
G U M B O S  -  B I S Q U E S  -  S O U P S  -  A N D  C H I L I

Gumbo
Try one of our authentic Cajun gumbos while they last,
as we only make one kettle a day of this delicious
bayou specialty. They are a bit spicy as they should
be. Ask your server to tell you today's choice.      
$5.75  cup  $7.75  bowl

Bisques and Chowders
A different selection including several that have
become our signatures are Chef made every
weekend. Your server will have the details. Available
while supplies last.   $5.75 cup  $7.75 bowl

Soups
Your server will tell you what homemade soup we
have today. All delicious and made from scratch! 
$4.25 cup  $5.95 bowl

Chili
Our BBQ Texas style house chili loaded with several
meats, spices, onions, peppers, and a bit of bite!
Served with a seasoned tortilla chip and shredded
cheese.  $4.25 a cup $6.75 a bowl

T O  S T A R T

Wings Wood-Pit BBQ Style
Large roaster wings rubbed with Grumpy dust
seasoning then slow cooked in our hickory pit until
tender and tasty. Served with our own bleu cheese
dressing and celery. Choose Plain, Gochujang, BBQ,
Spicy BBQ, Buffalo Hot, Honey Hot BBQ or Suicide,
and look for our Monthly Special sauces! Prices
changes with market.  6-  12

Bayou Peel and Eat Shrimp g

Prepared in a classic bayou shrimp boil of garlic, beer,
and Cajun spice. Messy but so good! Served with our
own cocktail sauce.                                                       
Half Pound $10.95  Full Pound  $17.95

Smoked Gouda Fried Green
Tomatoes
Five golden fried green tomato slices topped with
smoked Gouda and fire roasted salsa. Served with a
side of tomato ranch.  $9.50

Smoked Pork Belly with Asian
Slaw
Seared smoked pork belly served on a bed of citrus
slaw with a touch of sweet raspberry sauce.  $8.50

Smoked Jalapeno Poppers g

The real deal! Hickory smoked bacon wrapped
jalapeño peppers filled with a combination of cheeses.
Served with a sweet chili sauce. While supplies last.  3
to 4 - $6.45

Chili Cheese Fries
Our tasty fries smothered in our award winning house
chili, topped with cheese sauce and green onions. 
$8.45

Quesadillas
Two grilled shells filled with onions, cheese and your
choice of pulled pork, grilled chicken or cheese only.
Served with sour cream and salsa.  $10.50

Chili Cheese Nachos
A pile of tricolor tortilla chips topped with our award
winning chili, cheese sauce, black olives and green
onions. Salsa and sour cream on the side.  $9.95

Texas Twinkies C

Jalapeno pepper filled with cream cheese and
chopped brisket, wrapped bacon, glazed with sweet
spicy bbq sauce and smoked. While supplies last. 
$5.00 for 2 $9.00 for 4

Jambalaya with Sausage and g

Chicken Appetizer Sized
Our famous smoked andouille sausage, diced chicken,
onion, celery, green pepper, tomato, and spices
cooked into rice to create this authentic Cajun dish. 
$4.00 cup  $7.00 bowl

Gator Bites
Yup, it's what it says! Alligator meat tenderized,
breaded, and fried. A bit spicy! Served with our bistro
dipping sauce.  $9.95

Fried Pickles
Breaded and deep fried dill pickle served with ranch
for dipping.  $5.85

Beer Battered Onion Rings
Basket of golden brown battered and fried onion
slices. Served with our popular bistro sauce.  $5.95

18% gratuity added to 6 or more at our discretion.



S A L A D S
Blackened House Salad
Mixed greens with tomatoes, Romano cheese,
croutons, and choice of dressing.
+ Portobello Mushroom $11.95 Blackened Chicken
$13.95  Blackened Shrimp $15.95

Pittsburgh Salad
Start with mixed greens, red onions, tomato, and
cucumber then top with French fries, and a choice of
Chicken, Brisket, or Pulled Pork.  $14.95

Grilled Chicken Salad C

Lettuce greens, sliced chicken breast, tomatoes, red
onions, diced avocado, candied walnuts, dried
cranberries and fried goat cheese. Served with our
house made grilled pineapple jalapeño vinaigrette. 
$17.95

Grilled Garlic Shrimp Caesar
Salad
Romaine lettuce tossed in caesar dressing with grilled
garlic shrimp, tomatoes, avocado, Parmesan cheese
and house made croutons.  $15.95

Taco Salad ÀC

Taco seasoned Plant Based Protein on a bed of
romaine, black bean and corn mixture, tomatoes,
avocado in a formed tortilla shell. Served with sour
cream and salsa.

Garden Barnyard Salad
Choice of our wood-pit cooked pulled pork, boneless
chicken, plant based protein, or grilled portobello
mushroom. Served atop mixed greens, tomatoes,
cucumbers, croutons, and a choice of dressing. 
$14.95

Roadhouse Vegetarian Salad Å

Bowl of mixed greens with roasted red peppers, fried green tomatoes, romano cheese, and a balsamic reduction
drizzle.  $12.50
+ Add Portobello Mushroom $3.00

From Our Wood-Pits
H I C K O R Y  C O O K E D  S P A R E  R I B S  C H O I C E  2  S I D E S  A N D  C O R N B R E A D

Quarter Rack
3 to 4 Ribs- A good amount for some and teaser for
others.  $12.00

Full Rack
13 to 14 Ribs- Makes a huge portion! As we like to
say, a non-human amount of food. For the seriously
hungry only!  $31.50Half Rack

6 to 7 Ribs-Now you are talking! The half rack is our
most popular and is satisfying for most. Warning...be
hungry!  $16.50

Single Ribs Ala-carte
Good for an add-on, sample, or even as an appetizer.
These are ribs only! Tell your server how many you
would like.  $3.60 each

P U L L E D  P O R K  B A R B E C U E

Pulled Pork Plate
A heap of our slow cooked pork butt with your choice
of two sides. Add gravy if you like.  $11.75
+ Gravy $1.00 extra

Pulled Pork Carolina Style
Sandwich
We're adding our homemade creamy coleslaw right on
top of the sandwich the way it's sometimes preferred
in the South.  $10.00 with fries  $14.00 with two sidesPulled Pork Sandwich

The King of BBQ meats! Served on a Kaiser roll.  9.50
with fries  $12.50 with two sides

Nacho Carne de Cerdo
A large platter of nacho chips topped with pulled pork,
cheddar and pepper jack cheese, enchilada sauce,
and green onions. Sharing is optional!  $15.50
+ Side of Salsa and Sour Cream Included.

B E E F  B R I S K E T  B A R B E C U E

BBQ Beef Brisket Sandwich
Tender, sliced, slow hickory cooked real beef brisket
piled on a Kaiser roll.  $11.75 with fries   $15.50 with
two sides

Beef Brisket Burnt Ends
Sandwich
Only a limited amount of burnt ends are produced
through the cooking process. Prepared a variety of
delicious ways! Your server will have the details...get
em while you can!  $14.95 with fries  $ 16.95 with two
sides

Honey Bee Brisket Sandwich
Slow cooked beef brisket topped with bacon, tangy
sweet honey BBQ sauce, onion petals, and pepper
jack cheese.  $13.25 with fries   $15.50 with two sides Burnt Ends Brisket Platter

Our delicious burnt ends tossed in hot and honey BBQ
sauce without a roll, served with two sides.  $17.95
+ Add toppings of the day for additional $2.75

Beef Brisket Platter
Same tasty wood cooked beef brisket piled on a
platter without the roll. Choice of two sides.   $15.50

18% gratuity added to 6 or more at our discretion.

All Entrées come with a choice of two sides from our list

Dressings: Ranch - Bleu Cheese - Italian - Raspberry Vinaigrette - French - Thousand Island - Caesar - 
Honey Mustard - Parm. Peppercorn - Oil / Vinegar - or Balsamic Vinaigrette.



W O O D - P I T  C H I C K E N

BBQ Chicken Half
A half chicken with a breast and leg served with any
two sides.  $14.60

BBQ Chicken Quarter
Your choice of the Hickory slow cooked breast/wing or
thigh/leg section. Served with two sides.  $9.80

BBQ Wing Dinner
A dozen of our jumbo roaster wings Hickory cooked in
the pit and char broiled with your choice of sauce
(choices under starters-Wings BBQ Style). Served
with a choice of two sides.  $15.50

Grilled Boneless Chicken Breast
Boneless chicken char broiled, sauced, and served
with two sides.  9.60 single  $13.90 double

C O M B I N A T I O N  B A R B E C U E  P L A T T E R S

"Extreme Combo" Half Chicken,
Half Rack of Ribs, and Brisket.
Here it is...the biggest and the best BBQ platter for the
hungriest BBQ customers we have! Plus, it comes with
two sides.  $31.50

BBQ Three Meat Sampler
Choose your custom mix of any three quarter chicken,
quarter rack of ribs, boneless chicken, pulled pork, or
beef brisket.(No doubling of meats please, must be 3
different) Choose your two sides.   $28.00

Boneless Chicken and Ribs
Grilled and sauced boneless white meat along with a
quarter rack and two of our home made sides.  $17.50
+ Additional Chicken Breast $3.00

Quarter Chicken-Breast or
Thigh with a Quarter Rack of
Ribs.
Pig and chicken! Our full sized spare ribs and a
quarter wood-pit cooked chicken with your choice of
two sides.  $17.50

Slider Sandwich Combo
Brisket, BBQ chicken, and pork. Perfect sized
selection of our most popular barbecue meats on
small buns served with coleslaw and fries. No
Substitutions please!  $15.50

Half Rack of Ribs with Six Wings
Our best seller! A half rack of our ribs piled next to six
of our BBQ Wings. One sauce flavor only. Pick two
sides.  $23.50Half a Chicken with a Quarter

Rack of Ribs
Half the bird...top and bottom along side a quarter rack
of Hickory ribs. Pick two sides.  $20.50

R O A D H O U S E  S P E C I A L  P L A T E S

Shrimp Étouffée g

Blackened cajun season Shrimp surrounded by a
peppery mix of crawfish meat, onion, peppers, celery,
in a brown roux. An experience that will transport you
to Bourbon Street. Served with a salad.  $21.50

Cast Iron Skillet of the Day
Check with your server as they will be able to explain
todays feature skillet dish. Various builds in a real
cast-iron pan!  $15.95

Blackened Shrimp Creole
Large peeled shrimp cooked on a blackening pan with
Cajun spices then served on a bed of rice and tomato
Creole sauce. A salad is included.   $18.95

Grumpy's Sausage and g

Chicken Jambalaya
A huge plate of our famous Cajun dish that we sell
throughout the summer at various outdoor venues.
Made with andouille sausage, chicken, chicken stock,
onions, peppers, celery, tomatoes, spices, and rice. All
cooked in a real iron kettle.   $18.50

Grilled Smoked Pork Chops
About an inch thick ham cured and smoked beauty of
a chop(s) grilled and served with two sides.  $15.25
single  $19.75 double

O U R  S I D E S

Applesauce Sautéed Shaved
Brussel Sprouts

Garlic Mashed Potatoes
+ Gravy add $.50Baked Beans

Fried Okra Grilled AsparagusColeslaw
French Fries Large Basket of

Fries
+  Add $3.50

Collard Greens
Sweet Potato Fries

Fire Roasted Corn

Cucumber Tomato
Salad Large Basket of

Sweet Potato Fries
+ Add $4.00 Side House Salad

+ Add $1.00

Side Caesar Salad
+ Add $1.00

18% gratuity added to 6 or more at our discretion.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



P L A N T  B A S E D  O P T I O N S4C

Plant Based Tacos
3 seasoned Plant Based Protein Tacos with Gouda cheese, lettuce, Pico de Gallo on a soft taco shell accompanied by
coleslaw.  $10.95

Sloppy Joe n Fries
Plant Based Protein in a sweet spicy tomato style sauce. A new twist on the original "Sloppy Joe"   $9.50

C H A R  B R O I L E D  H A L F  P O U N D  B U R G E R S  N  F R I E S

Bar-B-Burger
Angus burger grilled and brushed with barbecue sauce, topped with bacon, a fried onion ring and American cheese.
Served on a brioche bun.  $12.50

Black and Blues Burger
Angus burger blackened with Cajun spice. Topped with sautéed onions, Swiss cheese, tomato and bleu cheese
crumbles on a brioche bun. Yahoo!  $12.75

Burger
Angus burger char broiled and served on a brioche bun with sliced onion, lettuce and tomato.  $10.50 plain  $12.00
with cheese

M O R E  S A N D W I C H E S  N  F R I E S

Cowboy Reuben
Smoked brisket, coleslaw, pepper jack cheese and
tomato ranch grilled between Texas toast. A delicious
original! Served with fries.  $11.50

Cubano Sandwich
Our tasty marinated pulled pork topped with Swiss
cheese, ham and pickles. Grilled on a toasty fresh
bread. Served with fries.    $11.50

The Grumpster
Sliced roast beef and Muenster cheese grilled with
coleslaw and horseradish between marble rye. Served
with fries.  $11.25

Tex Mex Wrap
Slow cooked brisket in a grilled jalapeño wrap with fire
roasted corn, lettuce, pepper jack cheese and
enchilada sauce. Choice of a salad or fries.  $13.50

The Lexington
Steak roll filled with pulled pork treated like chip steak
with onions, steak sauce and American cheese.
Served with fries.  $11.00 no cheese  $13.00 with
cheese

Carolina Style Wrap
A Roadhouse creation for cutting the carbs! A grilled
spinach wrap filled with pulled pork, Monterey Jack,
cheddar, coleslaw and a shot of BBQ Sauce. Served
with a hand full of onion rings.  $10.25

French Dip
Sliced roast beef, onions, mushrooms and Swiss
cheese on a steak roll. Served with Au Jus and fries. 
$11.50

C H I L D R E N   U N D E R  A G E  O F  1 0

Chicken Fingers
Two homestyle chicken strips
served with fries or applesauce. 
$6.50

Piglet
Two small real wood pit ribs and
two small sides.  $7.25

Grilled Cheese
Sandwich
Grilled sandwich with American
cheese and fries. Kids favorite! 
$5.25Mini "Q" Slider

Choose one-Beef brisket, pulled
pork, or BBQ chicken on a slider
roll with fries and slaw.  $6.25

Children's Mac "n"
Cheese
Creamy cheddar and pasta.
Can't go wrong!  $5.00

Children's Cheese 
Burger
Regular burger with cheese and
fries.  $5.50

18% gratuity added to 6 or more at our discretion.



S O F T  D R I N K S

A-Treat Brand Soft Drinks
Sarsaparilla, Cream, Black Cherry, Birch, and Diet Birch

Fountain
Coke, Diet Coke, Sprite, Fruit Punch, Ginger Ale, Raspberry Tea, Sweet Tea, Unsweetened Tea, Lemonade,
Pineapple, Cranberry, Apple, Orange, Grapefruit Juices, Club Soda, and Tonic.
+ One free refill on the fountain soda with the exception of Milk, Chocolate Milk, and the Juices.

T A P  B E E R S

Bells Two Hearted Miller Lite Sam Adams
SeasonalYuengling Lager Labatt Blue
Blue MoonGuinness Harp

B O T T L E D  B E E R S

All the favorite brands plus a nice selection of seasonal and craft
beers. Ask your server for a beer list and seasonal options.

H O U S E  W I N E S

Yellow Tail
Chardonnay

Yellow Tail Pinot
Grigio

Yellow Tail
Cabernet
SauvignonYellow Tail Merlot Reisling

F R O Z E N  B E V E R A G E S  A N D  M O R E

Seasonal Special Drinks, Strawberry Daiquiris, Pina Coladas,
Margaritas and More. See your server.

18% gratuity added to 6 or more at our discretion.

Grumpy's friendly and skilled staff is ready to bring the barbecue to your location! Over the years we have gathered a large variety of equipment
 to be able to cook and serve at your event from small parties and pig roasts up to picnics and concessions with thousands of people. We have over 20 
years of experience preparing the areas best BBQ for your company picnic, wedding, employee appreciation, graduation, birthday, construction project,

reunion or any other gathering that loves real wood-pit BBQ.  We also know many Grumpy BBQ friendly parks and halls to host your event. 
We are a cost effective option and can create a professional proposal by calling 610-769-4742.

 Ask your server for a catering menu or log on our website - WWW.grumpysbbq.net for menus and a link to email us.

Rewards Program!

Great bands
 Friday and Saturday. Come out for some of the best 

entertainment in the area!

Grumpy's BBQ now has it's very own takeout App!
Visit our website to order online!

Receive a 10% discount by signing up.
 For every $200 spent you will get a

 $20 credit on your next check.
Worldly Q Food Truck!


