
smoked in House over Hickory Wood

Championship
Pork Butt

Bone in butt, dry-rubbed,
slow smoked and pulled

Blue Ribbon Chicken
Dry-rubbed and grilled

Smoked Beef
cooked Low and Slow

then sliced

Smoked Andouille
Sausage

these are the champions

Mac Daddy Mac n CheEse

Scratch-Made Slaw

Old Skool Potato Salad

Collard Greens
with Smoked Turkey

Molasses Baked Beans
lightly smoked with bacon

and burnt ends

WE HAVE

TO CRADLEYOUR QUE!

PIG &
ANCHOR

SAUCE BAR

guy fieri Signature BBQ Sauces

award-Winning
Bourbon Brown

sugar
Sweet & Sticky

Kansas City
smokey & Sweet

Spicy Sriracha
BBQ Sauce
Spicy & Tangy

Carolina #6
tangy & Sweet Heat
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