
extras
"TAMPENO QUE" SAUCE | 

SMOKEHOUSE KETCHUP | GARLIC AIOLI 

PICKLED RED ONIONS | HOUSE DILL PICKLES 

PICKLED JALAPENOS | MARTIN'S BREAD   

$0.75 EACH

beverages
WE SERVE OLD STYLE SODAS, LOCAL

 

CRAFT BEER & VARIOUS WINES

Craft Beer
A variety of craft beers from local 
Tampa Bay Breweries

Single  / 4 pack $4.00 / $12.00

            

small - $4    |    medium - $9    |    large - $12
sides"NOT YOUR

 DADDY ’S"

SMOKED MAC + CHEESE

CILANTRO & LIME SLAW

BRISKET + BEANS

"BEEF TALLOW" FRENCH FRIES

HATCH CHILES CORN BREAD

LOADED + BAKED POTATO SALAD

$175  (Feeds 5-6 of y'all)

everything
BUT THE KITCHEN SINK

Our pitmaster will build you the ultimate BBQ 
platter with a sampling of all our meats, sides & 

sweets plus accoutremants. 

A TRUE TEXAN BBQ FEAST!

BEEF BRISKET

sliced or chopped? | moist or lean?

PORK RIBS
meaty & moist with tangy Guava glaze

TURKEY BREAST
smoked with herbs & butter

TEXAS HOT LINK or
JALAPENO CHEDDAR LINK

 

with bread, pickles & onion

each link - $6

1/2 lb - $16

1/2 slab - $18

1/2 lb - $14

meats BY THE
POUND

BBQ SANDWICH

Your choice of meat loaded on fresh baked baquette 
and served with homemade dill pickles and red onions.

"THE SMOKEHOUSE" BRISKET BURGER

"ROCKING B" NACHOS

$12

$15

$10

bbq eatsMORE

 

t 
"MAMI'S ARROZ CON LECHE"
CUBAN-STYLE RICE PUDDING
homemade creamy & sweet rice pudding with hints of 
vanilla and cinnamon... as good as it was at Pipo's in 1979 

$6

B.Y.O.BBQ INCLUDES MARTIN'S POTATO BREAD, HOMEMADE DILL PICKLES & RED ONIONS

2 MEATS & 2 SIDES  $22  -OR-  1 MEAT & 2 SIDES  $16 
add +$2 for brisket & special meats

PULLED PORK
Carolina style with a vinegar twang

1/2 lb - $12
BLESS YOUR HEART CHEESE GRITS

"ALMOST FAMOUS"
BANANA PUDDING
Silky, creamy, fluffy and darn delicious homemade
custard layered with ripe bananas topped with a
Nilla wafer crumble

$8

Hand pressed 1/2 pound burger grilled perfectly moist
topped w/ caramelized onions, sharp Cheddar, garlic aioli,
crispy bacon accompanied by house pickles on a buttered
brioche bun. 

REDNECK CHARCUTERIE

Our signature pimento cheese served with RITZ crackers,
homemade dill pickles, pickled red onions and jalapenos. 

Handmade tortilla chips smothered in our smoked brisket
queso, chopped brisket, fresh pico, cilantro crema and
pickled onions. 

$15 

$6BAG of SKINS
Homemade pork rinds AKA chicharrones, fried crispy 
and seasoned with our special brisket rub. 

PITMASTER'S EMPANADAS

A West Tampa staple for sure. Our's is loaded with homemade
pimento cheese, chunks of smoked brisket and BBQ sauce. 

$7

Glass of Red Wine
Glass of White Wine
Glass of Sangria
Mimosa choice or orange juice or guava    

$9
$8
$8
$8 

*add $2 for brisket and special meats

*Simple cheeseburger - $12

*only chips + queso - $8

*add sausage link - $5

HABANERO BBQ

USDA Prime Black Angus Beef from Creekstone Farms.
Grass fed and grain finished in the mid-west.


