
! 







Snacks

Warm White Cheese and Corn Muffin with honey butter   
 
  
 
 
 
 
 
 1

Hot Spiced Boiled Peanuts
 
 
 
   
 
 
 
 
 
 
 
 2

Guacamole with chips and salsa

 
 
 
 
 
 
 
 
 
 
 5

Cheese dip with chips and salsa.                     
          
                                                                                                          4

Fried Jalapeño slices with BBQ-Ranch sauce
 
 
 
 
 
 
 
 
 
 3

Fried Pickles with Ranch, and you can add deep-fried bacon for $1
 
 
 
 
 
 
 4

Deviled Eggs stuffed with Pimento Cheese
 
 
 
 
 
 
 
 
 
 4

Quesadilla with smoked chicken

 
 
 
 
 
 
 
 
 
 
 6

BBQ Pork Potato Skins

 
 
 
 
 
 
 
 
 
 
 
 5

Finger sandwiches with Bacon, and baked Pimento Cheese
 
 
 
 
 
 
 
 5

Smoked “Chinese-cut” Shortrib over cole slaw
 
 
 
 
 
 
 
 
 
 10

Cornmeal crusted fried shrimp with cocktail sauce
 
 
 
 
 
 
 
 
 7




Bacon

We Love Bacon!


Pecan Smoked
 
 
 
 
    
 
  
 
 
 
 
 
 
 5

Candied
 
 
 
 
 
   
 
 
 
 
 
 
 
 5

Deep-fried 
 
 
 
 
 
 
 
 
 
 
 
 
 
 5

Pork Belly of the Day
 
 
 
 
 
 
 
 
 
 
 
 
 mp



D.B.A. BBQ Nachos

Topped with cheese sauce, lettuce, tomato, cheddar, salsa, jalapeños, sour cream, and guacamole


Pulled pork, chicken, or brisket
 
 
 
 
 
 
 
 
 
 
 
 12

Loaded: Pork, Chicken, and Brisket
 
 
 
 
 
 
 
 
 
 
 14





Smoked Wings

Plain, Sweet BBQ, Hotlanta Hot Sauce (spiciest), Buffalo (med), Lemon Pepper


Or Try George’s Spicy Batter-fried Wings (add$1 per 6 wings)

Six Wings with Blue Cheese and Celery

 
 
 
 
 
 
 
 
 
 6

Twelve Wings with Blue Cheese and Celery
 
 
 
 
 
 
 
 
 
 11

Twenty-four Wings with Blue Cheese and Celery
 
 
 
 
 
 
 
 
 20

Ten Wings with Blue Cheese, Celery and two sides
 
 
 
 
 
 
 
 
 15






Stew & Salads

All Items below are served w/ White Cheese Corn Muffin



Brunswick Stew
     
 
   Bowl 

 7

Bowl of Stew with Side House Salad
     
 
 11


Mixed Greens with tomatoes, cucumber, goat cheese, 
croutons with white balsamic vinaigrette
                            8


Pulled Pork over mixed greens with Ranch dressing, 
toasted pecans, tomatoes, topped with 

fried onion    
 
 
 
 
             
11


Pulled Chicken over mixed greens with white balsamic, 
egg, cucumbers, tomatoes, fried onions & garlic herbed 
croutons 
 
 
           
 
 
  11




Smoked Turkey Breast over mixed greens with Ranch 
dressing, dried cranberries, 

toasted pecans, fried onions          
 
             
11


Peach BBQ Grilled Shrimp over mixed greens with 
tomatoes, cucumber, green beans, with citrus vinaigrette


             

 
 
 
 
 12

Smoked Beef Brisket over spinach salad, with bacon, fried 
onions, chopped egg, mushrooms with Blue Cheese 
dressing. 
 
 
             

 
 11



Salad Dressings: White Balsamic Vinaigrette, Blue Cheese, Ranch, 
and Thousand Island 
 




   








Burgers


Burgers are cooked medium*  Served with one side.   Add a second Patty for $4


D.B.A. Burger – bacon, Pimento Cheese, fried onions, and Cole Slaw
  
 
 
 
 
 10

Jimbo Burger – hash browns, queso cheese sauce, sweet BBQ sauce, and Jalapeño peppers 
 
 
 10

Mushroom Burger –topped with Swiss, Portabella Mushrooms and fried onions

 
 
 
 10

Blue Burger –topped with Blue Cheese, Bacon, and Steak Sauce

 
 
 
 
 
 10

Grant’s Burger –topped with queso, salsa, guacamole, jalapeños, tortilla strips
 
 
 
 
 10

Classic Burger – 8-ounce burger topped with lettuce, tomato, and onion
  
 
 
 
 
 9

   
 Add pecan smoked bacon 
 1.00  
 
 Add Jalapenos 
  .50

   
 Add Cheese – Jack, Cheddar, Swiss, American, Blue Cheese, Pimento 
  1.00



*All Burgers made from scratch, please allow 15 minutes


Sandwiches


Sandwiches come with one side .  Cole Slaw on the sandwich: add 75¢
 
 
 
 
 

Pulled Pork 
 
 
 
 
 
 
 
 
 
 
 
   
 
 9

Chopped Beef Brisket
 
 
 
 
 
 
 
 
 
 
 
 
 10

Chopped Chicken
  (all white meat add 1.00)
 
 
 
 
 
 
 
 
 9

Smoked Turkey

 
           
 
 
 
 
 
 
 
 
 
 
 10


Smoked Turkey BLT – thick sliced smoked turkey on Wheat with bacon, lettuce, and tomato with 


Creole mustard
 
 
 
 
 
 
 
 
 
 
 11

Smoked Reuben – smoked pulled pork on Rye with Thousand Island, Swiss cheese, and sauerkraut 
 
 
 12

Smoked Pastrami Reuben– house smoked pastrami on Rye with Thousand Island, Swiss cheese, 


and sauerkraut (limited availability)
 
 
 
 
 
 
 
 12

D.B.A. Brisket Philly – smoked Brisket with cheese sauce or swiss.  Onions, peppers, and/or mushrooms 
 
 12

Shrimp Po-Boy – cornmeal crusted fried shrimp with cole slaw
 
 
 
 
 
 
 
 12

Sausage Po-Boy – grilled Andouille  with lettuce, tomato, and creole mustard
 
 
 
 
 
 11

The Archie Bunker – smoked pulled pork on Texas Toast topped with mac and cheese, sweet BBQ sauce,  


        
 and Cheddar cheese.  Add Bacon for 1.00
 
 
 
 
 
              11

The Claire – smoked Chicken, sautéed mushrooms, onions, bacon, honey mustard on a toasted bun
 
              12

Grilled Portobello – grilled Portobello mushrooms, peppers, onions, and goat cheese on wheat
 
 
 
 10



Barbecue from the Smokehouse

Served with two sides of your choice.


Our plates do not come with bread. Add Texas Toast for 50¢


Spare Ribs (Wet or Dry)   
  
 
 
  
 
 
 ½ Rack 15
         
 Full Rack     
 21

Baby Back Ribs (Wet or Dry)
 
 
       
 
 
 
 ½ Rack 16
 
 Full Rack     
 24

Pulled Pork
 
 
 
 
 
 
 
 
 
 
            
 
 
 13

Sliced Beef Brisket 
 
 
 
 
 
 
 
 
  
  
      
 
 14

Smoked "Chinese-cut" Short rib 
 
 
 
 
 
 
 
 
 
 
 18

House-cured Pastrami (limited availability)
 
 
 
 
 
 
 
 
 
 15

Smoked Bone in half Chicken  
 
 
 
 
 
  
 
  
 
 
 
 13

Chopped Chicken
  (all white meat add 1.50)
 
 
 
 
 
 
 
 
 13

Smoked Turkey Breast
 
 
 
 
 
 
 
 
  
 
 
 
 14

Smoked Andouille Sausage
 
 
 
 
 
 
 
 
 
 
 
 12

Two Meat Sampler- Choose any two of our smoked meats (It’s not two entrees) 
  
 
 
 
 
 16


If with Baby Back Ribs add 2.oo

 
 
 
 
 
 
 
     

Three Meat Sampler- Choose any three of our smoked meats (It’s not three entrees) 
  
 
 
 
 18


 If with Baby Back Ribs add 2.oo




 

 

Homemade Sides


Made lovingly by Ms. Bev

$4.00 single serving



Cole Slaw

Smoked Baked Beans (*)


Southern Style Potato Salad

Cheese Grits

French Fries

Onion Rings


Sweet Potato Tots

Collard Greens (*)


Brunswick Stew (*)


Garlic Green Beans

Mac-n-Cheese (add 50 cents)


Grilled Texas Creamed Corn (add 50 cents)

Side Salad (add 50 cents)


Sides of the Day 


Vegetable Plate of Four Sides
 
 12



*Not Vegetarian

The D.B.A. Whole House Platter
 
 
 
 
 
 
      
 
      65

The Smokehouse Tour of our Baby Back Ribs, Spare Ribs, Smoked Chicken, Beef Brisket, Smoked Turkey, Pulled Pork, 

Andouille Sausage and Wings with your choice of four family-style sides. 


