SOUP & SALADS

OUR FAMOUS CHILI cup 6.75 - bow! 9.5

HOUSE SALAD 9/12

Mixed Lettuce - Red Onions - Tomatoes Jg“ ? H
Croutons - Roasted Com ’
Smoked Gouda + Choice Of Dressing

ICEBERG WEDGE 11/14
Tomatoes - Bacon - Pickled Onions
Bleu Cheese Dressing - Roguefort Crumbles

SPINACH SALAD 11/14
Spinach + Caramelized Pecans - Dried Cranberries
Balsamic Vinaigrette + Roquefort Crumbles

CAESAR SALAD 9/12
Chopped Romaine - Croutons - Parmesan Cheese
Parmesan Crisp - House Made Caesar Dressing

HOMEMADE DRESSINGS
RANCH - BALSAMIC VINAIGRETTE (V) - BLEU CHEESE
CAESAR - HONEY MUSTARD - CHIPOTLE RANCH

APPETIZERS

GARLIC PARMESAN TRUFFLE FRIES 11
Parmesan Cheese - Truffle Ol - Parsley - Roasted Carlic Aioli

DIP TRIO 13
House Smoked Salsa - Cuacamole - Queso - Tortilla Chips

CHESAPEAKE CRAB DIP 18
Chesapeake Bay Blue Crab - Old Bay Tortilla Chips

BLUES BRISKET NACHOS 19
Smoked Jalapenos + Tomatoes + Onions + Cheddar Cheese
Smoked Salsa - Sour Cream

SMASH BURGER 5 (Single) | 10 (Double)
Black Angus Beef Patty « Bouroon Caremalized Onions
Cheddar - Applewood Smoked Bacon

PIGS ON THE WING 14
Chopped St. Louis Ribs - Buffalo Hot Sauce - Celery
Carrots + Bleu Cheese Dressing

HICKORY SMOKED WINGS 14
CHOICE OF Buffalo Hot Sauce, Old Bay & Butter,
Margarita Lime OR Sauce of the Day

BBQ & SANDWICHES

All enfrees are served with fies & coleslaw.

ST. LOUIS RIBS HALF RACK 21.75 - FULLRACK 31.5
Center Cut Pork Spare Rib - Brown Sugar Rub -+ Hickory Smoked

BABY BACK RIBS HALF RACK 21.75 - FULL RACK 31.5
Smokehouse Seasoning * Braised - House BBQ Sauce

BUILD YOUR OWN BBQ PLATTER
1 ltem 18.75 - 2 ltems 22.25 - 3 ltems 27.5 - 4 ltems 33.5
CHOICE OF, Pulled Pork - Pulled Chicken + Smoked Turkey Breast
Smoked Brisket Kielbasa + Carolina Pork - Brisket (Add $4)

SIGNATURE BBQ SANDWICH 14.75
CHOICE OF, Pulled Pork - Pulled Chicken
Smoked Turkey Breast + Carolina Pork « Brisket (Add $4)
CRAB CAKE SANDWICH MP
Jumbo Lump Crab Meat - Sriracha Remoulade
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‘BOURBON COCKTAILS

SAGAMORE HONEY GRAPEFRUIT PALOMA 15
Sagamore Rye - Cropefuit Juice - Lime Juice
Agave - Honey Simple Syrup
BLUES SIGNATURE MANHATTAN 15
Knob Creek Single Barrel + Sweet Vermouth + Bitters « Luxardo Cherry
SMOKED CHERRY OLD FASHIONED 15
Elijch Craig Singel Barrel + House Smoked Luxardo Cherry
Orange Bitters - Cane Sugar
BASIL HAYDEN 75 15
Basil Hayden + Fresh Lemon Juice + Simple Syrup + Prosecco
SMOKE & SAND 15
Maker's Mark - Sweet Vermouth + Luxardo Cherry Liqueur
Lemon Juice + Simple Syrup
KENTUCKY MULE 12
Knob Creek Bourbon - Ginger Beer
Lime Juice - Mint Sprig
THE NEW YORK SOUR 15
Willet Pot Still Bourbon -+ Fresh Lemon
Simple Syrup + Pinot Noir Foater

RED WHITE
Hil & Blade ZINFANDEL 10736 Brassfield Serenity BLEND 13/45
: Pairs great with BBQ! Schmitt Sohne RIESLING 10/36
Zober | fondoyi Boutbon Barel poed Chloe PINOT GRIGIO 10/36
Windsionm CABERNET 103 Oyster Bay SAUVIGNON BLANC 11/40
Alios Del Plata MALBEC 10/36 fendal lackson special Select
Old Soul PINCTNOR 12744 La Vielle Ferme ROSE 9/32
Cooper & Thief RED BLEND 50 (boftie only)
Aged in Larceny Bourbon Barrels BUBBLES

7 Moons RED BLEND 10/36 90+ Cellars PROSECCO 9/32

The Prisoner /79 (bottle only) Veuve Cliquot 50 (half bottle)
*Availability may vary depending on location. SELTZERS / RTDs
RUDWEISER 5 HICH NOON PINEAPPLE 8
COORS LIGHT 5 NUTRL FLAVORS 8
CORONA EXTRA 65 SUN CRUISER..
CORONA LICHT 6.5 - VODKA TEA 8
DOGFISH 30min Light IPA 6.5 - PINK LEMONADE & VODKA 8
DOGFHISH Grateful Dead Juicy Pale Ale 6.5 SURFSIDE..
HEINEKEN 6.5 - BLUEBERRY LEMONADE & VODKA 8
MICHELOB ULTRA 6 - VODKA HALF & HALF 8
MILLER LITE 5 WHITE CLAW BLACK CHERRY 8
MONTUCKY Cold Snack 6
YUENGLING 5

: NON-ALCOHOLIC
GLUTEN FREE ATHLETICRUNWILD PA 6 ¢
BOLD ROCK Seasonal Cider (GF) 6.5 : SAMADAMS COLDEN LAGER 6

MICHELOB ULTRA ZERO 6




