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BBQ
~SOUPS AND SALADS~
SOUP OF THE DAY - 6 
CHEF’S CREATION – ASK YOUR SERVER

HOUSE MADE CLAM CHOWDER – 8  
TRADITIONAL NEW ENGLAND CLAM CHOWDER WITH CRISPY PORK BELLY BITS

CAESAR – 10
FRESH CRISP ROMAINE TOSSED WITH CAESAR DRESSING, 
HOMEMADE CROUTONS AND PARMESAN CHEESE

FARM SALAD - 12
CHEF’S CHOICE – ARCADIA MIXED GREENS, A SELECTION OF DRIED AND FRESH FRUIT, NUTS AND PARMESAN CHEESE TOSSED WITH HOUSE MADE LEMON THYME VINAIGRETTE

WEDGE SALAD - 11
CRISPY BACON BITS, TOMATO, RED ONION, CRUMBLED BLUE, CHAMPAGNE VINAIGRETTE, AND BLUE CHEESE DRESSING
HOUSE SALAD -9
ARCADIA MIXED GREENS, FRESH VEGGIES, BALSAMIC VINAIGRETTE

ADD SMOKED BLACKENED CHICKEN TO ANY SALAD – 6
ADD FISH OF THE DAY – MKT. PRICE
~APPS~
FRIED GREEN TOMATOES – 7
BUTTER MILK DREDGED, LIGHTLY COATED WITH HOUSE SEASONED FLOUR MIX, SERVED WITH A CREAMY MAPLE CHIPOLTLE SAUCE

BUTTERMILK BISCUIT – 2.00 
FRESH BAKED IN HOUSE AND SERVED WARM WITH HONEY BUTTER 
CHICKEN WINGS – (10) FOR - 12
HOUSE RECIPE DRY RUBBED, SMOKED FOR TWO HOURS AND FRIED TO ORDER 


CHOICE OF:  NAKED, HOUSE BBQ, OR HOUSE BUFFALO SAUCE
PULLED PORK BBQ POUTINE – 13

FRENCH FRIES, PULLED PORK, BBQ GRAVY, AND CHEESE CURDS

PULLED PORK SLIDERS – (3) FOR – 9
SMOKED LOW AND SLOW TILL IT MELTS APART, SREVED ON TOASTED BUNS AND TOPPED WITH BREAD AND BUTTER PICKLES
½ RACK ST. LOUIS RIBS – 12
HOUSE DRY RUB, SMOKED LOW AND SLOW TILL THEY FALL OFF THE BONE…

~ SANDWICHES~
SERVED WITH YOUR CHOICE OF FRIES, SLAW, MAC SALAD OR POTATO SALAD

PULLED PORK ON A TOASTED BRIOCHE ROLL – 11
SMOKED LOW AND SLOW TILL IT MELTS, HOUSE BBQ AND TOPPED WITH BREAD AND BUTTER PICKLES
BUTTERMILK FRIED CHICKEN SANDWICH – 12
SOAKED IN BUTTERMILK, DREDGED IN OUR HOUSE SEASONED FLOUR MIX AND FRIED TO ORDER, SERVED WITH A ROASTED GARLIC CHILLI MAYO, LETTUCE AND TOMATO ON A TOASTED BRIOCHE BUN
SMOKED PORK BELLY BLT ON WHITE TOAST – 12

PORK BELLY SLICED THIN AND CRISPY ON BUTTERY WHITE TOAST WITH LETTUCE TOMATO AND MAYO
THE ALLEY BURGER –13
8OZ BURGER PATTY OF CHUCK, SHORT RIB AND SIRLOIN SERVED WITH CARAMELIZED ONIONS, HOUSE BBQ, AND CHEDDAR CHEESE SERVED ON A TOASTED BRIOCHE BUN
THE CHEESE BURGER – 12
SAME 8OZ. BURGER TOPPED WITH AMERICAN CHEESE, LETTUCE AND TOMATO
~ALLEY TRAYS~
ALL TRAYS ARE SERVED WITH YOUR CHOICE OF 1 HOT SIDE, AND 1 COLD SIDE.
CHOOSE YOUR SMOKED MEAT
BRISKET - 18 

RIBS - 20
PULLED PORK - 15 

FRIED CHICKEN - 16
PORK BELLY – 17
SAUSAGE – 15
CHOOSE YOUR SIDES

JUST WANT SIDES?

SIDES ARE PRICED FOR A LA CARTE ORDERING
      ~HOT SIDES~

       ~COLD SIDES~
            MAC & CHEESE - 7
                   BROCCOLI SLAW - 5
       COLLARD GREENS - 6

            COLE SLAW - 5                              BAKED BEANS - 6


   MAC SALAD - 5
        CORN PUDDING - 7                        POTATO SALAD - 5
          AU GRATIN – 7
~DESSERTS~
CHOCOLATE BROWNIE A LA MODE - 7
HOMEMADE HUMMINGBIRD CAKE – 8
A MOIST, DENSE YELLOW CAKE WITH PINEAPPLE AND BANANA TOPPED A WITH CREAM CHEESE FROSTING 

SORBET OF THE DAY – 7

IBC ROOTBEER FLOAT – 7
*prices are subject to change

CHEF – DIANE LIPINSKI 
Before placing your order, please inform your server if a person in your party has a food allergy.  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

