
vinegar based

SALADS

nachos/loaded chips $14.50
fresh potato chips topped with white queso,
pico, salsa verde, shredded cheese, queso
fresco, pickled jalapeños & jalapeño ranch +
choice of pulled pork or chicken, brisket + $2

3118 William Few Pkwy Suite 9, Evans, GA   (706) 922-6700

onion pieces $8.00
fried onion pieces (petals) with texas sauce

sweet potato tots $8.00
sweet potato tots with white bbq sauce

pork rinds & beer cheese $10.99
fresh deep fried pork rinds with smoked
sausage beer cheese

fried pickles $9.00
battered and fried pickle chips with white
bbq sauce

fried okra $6.99
dusted and fried okra pieces with ranch

queso & House potato chips $9.00
large white queso and house potato chips

everything fried in house
rendered beef tallow

smokin southwest $14.00
mixed greens, pico, shredded cheese,
avocado spread, pickled onions, crushed
pita chips + choice of pulled pork, pulled
chicken

dressings: ranch, jalapeño
ranch, natty tee-off vinaigrette,
thousand island

pork & petal $14.00
pulled pork, onion petals, cotija cheese,
pico, & avocado spread on mixed greens

SNACKS

on a grilled bun with
slaw, pickles, and
pickled onions on the
side & choice of fixinbasic $12.00

your choice of pulled pork, chopped chicken,
or chicken salad. Brisket + $3

turkey muenster $15.00
sliced turkey, smoked bacon, muenster
cheese, with house mustard bbq sauce
the melt $15.00
thin sliced tri-tip beef, 2 pieces of smoked
provolone cheese, & whiskey grilled onions,
& white bbq sauce
the natty $14.00
pulled pork, pimento cheese, natty bbq
sauce, on grilled toast
brisket philly
chopped brisket with grilled onions & queso
on a grilled hoagie.  chicken philly $15

FIXINS
Brunswick stew w rice
mac & Cheese
Loaded potato salad
broccoli rice casserole

+ $1.00

+ $1.00
+ $1.00

baked beans
Collard greens
green beans
slaw  or  totsSweet Potato Tots 

fried okra + $1.00

HOUSE MADE
BBQ SAUCES

pulled pork

tri-tip beef 

always 100% hardwood
pit smoked          MEATS & PLATES

1/2 chicken 

sliced turkey

jalapeño cheddar sausage link (1) 

brisket 

chopped chicken 

$3.00

big 2 lb(ish) house rub & slow smoked

premium quality drum attached breast, expertly smoked

smoked a real long time (usually 12-16 hrs) 

angus beef, house bark, slow & low 14 hour minimum 

angus beef, trimmed, seasoned, smoked, thin steak
style slices of  beef loin, served pink to red-ish

all the meats $99.99
all the meats, all the fixins, pickled sides, slaw, bread, & sauces

grilled cheese & tots
Chicken nuggets & tots

KIDS MENU

kids pulled pork sandwich & tots

*12 and under*
includes a
drink, can sub
tots & fixins 

$9.00

naner puddin
Mississippi mud pie

$7.00DESSERT

natty ga style kansas city style white bbq honey bbq smoked jalapeño bbq
Creamy

Alabama
White
Style

Made with house
roasted jalapeños,

she’s got a kick

OG BBQ. Not
sure which one
to get? Go with

this one

A Sweet
Southern

Sauce

 Need more
vinegar? This
one’s for you

OG BBQ taste
with a tad

more
sweetness

natty bbq co. — 100% hardwood pit smoked

Feeding a crowd?     
Ask about our Party Trays and bulk order discounts
 *Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness

Mustard bbq

(sliced or chopped)

 $17.00

Smoked bulgogi wagyu Burger & fixin Wednesday:

chicken gumboThursday:

sliced brisket plateFriday:
Saturday: smoked ribs

Sunday: smoked chicken wings 

SPECIALS OF THE WEEK
cowboy caviar & house chipsApp Special:

house seasoned & hardwood smoked

100% hardwood pit smoked meats come with
homemade pickles, pickled onions, slaw, bread,

2 homemade sauces, & 2 FIXINS (premium fixins +$1)

2-MEAT PLATES

choose 2 different meats:
  pulled pork, chopped chicken, sausage link,

sliced turkey or Tri-tip Beef
brisket +$4 or ½ chicken +$5

starting at $19.99

plates come with homemade pickles, pickled onions,
slaw, bread, & 1 homemade sauce on side  

1/2 lb: $8.49 / Small plate: $11.99 / Big plate: $17.99

1/2 lb: $8.49 / Small plate: $11.99 / Big plate: $17.99

$12.49 EAch / Small plate: $15.49 / Big plate: $18.49

1/2 lb: $12.99 / Small plate: $15.99 / Big plate: $23.99

1/2 lb: $16.99 / Small plate: $19.99 / Big plate: $27.99

1/2 lb: $14.99 / Small plate: $17.99 / Big plate: $25.99

all the fixins $30.99
all the fixins, pickled sides, slaw, & bread

( ½ pound or each / Small Plate ½ lb &1 fixin / Big Plate ⅔ Lb &2 fixins )

$6 each

substitute one meat:

Tangy,
Southern

gold with a
smoky kick.

smok’n smash burger with fixinWed-Sat:

birria tacos

Mediterranean Smoked chicken legs with chickpea & tomato stew over riceFriday:

Saturday: dry rub pork ribs
Sunday: bbq chicken wings 

SPECIALS OF THE WEEK

SAMMICHES
+ $1.00

(kids burger with fixin available wed-sat)

(2 smoked house ground brisket patties)

(4 tacos - comes served with consomé)
Jalapeño popper burger with fixin (brisket patty topped with peppered bacon)

key lime pie

smoked Lemon Pepper Bacon chicken sammich with fixin



BAR MENU

pineapple mule $11.00
our barrel pick repo, pineapple syrup, lime
juice, ginger beer, jalapeño, and a tajin rim

TEQUILA

spicy cucumber marg $11.00
house picked reposado, triple sec, lime juice, muddle
cucumber & jalapeno, with tajin rim

paloma $11.00
our house barrel pick, lime, grapefruit, soda, with a
smoked salt & tajin rim

strawberry basil ranch water $11.00
our house barrel pick, basil simple syrup, strawberry
purée, triple-sec, lime juice & soda

All house tequila cocktails
are made with our barrel pick
MAESTRO DOBEL DIAMANTE
Reposado Cristalino

carajillo - espresso martini $11.00
our house barrel, Licor 43, expresso, shaken not stirred

the good stuff $11.00
featuring our brand new personal selection from
woodford reserve (11o proof), aperol, lime juice,
pineapple, honey & soda

WHISKEY

blackberry kentucky mule $11.00
our woodford reserve, lime juice, blackberry
puree, & ginger beer

All house whiskey cocktails are made
with our cask strength (59.5%) barrel pick
of Fiddler bourbon whiskey from ASW

s&b old fashion $11.00
our woodford reserve, agave nectar, orange bitters, &
maraschino cherry (try a tequila old fashion with our
dobel)

bourbon breeze $11.00
pint glass of fiddler, domaine de canton ginger
liqueur, ginger lemonade, peach syrup, soda
spritz

kuranui Sauvignon Blanc, 2023 $8.00 - $24.00
marlborough, new zealand

WHITE WINE

Borealis Vintners White Blend, 2022 $11.00 - $33.00
75% washington, 25% oregon,55% riesling, 20% pinot
gris, 15% muller-thurgau, 10% gewurztraminer
Flora Lisa Organic Pinot Grigio, 2023 $10.00 - $30.00
central italy
fOREVER SUMMER by mirabeau, 2024 $8.00 - $24.00
france, rosé

Stella Rosa Moscato, 2024 $10.00 - $30.00
Asti, Italy

Las Cartas Sauvignon Blanc, 2023 $8.50 - $25.50
casablanca valley, chile

Yllera White Blend, 2022 $8.50 - $25.50
rueda, spain, 91% verdejo, 3% sauv. blanc,
2% chardonnay, 2% viognier

Bonterra Chardonnay, 2022 $8.50 - $25.50
mendocino county, california

Ask about our current tequila & whiskey flights!
Glass-Bottle

blueberry limoncello prosecco $9.99

Tropical mojito
bacardi rum, malibu coconut rum, pineapple liqueur,
mango puree, muddled mint & limes

NOT TEQUILA OR WHISKEY

muddle blueberries, limoncello, prosecco, lemon
blueberry & thyme garnish

Lavender Mint spritz $9.99
hendrick’s gin, cucumber vodka, lavender mint syrup, and
prosecco

lemon méringue martini $9.99
limoncello, whipped cream vodka, lemonade, half &
half, graham cracker rim

$9.99

cafe expres martini $11.00

smirnoff whipped cream vodka, coffee liqueur,
espresso, shaken and strained

Molly Dooker Shiraz the Boxer, 2022 $16.00 - $45.00

RED WINE
Bonterra Cabernet, 2022 $12.00 - $36.00
california, 5 th generation farm
Cellier des Dauphins, 2021 $10.00 - $30.00
cotes du rhone, france,60% grenache, 40% syrah
Time Place Cabernet, 2021 $22.00 - $50.00
napa valley, Ca.

piemonte, italy,100% barberra grapes
Caricature Zinfadel, 2021 $10.00 - $30.00
california, 5 th generation farm
High on the hog, 2023 $11.50 - $34.50
red wine blend, Paso Robles
Delille D2, 2021 $20.00 - $60.00
red blend, Washington

allagash white $8.00 - $12.50 - $30.00

Hazy little thing $7.00 - $11.00 - $25.00

coors oriGinal banquet beer $4.00 - $6.00 - $14.00

coors light $4.00 - $6.00 - $14.00

dos equis amber $6.00 - $9.50 - $22.00

guinness $8.00 - $12.50 - $28.00

michelob ultra $4.00 - $6.00 - $14.00

miller lite

Garage beer lime $5.25 - $10.25 - $22.00

Steel Hands pecan brown ale $8.00 - $12.50 - $30.00

Sweetwater daytrip ipa $7.00 - $11.00 - $25.00

Shiner bock *NEW* $4.50 - $6.50 - $16.00

Summer shandy $6.00 - $9.50 - $22.00

tropicalia ipa $6.50 - $10.00 - $23.00

Smithwicks *NEW* $6.50 - $10.00 - $23.00

16oz Pint - 25oz Tall- 60oz PitcherDRAFT BEER

$4.00 - $6.00 - $14.00

woodford on the green $11.00
our woodford, lime juice, simple syrup, pickle juice,
old bay rim & pickles

submission red blend, 2020 $10.00 - $30.00
689 cellars, napa California
silk & spice, red blend 2022 $10.00 - $30.00
red Wine - product of Portugal

angry orchard blue moon $4.50 high noon
michelob ultra

$7
$4 new realm hazy like a fox ipa $5

sweetwater 420 $5 white claw $4.50

happy dad seltzer $5bud light coors light
miller lite

$3.50 $3.50

$3.50 modelo $4.50

tucher helles lager (16.9oz) $8.50 yuengling $3.50 athletic run wild ipa (non-alc) $5.25 heineken 0.0 (non-alc) $4.50

$5 busch Light $3.25

CANS Natty Light $3.25

fireside martini $9.99
mozart chocolate liquer, whipped vodka, half & half

SB Transfusion $9.99
tito’s vodka, fresca, grape juice, and splash of lime
(or try with our dobel tequila!  +$2

Glass-Bottle

Sneaky pete Yacht Water $7

modelo $6.50 - $10.00 - $23.00

https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1300000000175483857&id=1300000000324975432
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=1300000000175483857&id=1300000001476855324
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