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Jud)e’s SIRLOIN cmu@

CERTIFIED ANGUS BEEF SIRLOIN CHILI TOPPED WITH SHREDDED
CHEDDAR CHEESE & DICED ONIONS.
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A KANSAS CiTY FAVORITE. SLOWLY SMOKED BRISKET TiPS WITH A CRISPY BARK -
TOSSED IN BBQ SAUCE (THICK & SWEET) SERVED WITH COLESLAW ACCOMPANIED

05 L BBQ BABY BACK W
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- A CAROLINA STAPLE, BABY BACK RIBS GRILLED OVER AN QPEIi FLAME & BASTED -
IN A BBQ SAUCE. SERVED WITH MAC & CHEESE. ACCOMPANIED WITH CORNBREAD.

SAN DWICH

;~_ MESQUITE SMOKED. PULLED PORK TOPPED WITH COWBOY CANDY (CANDIED
i JAL_APENOS) FRIED ONIONS & C_REAMY COLESLAW. SERVED WITH SEASONED FRIES.
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A SWEET & SALTY MEMPHIS DRY RUB. CREATING CARAMELIZED BARK ON A JUICY
STRIP STEAK. SERVED WITH GRILLED CORN ON THE COB & CORN BREAD.
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