FOUR PEGS SMOKEHOUSE -
(\ PORK BELLY ON A STICK

0LD HICKORY BBO
CHOPPED MUTTON SANDWICH
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(ROWES NEST BOURBON BARBEOUE

SLOPPY BITES
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"FIREHOUSE 29 BB0 & MORE-
LOMDED POTRTO TWISTES
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THE BREW BRIDGE -

BRISKET SANDWICH :
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gy vhe BARE BUTT BBQ INC. —

A
~ STARTING ON THE BOTTOM: SWEET PEACH BAKED
BEANS, CREAMY MASHED POTATOES, BACON PN
GARLIC GREEN BEANS, SMOKED PULLED PORK, f\
CREAMY 4 WHITE CHEESE MAC ‘N CHEESE, AND —
TOPPED WITH BUTTERED AND TOASTED BREAD
CRUMBS. CAN SUBSTITUTE SMOKED BRISKET 0
HAVE BOTH MEATS FOR ADDITIONAL FEE. &<
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THE BREW BRIDGE —

HOUSE-SMOKED, SLICED BRISKET TOPPED WITH
PICKLES, SLICED RED ONION, SLAW,

AND ANCHO BBQ SAUCEON ABUN £\
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o PULLEDPORK <
o NACHO CHEESE =
» BB SAUCE

o GREEN ONIONS =

o SOURCREAM X
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CROWES NEST ~5°

CRISPY CHICKEN BITES TOSSED IN
BOURBON BARBEQUE, PN
SERVED WITH RANCH.  /—
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FIREHOUSE 29 BBQ & MOR£§

 eh %
o GHEESE
o YELLOW PEPPERS

o SALSA Q
o SOUR CREAM PEN
o HOT PEPPERS d&<
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N\
FOUR PEGS SMOKEHOUSE—

TENDER MEATY SLABS OF PORK BELLY, AU

" DRIZZLED WITH SWEET AND SMOKEY BBQ
&8 SAUCE, SPRINKLED WITH DRY RUB AND Z0
TOPPED WITH GREEN ONION. ==
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GRUMPA'S BBQ & MOR£f§
o NACHO CHEESE N
e PULLED PORK A
e BBQ SAUCE =z
o SOUR CREAM ;&?
o JALAPENOS X
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N\
HILLBILLY'S BBO ﬁﬁ

A GIANT SPUD STUFFED WITH BUTTER,
NACHO CHEESE, BBQ SAUGE AND GREEN PN
g ONIONS. AVAILABLE IN YOUR GHOIGE OF
3 0" PULLED PORK, SMOKED CHICKEN BREAST, 0 ==
‘ CHOPPED BRISKET. FINISH IT OFF WITH A
SIDE OF SOUR CREAM FOR $1 EXTRA. Q
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J'S GOOD GRUB -~.
P

A DELICIOUS AND INDULGENT DISH THAT COMBINES
CRISPY FRIES WITH FLAVORFUL TOPPINGS. THE BASE

CONSISTS OF EITHER GRILLED OR FRIED CHICKEN, — ~\
SEASONED WITH A CAJUN SPICE BLEND FOR A NIGE ~—~

KICK. THE FRIES ARE GENEROUSLY TOPPED WITH
SMOKY BACON BITS, ADDING A SAVORY CRUNCH. A =
Bl SR  DRIZZLE OF CREAMY RANCH DRESSING aaMPLEMENgQ
e Uy THE SPICES, WHILE A BOURBON-INFUSED SAUCE=—

p PROVIDES A SWEET AND TANGY GLAZE. SN\
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N\
JUICY BUTTS BBQ —
o BRISKET S
e PULLED PORK
. RIBS s
e TWO SIDES Q
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MAC MADNESS —

f MAC N CHEESE TOPPED WITH

‘ \ SMOKED BRISKET, BBQ, BAKED BEANS, PN
& __ \ BACON PIECES, BBQ SAUCE AND FINISHED %

Y e }&J OFF WITH COLESLAW AND CRISPY ONIONS. —
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MOONLITE BAR-B-Q lmvﬁ%

IF YOU'RE CHASING THE TRUE FLAVOR OF OWENSBORO,
KENTUCKY, LOOK NO FURTHER THAN THE AWARD-WINNING
MOONLITE BAR-B-Q INN. THEIR CHOPPED MUTTON SANDWICH )\
IS A SMOKY, SOULFUL NOD TO GENERATIONS PAST-TENDER
MUTTON, SLOW-SMOKED OVER HICKORY WOOD FOR 15 HOURS%
UNTIL IT PRACTICALLY MELTS, THEN CHOPPED FINE AND DOUSED <
IN MOONLITE'S SIGNATURE TANGY VINEGAR “DIP.” IT'S BOLD,
IT'S UNAPOLOGETICALLY KENTUCKY, AND IT'S BEST ENJOYE

WITH A STEAMING CUP OF BURGOO ON THE SIDE.
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OLD HICKORY BBQ ~"

THE CHOPPED MUTTON SANDWIGH IS A g
HEARTY, FLAVOR-PACKED CREATION . N\
<

THE MEAT IS OFTEN SEASONED WITH A BLEND
OF WARM SPICES AND HERBS, GIVING IT
DEPTH AND A SUBTLE HEAT THAT LINGERS
PLEASANTLY. IT INCLUDES A LAYER OF PICKL
ONIONS AND ONIONS. OLD HICKORY'S <

CHOPPED MUTTON SANDWIGH IS A STANDOUT! _, A\
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ON TIME BBQ ;ﬁ

YOUR CHOICE OF BRISKET, PULLED _
PORK, OR MUTTON SANDWICH
WITH TWO SIDES. <




OWENSBORO POST 9
AMERICAN LEGION BASEBALL

A MOUTHWATERING FUSION OF CRISPY %
TORTILLA CHIPS, SMOKEY PULLED PORK, @~
TANGY BBQ SAUCE AND MELTY CHEESE
WITH YOUR CHOICGE OF A VARIETY OF
TOPPINGS, PILED HIGH AND READY TO &<
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A SMOKED SAUSAGE GUT HALFWAY AND
GRILLED. THE SAUSAGE IS THEN PLAGED
ON A BUN FILLED WITH SMOKED BBQ #

PULLED PORK, TOPPED WITH GRILLED
PEPPERS, ONIONS, AND A DRIZZLE OF Q

BBQ SAUCE ACROSS THE TOP. —
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a o 100% ALL BEEF QUARTER POUND
9 SREND.  HOT DOG ON A TOASTED BUN WITH PN
A0 L ¥ (| BAKED BEANS, HOMEMADE COLESLAW, /X
GO S 85 FRENCH FRIED ONIONS, AND TOPPED <=

VoY o 4 § @ 3| WITH HOMEMADE BBQ SAUCE.
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