
 

*Although we follow proper Texas food handling and sanitation procedures and certifications, our kitchen uses ingredients that may contain or meet common allergens. We do not assume responsibility for adverse 
reactions to food consumption. Individuals with severe allergies should exercise judgment before consuming our products 

 

BBQ Menu 
Appetizers 

 
HONEY APRICOT SMOKED SKEWERS 
Y o u r  ch o ice  o f  ch icken  o r  s h r imp  ro as ted  o v er  an  o p en  f lam e an d  s m o th ered  in  ou r  h o m em ad e 
h o n ey  ap r ico t  v in a igrett e .  Serv ed  w ith  s eas o n al  v egetab les .  

MEAT & CHEESE TRAY 
A  v ar iety  o f  s m o ked  s au s ages  an d  ch ees e s  w i th  go u rm et  cra ck ers  a l l  a r r an ged  b e au t i fu l ly  o n  a  
s i l v er  t ray .  

SEASONAL FRUIT TRAY 
A  b eau t i fu l  ar ray  o f  th e  s eas o n ’ s  b es t  f ru i ts  th at  lo o ks  as  go o d  as  i t  tas tes !  

COLD CUCUMBER SALAD 
Sl iced  cu cu m b ers  and  red  o n io n ,  m ar in ated  in  v in egar ,  gar l ic ,  a n d  f res h  d i l l ,  to p p ed o f f  w i th  o u r  
s ecret  h erb  m ix .  

SOUTHWESTERN BLACK BEAN DIP & CHIP  
F res h  b lack  b ean s ,  roas ted  co rn ,  red  o n io n,  p ep p ers ,  j a lap eñ o s ,  an d  f res h  c i lan tro  a l l  m ar in ated  
in  v i rg in  o l iv e  o i l ,  v inegar ,  lem o n ,  an d  l im e j u ice .  Seas o n ed  to  p er fec t io n  an d  s erv ed  co ld .  

PULL PORK 
J u icy  p o rk  s lo w  sm o ked  to  m elt  in  y o u r  m ou th  p er fect io n  

 

Entrees 

TEXAS-STYLE BRISKET 
Seas o n ed  w ith  o u r  p ro p r ietary  s p ices  an d  s lo w  s m o ked  to  p er fect io n ,  th is  au th en t ic  T ex as  B r is ket  
w i l l  rem in d  y o u o f  y ou r  fav o r i te  l i t t le  j o in t  b ack  h o m e!  A v a i lab le  in  lean  o r  m arb led  cu ts .  

SMOKED SAUSAGE 
Wh eth er  y o u r  tas te  lean s  to w ard  p o l i s h  sau s age ,  j a lap en o  s aus age ,  o r  au th en t ic  ch o r izo ,  o u r  
s au s age w i l l  s at i s fy  yo u r  tas te  b u d s  and  yo u r  gu es ts !  

FULL SMOKED CHICKEN 
A  L iv e  O aks  fav o r i te ,  o u r  b arb ecu e ch icken  i s  sm o ked  w h o le  an d s l iced  to  y o u r  s p ec i f i cat io n s .  

CHOPPED BRISKET 
M ad e f ro m th e  s am e m o u th - w ater in g w h ole  s m o ked b r i s ket  w e p rep are  ev ery  d ay ,  th is  m o u th -
w ater in g ch o p p ed  b e ef  i s  great  b y  i ts e l f  o r  o n  o n e o f  ou r  to as ted  b u ns .  



 

*Although we follow proper Texas food handling and sanitation procedures and certifications, our kitchen uses ingredients that may contain or meet common allergens. We do not assume responsibility for adverse 
reactions to food consumption. Individuals with severe allergies should exercise judgment before consuming our products 

 

SLICED TURKEY 
Sm o ked  tu rkey  b reas t  gen ero u s ly  ru b b ed  w ith  o u r  o w n  s p ice  b len d  an d  s lo w  s m o ked to  a  s av o ry  
f in is h .  A v a i lab le  w i th  cream y  tu rkey  au  j u s .  

 

 

Sides 

SLOW-COOKED BEANS (BAKED OR SWEET)  
SOUTHERN STYLE COLESLAW 
FRESH GARDEN OR CAESAR SALAD (CHOICE OF 2 DRESSINGS)  
FRESH POTATO SALAD (OPTION AS MUSTARD OR MAYO)  
FUNERAL POTATO CASSEROLE (OWNER’S FAVORITE RECIPE)  
SLICED WHITE BREAD OR CORNBREAD 
CHOICE OF 6 IN-HOUSE BBQ SAUCES 
 

 


