
 
 
 
 
 
 

  

APPETIZERS                        
 

Pail of O’s 
A pail of golden onion rings, crispy 

and delicious served with our 
secret dipping sauce. 7 

 
Mac & Cheese Balls 

Golden brown, crispy macaroni & 
cheese balls, made with 3 different 

cheeses 7.25 
 

Loaded Crispy Fries 
A mix of crispy potato & sweet 

potato fries, topped with chili,   
cheddar cheese, green onions 

jalapeño peppers & sour cream 9 
 

Buffalo wings 
Same recipe from the infamous 

Anchor bar. Be sure to choose your 
own level of “Zing” - classic, hot, or 

REALLY hot. Served with celery, 
carrot sticks, and creamy blue 

cheese dip 
6 wings for 5 • 12 wings for 9 • 20 wings 

for 14 
 

Buffalo Shrimp 
Crispy shrimp tossed with our 

classic buffalo sauce. Served with 
celery, carrot sticks, and creamy 

blue cheese dip 8.5 
 

Joe’s Crabmeat Deviled Eggs 
Classic deviled eggs topped with 

lump crab meat 9 
 
 

SALADS 

Joe’s Bodacious Wedge 
A wedge of crisp Iceberg lettuce 

topped with a crumbled blue cheese 
dressing, baby tomatoes and bacon 

bits 7.75 
 

House Salad 
Mixed greens and seasonal veggies 
with our own red wine vinaigrette 

Side 4.55 / entrée 9.25 
 

Classic Caesar 
Crisp romaine tossed with garlicky 

Caesar dressing and crispy 
cornbread croutons 8 

 
Smokehouse Chopped salad 

Pulled chicken, mixed greens, fresh 
veggies and cornbread croutons 
and then tossed with a bbq ranch 

dressing 12 
 

Add to any salad: 
Pulled Chicken or Texas hash 4 • 

Creole Shrimp 5.5 

Vegetarian                      
                                                     

Grilled veggie platter 
Grilled eggplant, squash, Zucchini, 

tomatoes, peppers and onions. 
served with rice and red beans 18 

 

Nana Lee’s Stuffed Peppers                
2 bell peppers stuffed with veggies 

and rice, served smothered in 
roasted tomato & onions 14  

 

SOUPS AND SUCH 
Served with fresh baked cornbread 

 
Soup, Chowder, Stew or Gumbo 

of the day 
4.5 cup / bowl 6.5  

 
Firehouse Red Chili 

Smoked beef & pork simmered slow 
and low topped with Cheddar Cheese, 
green onions, and sliced jalapeños. 

4.5 cup / bowl 6.5 

 
SANDWICHES, BURGER,       

PO-BOYS 
Served with crispy fries                           

add a buck for sweet potato fries  
 

Grilled Burgers 
A half pounder, served with lettuce, 

sliced tomatoes, onion & homemade 
pickles on a toasted Kaiser roll:        
sirloin 8.25 • Veggie 7.25 • crab 8.25 

 
Add to any burger:  

Cheese, onions, or Mushrooms .5 
Chili or bacon 1.5 

 
North Carolina Pulled Pork 

Cooked slow, hand pulled and 
dressed with n.c. sauce. Piled high on 
a soft roll and topped with coleslaw 

8.5 
 

Memphis Catfish Po-Boy, 
Cornmeal battered catfish filet 

served on a split bun with lettuce, 
tomato, pickles and onions and Joe’s 

Chili Red Mayo 9.25 
 

BBQ Sliders 
Slide em down!!! One of each; Pulled 

Pork, Pulled Chicken and Texas hash. 
topped with coleslaw and pickles on 

a soft mini bun 9                            
  

Texas Hash Sloppy Joe 
Smoked beef and pork chopped and 

stewed all day with our own sloppy 
Joe sauce. Served on a slab of Texas 

toast. 8.50 
 

FINGER LICKING PIECES AND 
OTHER STUFF 

Served with a choice of 1 side 

Mom’s Meatloaf 
Fresh ground beef, veal and lamb 

mixed with veggies and herbs; then 
slow baked.  As Mom would say, “Put a 
few sliced cherry peppers on that!” 

So, in memory of Momma Mare, it’s 
served with sliced hot cherry 

peppers 12.5 
 

Chicken Fried Steak with Texas 
Cream Gravy 

100% USDA cube Steak coated and pan 
fried golden brown and topped with 

Texas Cream Gravy. 16 

Classic Chicken cutlets  
Bread & Herb  crusted Chicken 

breast.  served golden brown and 
topped with sliced cherry peppers. 18 



 
 
 
 
 
 
 

 

 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   

   

 

 

 

 

 

 

 

 

 

Smoked q…                    
BBQ is cooked low and slow in our Southern 

Pride smoker. We fire our Q with maple & apple 
wood from Klein’s Kill fruit farms (Russell 

Bartolottto & Sons), for a touch of 
sweetness. Our BBQ is rubbed with a blend of 
special spices, and then smoked low & slow.  

 
Served with a choice of 2 “tasting size” sides 

 
St. Louis ribs  

The St Louis rib is the most popular 
pork rib, and perfectly hand trimmed 

by our butcher before the cooking 
process begins. 

1/3 rack 17 • ½ rack 20 • Full Rack 25 
 

Spare Ribs 
Large and meaty, these are pork ribs 

for the big rib lover 
1/3 rack 16  
1/2 rack 20   

Full Rack 24 
 
 

Tallahassee Turkey Drumstick  
A Jumbo Turkey Leg marinated and 

slow smoked. Served with a scoop of 
our spicy, jalapeño & cranberry jelly 

1 Drumstick 15 • 2 Drumsticks 20.5 
 
 

Texas Beef Brisket  
Seasoned with our rub, cooked 12 

hours and hand carved to order. THIS 
is serious BBQ! Served juicy, with a 
little mop of Joe’s “Basic Red” BBQ 

sauce. 18 
 

North Carolina Pulled Pork  
Cooked slow hand pulled and dressed 

with a little N.C. sauce 16 

Q combos  
 

Choice of Two Meats                           
Served with a choice of 2 sides 18 

 
 Choice of Three Meats                  

Served with a choice of 2 sides 20 
 

The morning Glory  
“Your basic Q platter”                      

Pulled pork, 2 spare ribs, 2 St Louis 
ribs, Texas hash, served with 1 side and 

cornbread—19.25 
 

The Glory  
“Our Signature Q Platter”  

Pulled pork, brisket, 3 spare ribs, 2 St 
Louis ribs and a mound of Texas hash, 
served with 2 sides and cornbread--

For the serious q lover. 24 
 

The Glorious Feast  
Feast Family Style! A platter of mouth 

watering smoked meats! A mound of 
pulled pork, another mound of Texas 
hash, and a mound of sliced brisket, 8 

St. Louis ribs, 8 Spare ribs and 2 
Tallahassee Turkey drumsticks, with 

4  sides & cornbread. 80 
 

80 bucks?  Yeah, 80 bucks!!! Divide 80 by 4 people… 
that’s right, you’re eating for 20 per head.  

Now, where else in HUDSON valley can 4 people 
go out and eat a mountain of food for 20 

bucks?  

GRILLED & ROASTED  
Served with choice of two sides 

 
Grilled Delmonico 

Hand cut, 12 oz choice Rib Eye, aged a 
minimum of 14 days, marinated in 

olive oil, garlic & rosemary then 
grilled to your liking. 22.5 

 
Grilled Top Sirloin Steak 

The classic 10 oz choice club steak, 
thick cut, simply salted & peppered 

grilled to perfection and topped 
with a dollop of garlic herb butter. 

19.5 
 

Grilled Bourbon-Marinated 
Skirt Steak 

Marinated and basted in bourbon. Char 
grilled and served up juicy with onions 

& pickled cherry peppers. 21 
 

Rotisserie Chicken 
All natural Chicken, herb rubbed 

and spit fired in our rotisserie. 
1/2 Chick 13 • Whole Chick 19 

 
Mississippi Catfish fillet 

Seared catfish, dusted with Cajun 
spices and topped with 

Roasted tomato & garlic relish 18 
 

Roasted Cedar Plank Salmon 
North American Salmon brushed with 

a honey-mustard glaze and served 
right on the plank 20.5 

 
Creole Shrimp 

Jumbo shrimp, pan seared with 
Creole spices and a classic New 

Orleans baste, served in a cast iron 
skillet 19 

 

SIDE ORDERS 
Sizes:  

Simple tasting portion 2.25 
Good ‘Ole American portion 5.25  

A Big pot for the table 9.25 
 

• red Beans 
• Crispy Potato Fries 
• Garlic Smashed Potatoes 
• Mushrooms w/Hot Cherry 

Peppers 
• Mac & Cheese 
• Creamy Coleslaw  
• Boston Baked Beans w/slab bacon  
• Collard Greens w/ smoked ham  
• carrots w/ butter & parsley  
• Pickled Red cabbage  
• Country Green Beans  

Friday and Saturday 
nights while it lasts!! 

Hand trimmed choice prime rib 
smoked slow & low .this dish is a 

crowd pleaser. With a dollop of our 
horseradish sauce BBQ au jus 

Civilian cut 19.5                             
pop’s 82nd airborne cut 23.5             

Go army!             go 303rd!   


