APPETIZERS

PAIL OF O’S
A PAIL OF GOLDEN ONION RINGS, CRISPY
AND DELICIOUS SERVED WITH OUR
SECRET DIPPING SAUCEK. 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 CHIILI,
CHEDDAR CHEESE, GREEN ONIONS
JALAPENO 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 512 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 BLLUE 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 / ENTREE 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, ZUCCHINTI,
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 / BOWI. 6.5

FIREHOUSE RED CHILI
SMOKED BEEF & PORK SIMMERED SLLOW
AND LOW TOPPED WITH CHEDDAR CHEESE,
GREEN ONIONS, AND SLICED JALAPENOS.
4.5 CUP/ BOWIL. 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 ROIL.IL.:
SIRLLOIN 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 SILOW, HAND PULLED AND
DRESSED WITH N.C. SAUCE. PILLED HIGH ON
A SOFT ROLIL 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 SLLAB OF TEXAS
TOAST. 8.50

FINGER LICKING PIECES AND
OTHER STUFF

SERVED WITH A CHOICE OF 1 SIDE

MOM’S MEATLOAF
FRESH GROUND BEEFK, VEAL AND LLAMB
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, I'T’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 & SLLOW.

SERVED WITH A CHOICE OF 2 “TASTING SIZE” SIDES

ST. LOUIS RIBS
THE ST LLOUIS RIB IS THE MOST POPULAR
PORK RIB, AND PERFECTLY HAND TRIMMED
BY OUR BUTCHER BEFORE THE COOKING
PROCESS BEGINS.
1/3 RACK 17 - 2 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, JALAPENO & 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 SILOW 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 PEOPLKE...
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 OIllL, GARLIC & ROSEMARY THEN
GRILLED TO YOUR LIKING. 22.5

GRILLED TOP SIRLOIN STEAK
THE CLLASSIC 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 PLLANK 20.5

CREOLE SHRIMP
JUMBO SHRIMP, PAN SEARED WITH
CREOLE SPICES AND A CLASSIC NEW
ORLEANS BASTE, SERVED IN A CAST IRON
SKILILET 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 82YP ATRBORNE CUT 23.5

GO ARMY! GO 303RP!



