESAR
DRESSING, TOPPED WITH SEASONED CROUTONS AND SHAVED
PARMIGIANO CHEESE 

JAY’S SIGNATURE CHEF SALAD —— 19
CRISP ICEBERG LETTUCE, CHOPPED HAM AND SMOKED TURKEY
BREAST TOPPED WITH CRUMBLED BACON, SHREDDED CHEDDAR
CHEESE, CHERRY TOMATOES AND DICED CUCUMBER, FINISHED
WITH YOUR CHOICE OF SALAD DRESSING

DRINKS 

MEAT BY THE POUND

KIDS 10 AND UNDER - INCLUDES DRINK

& ICE CREAM SUNDAE $12

GRILLED SHRIMP SKILLET —— 20
JUMBO GRILLED SHRIMP, SKEWERED OVER A BED OF CILANTRO
LIME RICE, DRIZZLED WITH AVOCADO LIME DRESSING,
GARNISHED WITH FRESH CILANTRO

PIT SIDES
HOUSE MADE TO PERFECTION

SM. $6    LG. $9

SMOKED GOUDA MAC SKILLET —— 22
CREAMY SMOKED GOUDA MAC - N - CHEESE, PILED HIGH WITH
YOUR CHOICE OF PULLED PORK OR CHOPPED BRISKET.
DRIZZLED WITH  JAY’S SIGNATURE BBQ SAUCE, GARNISHED
WITH OUR HOUSE MADE PICKLED RED ONIONS AND JALAPEÑOS

CILANTRO LIME RICE SKILLET —— 20
YOUR CHOICE OF GRILLED CHICKEN OR GRILLED SALMON OVER
A GENEROUS BED OF CILANTRO LIME RICE, DRIZZLED WITH
AVOCADO LIME CREMA, GARNISHED WITH GRILLED CHERRY
TOMATOES AND FRESH CILANTRO

SMASHED POTATO SKILLET —— 18
BAKED, SMASHED AND BUTTERED RUSSET POTATO PILED HIGH
WITH YOUR CHOICE OF PULLED PORK OR CHOPPED BRISKET
SMOTHERED IN MELTED BEER CHEESE, DRIZZLED WITH JAY’S
SIGNATURE BBQ SAUCE, TOPPED WITH SOUR CREAM, GARNISHED
WITH FRESH CHOPPED SCALLIONS

CRISPY BATTERED AND FRIED CAULIFLOWER BITES
TOSSED IN BUFFALO SAUCE, SERVED WITH TEXAS CHIPS
AND HOUSE MADE RANCH

ASK ABOUT OUR CATERING SERVICES

CRISPY CHICKEN TENDER BASKET —— 19
HAND BATTERED CRISPY FRIED ALL WHITE MEAT CHICKEN
STRIPS SERVED WITH TEXAS CHIPS AND HOUSE MADE RANCH

SLOW SMOKED PULLED PORK —— 18
SLOW SMOKED BRISKET —— 32
JALAPEÑO CHEDDAR SAUSAGE ——19

ST LOUIS RIBS (1/2 & FULL RACK) 18 -32
SMOKED TURKEY BREAST —— 18
GRILLED CHICKEN BREAST —— 16

SMOKED ITALIAN SAUSAGE —— 19

SWEET ENDINGS 

FLORIDA KEY LIME PIE (GLUTEN FREE) ——9

SIX LAYER DARK CHOCOLATE CAKE ——9 

BOURBON BANANA PUDDING JAR  ——10 

STRAWBERRY POUND CAKE ——10

VANILLA BEAN ICE CREAM SUNDAE ——9

SOUTHERN STYLE GREEN BEANS 
SMOKED GOUDA MAC - N - CHEESE

SMOKEY BBQ BEANS

GRANDMA’S POTATO SALAD

CABBAGE SLAW 
SWEET POTATO WAFFLE FRIES 

TEXAS CHIPS 
NATURAL CUT FRIES  
CILANTRO LIME RICE

COCONUT STREET CORN
SIDE SALAD (GARDEN - OR - CESAR)  +$3
HONEY BUTTER CORN BREAD (3 OR 6)

BAKED POTATO 

COKE PRODUCTS & FRESH

BREWED ICED TEA

BUFFALO CAULIFLOWER BASKET —— 17

SMOKED GOUDA MAC-N-CHEESE 
TEXAS GRILLED CHEESE & DICED PEACHES 

LITTLE PULLED PORK STACK & TEXAS CHIPS 
LITTLE PIGGY MAC BOWL 

CRISPY CHICKEN TENDERS & TEXAS CHIPS
 LITTLE CHEESE BURGER & TEXAS CHIPS 

LITTLE BRISKET MAC BOWL 

FISH & TEXAS CHIPS BASKET——— 22
BEER BATTERED WILD ALASKAN COD, CRISPY FRIED, SERVED
WITH TEXAS CHIPS AND NEW ENGLAND STYLE TARTAR SAUCE

CHOCOLATE OR CARAMEL

SOFT DRINKS ———— 3.95
COKE - DIET COKE - COKE ZERO - SPRITE - ORANGE FANTA
- ROOT BEER- LEMONADE - MOUNTAIN BLAST POWERAID

FRESH BREWED ICED TEA —— 3.95

MILK OR CHOCOLATE MILK —— 4.25 
SWEET - UNSWEET- RASPBERRY- PEACH 

NO REFILLS

BEER BATTERED ONION RINGS +$3

ADD A SCOOP OF

ICE CREAM $3

HONEY HOT CHICKEN SALAD ———— 19
HEARTY ROMANE LETTUCE, CHERRY TOMATOES, DICED CUCUMBER,
SEASONED CROUTONS AND SHREDDED CHEDDAR CHEESE TOPPED
WITH A GENEROUS PORTION OF FRIED HONEY HOT CHICKEN AND
FINISHED WITH OUR HOUSE MADE RANCH DRESSING



MOONSHINE MARGARITA ———— 16

SMOKEY OLD FASHION ———— 14

CROWN APPLE MULE ———— 12

PIT MASTER PUNCH ———— 15

BACK WOODS BLOODY MARY ———— 16

TEXAS TEA ———— 14

KONA BIG WAVE 
MICHELOB ULTRA 

STELLA
BUD LIGHT

BUD LIGHT LIME
 YUENGLING 

HEINEKEN LAGER
MILLER LITE

CORONA
CORONA PREMIER

CORONA LIGHT
MODELO  

BUDWEISER
BUDWEISER ZERO

TWISTED TEA 
BUSH TALL BOY *CAN

BUSH LIGHT TALL BOY *CAN

SIGNATURE COCKTAILS

OLE SMOKE BLACKBERRY MOONSHINE, BACARDI SUPERIOR RUM,
PINEAPPLE AND ORANGE JUICE, TWIST OF LIME TO GARNISH

CROWN APPLE ROYAL, GINGER BEER, FRESH MINT AND
LEMON WEDGE GARNISH

100 PROOF OLE SMOKEY WHITE LIGHTNING MOONSHINE, TRIPPLE SEC,
LIME AID, SIMPLE SYRUP, SALTED RIM AND TWIST OF LIME TO GARNISH

TITOS VODKA, MR. & MRS. T’S BLOODY MARY MIX, PIMENTO
STUFED OLIVES  AND CELERY, GARNISHED WITH A SMOKEY
PORK RIND AND BLACKENED RIM

TITOS VODKA, BOMBAY SAPPHIRE GIN, AMARETTO,
LEMONADE, SWEET TEA AND LEMON WEDGE TO GARNISH

SPICY SUNSET MARGARITA ———— 16
CASAMIGAS JALAPEÑO TEQUILA, FRESH MARGARITA MIX
TRIPLE SEC, PINEAPPLE JUICE AND A SALTED RIM

SMALL BATCH BOURBON, BOURBON BARREL BITTERS, SMOKED
MAPLE SIMPLE, AND CHERRY, SMOKED OVER CRAFT ICE

     GRAPEFRUIT
              MANGO
                    LIME

ORANGE 
PINEAPPLE
BLACK CHERRY

NUTRL WHITE CLAWCHARDONNAY 
PIONT GRIGIO 

ROSÉ
CABERNET

MERLOT

WINE

BEER

SELTZERS


