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rs LOADED BBQ fries  17
House Beer Cheese, Pulled Pork, Fresh 
Jalapeño, “The Contender” BBQ Sauce

asian pork belly  18
Fried Pork Belly , Soy /Honey Reduction 
Ginger Cream, Wasabi, Chives

PRETZEL BITES  13
Beer Cheese & Stout Mustard

Pork rinds  11
House BBQ Dusted

Soup CUP 8 / bowl 10
Beer Cheese Soup

Truffle Fries  16
House Fries, Parsley, Parmesan, Tru�le 
Oil, Pesto Aioli. 

Cheesy Brisket Dip  17
House Made Queso, Shredded 
Brisket, Fried Pita

HJ Spin Dip  16
Fried Pita Bread 
  
WINGS  17
Sauce Options: Hot Bu�, 
Mild Bu�, Jap Jam, PB&J.
Competition BBQ, Spicy BBQ,  
Rubs: BBQ, Nashville, Lemon Pepper

3 street tacos 
Chimichurri, Slaw, Cotija Cheese, 
Pickled Corn, Scallions
Pulled  Pork  15    Mushroom  16 
Brisket  17    Shrimp  18

Sa
mm

ie
s 
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ps Served with French fries; 

Sub Udi’s gluten-free Bun  5

Nashville Chicken Sandwich  17
Fried Chicken, Pickles, Bun

Hot honey bbq Chicken Sandwich 18
Fried Chicken, Hot Honey BBQ Sauce, Citrus Aioli, Bun

Roasted Veggie and Gouda 16
Roasted Squash, Red Peppers and Portabella,
Gouda, Pesto Aioli, Marbled Rye

Turkey Pesto Hoagie  16
Turkey, Bacon, Swiss, Lettuce, Tomato, Onion 
Pesto Aioli., Hoagie Roll. 

MA
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’S Bernie Mac   12
Pig Tail Pasta, Beer Cheese, Parsley Dust
Adds: Pork Belly 5 • Beef Burnt Ends 7 • Shredded Brisket 7  
Sausage 7  Pulled Pork  6 • Chicken Strips 6 • Bacon 3  
Crispy Onions  2   Jalapénos  1        

BUFFALO MAC & CHEESE  17
Deep Fried Chicken Strips, Blue Cheese 
Crumbles, Bu�alo Sauce

w
ha

t 
my

 fo
od

 e
at

s Smoke house  13
House Blend of Greens, Cucumber, Red Onion, 
Diced Tomatoes, Mozzarella, Croutons, Shred-
ded Carrots. Choice of Dressing.

Cobb Salad  17
Turkey, Egg, Mozzarella Cheese, Bacon, 
Tomatoes and Red Onion.
Choice of Dressing.

Add Seared Salmon 12
Add Grilled Shrimp  11
Add Smoked Chicken  8
Add Chicken Tenders  8

Dressings:
Lemon Vinaigrette, Blue Cheese, Ranch,
Caesar, Bu�alo Ranch, Honey Mustard, 
Vidalia Onion

Hot HAM & sWISS  17
Smoked Ham, Swiss Cheese, Bun

Pork Belly Grilled Cheese  16
Swiss, Gouda, Cheddar, American, Sliced Pork Belly, 
Caramelized Onions, Toast 

Caesar Wrap  17
House Blend of Greens, Smoked or Fried 
Chicken, Parmesan, Bacon, Caesar Dressing, Wrap

BUFFALO CHICKEN WRAP  17
Spring Mix, Pico De Gallo, Blue Cheese, 
Mild Bu�alo Sauce, Ranch, Smoked or Fried
Chicken, Wrap

Smoked baked potato  6 
Smoked Baked Potato, Smashed & Seared w/ Butter & 
Shredded Cheddar, Choice of  “I’m Spicy” BBQ Sauce, “The 
Contender” BBQ Sauce,  Ranch or Bu�alo Sauce 
Adds: Pork Belly  5 • Beef Burnt Ends 7 • Shredded Brisket  7  
Sausage 7 •  Pulled Pork  6 • Chicken Strips 6  • Bacon 3
Baked Beans 3 • Cheesy Corn 3  • Beer Cheese 3 
Sour Cream 2 • Crispy Onions  2 • Jalapénos  1         
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Served with fries; 
sub Udi’s gluten-free Bun  5

add a patty  3
Pit Master Burger  14
Single Smashed Patty , Smoke Burger Sauce, LTO, 
American Cheese, Bun.

Smoke BBQ Burger  16
Single Smashed Patty , LTO, Pulled Pork, “The Contender” 
BBQ Sauce, Bacon, Cheddar, Bun.

Patty Melt  17
Two Smashed Patties, Caramelized Onion, 
Swiss Cheese, Pickles, Marbled Rye.

SID
ES Asparagus  11

Baked beans  8

Slaw  7

Mac & cheese  8

Herbed mashed potatoes  7

Cheesy corn  8

French Fries  7



Ch
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ed Platters served with baked beans & 

cheesy corn; sandwiches served with 
fries or slaw

Pork 3.0  27
Pulled Pork, Competition-Style Pork Ribs, 
Pork Belly Burnt Ends

Beef 3.0  28
Sliced Brisket, Shredded Brisket and Beef Burnt Ends

Competition Ribs
St. Louis Cut, Sauced 1/2 Slab  25
Whole Slab  39

Briskwich  20
House Smoked Shredded Beef Brisket, Gouda, 
Bacon, Onion Jam and Mayo. Marbled Rye.

Smoke Meat Platter  27
Choose Two Meats: Pulled Pork, Pork Belly Burnt 
Ends, Ham, Sliced Brisket, Shredded Brisket, Beef 
Burnt Ends, Smoked Turkey, Sausage

BBQ Sandwich  19
Choose Two Meats:  Pulled Pork, Ham, Sliced Brisket, 
Shredded Brisket, Smoked Turkey, Smoked Sausage 
Bun

Pulled Pork Sandwich  19
House Smoked Pulled Pork, House Slaw, Mayo, 
Jalapeño Jam, Bun

Th
e b

ea
st Feeds 4-6 People or

1 Offensive Lineman

Full Rack of Ribs, Meatloaf, 6 Wings, 6 ounces of 
Shredded Beef, Sliced Brisket, Pulled Pork, Beef 
Burnt Ends, Pork Belly Burnt Ends. Served with 
Baked Beans, House Seasoned French Fries 
and Coleslaw Served on a BIG-ASS Slab of 
Hand-Finished Walnut

150

HA
NG

RY
?? Pan Seared Salmon  32

Lemon Pepper Crusted, Topped with Citrus Tarragon 
Bechamel.  Served with Herbed Mashed Potatoes 
& Asparagus

420 Smoked Meatloaf  24
Our Blend of Ground Beef and Pork Sausage 
Smoked for Exactly 4 Hours and Twenty Minutes. 
After Months of Trial and Error, We Found this 
Exact Smoking Time Created a Product that is 
Crispy Yet Moist. Odd and Ironic, We Know. 
Served with Mashed Potatoes, Green Beans, 
Crispy Onions, and Bordelaise.
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4 THE GRINCH
Melon Liqueur, Peach Schnapps, Triple Sec, Lemon, Sprite

max’s Yellow Snow
360 Sorento Lemon, 360 Madagascar Vanilla, Triple Sec, Lemon, 
Simple, Cream, Sugar Rim

You're eight years old and you have a BEARD!
Bourbon Whiskey, Mint, Lemon, Simple

Cindy Lou Who
360 Madagascar Vanilla, Pinnacle Cake, Irish Cream, Amaretto, 
Cream, Sprinkles

Martha Mae’s Crush Martini
Titos, Olive Brine, Picked Olives

Cheer-meister Mule
Bourbon, Cranberry, Ginger Beer, Orange Slice

Whoville Iced Peppermint mocha
Baileys, 360 Double Chocolate, Crème de Cacoa, Peppermint 
Schnapps, Cocoa, Chocolate, Cream

Brown Sugar Old Fashioned
Brown Sugar Bourbon, Smoked Orange, Bitters, Luxardo Cherry

mo
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0 cucumber mint lime
Cucumbers, Lime, Mint Simple, Soda, Sprite

Peach Sparkler
White Peach, Peach Syrup, Soda, Sprite

Coconut Lime Sparkler
Coconut Cream, Lime, Soda, Sprite

Cherry Lime Mock-Mule
Cherry, Lime, Soda, Sprite

Add sidecar Vodka  4

Red
Proverb Cabernet  8
14 Hands Red Blend  10
Josh Cabernet  11
Sangria  10

White
Proverb Sauvignon Blanc  8
Proverb Chardonnay  8
Proverb Pinot Grigio  8
Cupcake Moscato  10
Matua Sauvignon Blanc  10
KJ Chardonnay  11

W
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All menu items include 
admission to the “Best 

Grinch Experience  in KC”


