
Get Started
SmokeWorks WingS          
traditional chicken wings smoked with our Memphis 
style rub. Served dry-rubbed or tossed in your choice 
of two sauces (see list above)

50 Wings: $80  /  100 Wings: $150  /  200 Wings: $275 

Whiskey BBQ MeatBallS  $4
classic meatballs in our whiskey bbq sauce

deviled egGs  $3
classic deviled eggs with chopped brisket, smoked 
bacon, paprika, green onions

SanDWiCh BaR $18

Includes: potato buns, cornbread muffins with  
honey butter, & pickles

ChooSe 2 proteins:  
pulled pork, smoked turkey breast, brisket,  pulled 
chicken, bbq pork belly, Impossible protein (+$2)(v)

ChooSe 2 SideS
ChooSe 2 BBQ Sauces

aDd to the Meal
Meat-leSs loaf  $30
vegan impossible protein with onions & peppers

house Salad  $3
romaine & spring mix, carrots, tomatoes, red onions, 
sliced cucumbers, shredded cheese 
choose 2 dressings: ranch, blue cheese, Italian,  
balsamic vinaigrette, avocado ranch

MaC & CheeSe elbow pasta with creamy  
melted cheese

Green BeanS italian-style cut green beans, 
smoked bacon and onions

Baked BeanS traditional BBQ baked beans with 
smoked bacon

CoRn Bread traditional cornbread muffin served 
with honey butter

ColeSlaW southern slaw with carrots, red/green 
cabbage & house dressing

potato Salad classic southern mustard potato salad

CoWBoy Caviar black eyed peas, bell peppers, 
onions, parsley, tomatoes, vinaigrette

SoutheRn Greens collard greens with  
smoked bacon

SWeet endingS $4

Chocolate peanut Butter pie
asSoRteD BroWnies
asSoRteD CheeSeCake
CaRrot Cake

SideS

MiniMuM 20 peRson ordeR
Menu pricinG peR peRson (exCept WingS)
Contact: ashton@finneyhospitality.com

house Red | SWeet | heat
Whiskey BBQ | alaBama White

CaRolina GolD

ScRatch BBQ Sauces


