
Snacks
Better Than Dad’s Deviled Eggs 
Comes with Luella’s pickled garden veggies: 7.00 per half dz,      
13.75 per dz

Luella’s Brunswick Stew
Springer Mountain Farms chicken, corn, butter beans, potatoes, and 
tomatoes: 6.50 per bowl, 14.95 per qt

Dry-Rubbed Sweet Potato Chips
NC sweet potatoes sliced & cooked daily with beer cheese sauce: 6.50 
Dress it up with BBQ mayo, pickles red onion, Lue's pickled jalapeños, and 
your choice of pork, chicken, brisket, or tempeh: 2.00

Luella’s Smoked Wings
Award-winning wings! Tell us how many you’re craving and we’ll 
make it happen. Served with ancho ranch or black pepper blue cheese 
dressing: 2.25 each, 20 wings for 41.25
Wing options: Naked, Lue's Dry Rub, Sweet Love (Mild), Hot Mama (med.), 
Ring of Fire (hot)

SOFT DRINKS
Luella's Specialty Tea
Spent citrus and ginger syrup: 4.75  

Sweet Tea  2.50 per glass, 7.45 per gallon for carry out

Unsweet Tea  2.50 per glass, 7.45 per gallon for carry out

Arnold Palmer  2.95

Pink Lemonade  2.75

Fountain Sodas  Coke, Diet Coke, Coke Zero, Sprite, Fanta Orange, 
Mello Yello, Dr. Pepper, Ginger Ale: 2.50

canned sodas  Cheerwine and Cheerwine Zero: 3.25

Milk  2.50

Apple juice 4.00 

SPECIALTY COCKTAILS
Be sure to scan our QR code to see our classic happy hour cocktails too. 

Cheerwine Old Fashioned: A Southern take on the classic Jack      
Daniels, Cheerwine syrup, mole bitters: 12.00

Southern Sling: Sweet & easy - Chemist gin, Benedictine, Cheerwine 
syrup, Angostura bitters, soda: 14.00

Spicy Paloma: Smokey & hot - Los Vecinos Mezcal, Ancho Reyes, fresh 
grapefruit, fresh lime, agave simple syrup, soda: 14.00

Gin Buck: Chemist navy strength gin, spent citrus & ginger syrup, fresh 
lemon, soda water: 14.00

French Broad 75: Barrel rested Chemist gin, cognac, Hoodoo Chicory, 
fresh lemon, Peychauds, prosecco: 15.00

Daiquiri Riff: Luella’s at the beach - Appleton rum, pineapple 
& rosemary shrub, amaretto, fresh lime: 12.00

Bloody mary: Hair of the dog - Chemist vodka, house bloody mix: 10.00 

Smoked pineapple Margarita: BBQ Style - Espolon tequila silver, 
triple sec, smoked pineapple, fresh lime, agave simple syrup: 12.00

NA Spritz: Refreshing without the buzz - pineapple & rosemary shrub, 
Lyres spirit, fresh lime, soda: 8.00

beverage specials
Every hour is happy hour at Luella's. 
Scan here to see our happy hour specials 
and seasonal draft rotators.

Thanks for being here!  
In the spirit of Grandma Lue, we’re not only committed 

to treating every guest with her inspired hospitality, 
we’re dedicated to enriching the lives of our team members 

and the communities we serve. So sit back, grab some 
napkins and get ready to enjoy our take on all the 

Southern barbecue f lavors you crave. 

DRAFT BEERS
These drafts are year round - be sure to scan the QR code to see our 
rotating drafts. 

Luella's Lager (5% ABV)  5.00

New Belgium Mountain Time lager (4.4% ABV)  6.00 

boojum white rabbit witbier (5% ABV)  7.00         

Foothills Torch Pilsner (5.3% ABV)  7.00

Highland Gaelic Ale (5.5% ABV)  7.50 

Hi-Wire Lo Pitch Hazy IPA (5.5% ABV)  7.50

Sierra Nevada Pale Ale (5.6% ABV)  7.00 

Noble Village Tart cherry Cider 12oz (6.4% ABV)  7.50 

ABC Perfect Day IPA (6.5% ABV)  7.00

CANNED BEERS
Sierra Nevada Trail pass IPA NA (0.5% ABV)  6.00

Bud Light (4.2% ABV)  4.50

Miller Light (4.2% ABV)  4.50

Modelo Especial (4.4% ABV)  6.00

Miller High Life pony 7oz (4.6% ABV)  3.50

WINES
carra coviello prosecco  12.00 per glass, 46.00 per bottle 
fossil point chardonnay  13.00 per glass, 49.50 per bottle 
j dusi model m red blend  12.00 per glass, 46.00 per bottle



BOWLS
Add as many sides as you like for 3.00 each.

Mac 'n Cheese Mixology  12.25
Going out West - Brisket burnt ends, tomato,  
green onion
Fly North - two smoked wings, blue cheese, 
Hot Mama wing sauce
Just Like Home - Chopped pork, collards, crispy 
fried sweet potato

Brunswick Stew
Springer Mountain Farms chicken, corn, butter 
beans, potatoes, and tomatoes: 10.00 per bowl, 
14.95 per qt

BBQ Baked Potatoes
Straight Up: Butter, sour cream, green onion: 7.00 
Buncombe: Butter, green onion, pulled chicken, 
bacon, beer cheese sauce, tomato: 10.25
Carolina: Butter, chopped pork, vinegar 
slaw, Lusty Mustard Sauce: 10.75
Texas: Butter, green onion, chopped brisket, bacon, 
beer cheese sauce, Lue's pickled jalapeño: 12.50

Luella's Cobb Salad
Mixed greens, tomato, chopped egg, avocado, blue 
cheese crumbles, fried okra, and pickled red onion 
offered with your choice of smoked chicken breast, 
fried chicken, pork, brisket or BBQ tempeh and 
choice of ancho ranch, black pepper blue cheese, or 
smoked tomato vinaigrette: 16.75

Gluten Safe         Gluten-free ingredients but may share a fryer with items that are not gluten-free.         

Made in N.C.         Vegetarian          Vegetarian ingredients but may share a fryer with items that are not vegetarian.

SANDWICHES
Add as many sides as you like for 3.00 each.

Pulled Chicken
Springer Mountain Farms chicken, light  and   
dark meat combined in Sweet Pisgah sauce: 7.25

Chopped Pork BBQ
An Eastern North Carolina tradition with a touch 
of vinegar sauce and slaw: 8.00

Smiling Hara BBQ Tempeh
Locally produced, family-owned premium plant-
based protein: 8.75

Sliced Brisket 
Chile-rubbed and smoked to perfection, sliced to 
order: 11.75

Burnt Ends Brisket
a.k.a. Brisket Candy, topped with horseradish
cream sauce and crispy fried onions: 10.75

Fried Chicken
Hand-breaded Springer Mountain Farms breast, 
Lusty Mustard mayo, lettuce and pickles: 9.75     

food specials
Scan here to learn more about 
our rotating daily food specials.

SIDES
All sides are 3.00 each, 7.75 for 
a pint, and 14.95 for a quart

Brunswick Stew
Low ‘n Slow GreEn Beans 
Collard Greens

Dry-Rubbed Sweet Potato Chips 
Mac ‘N Hoop Cheese
Luella's House Pickles

Spicy Vinegar Slaw
French Fries
Calico Baked Beans

Original Potato Salad 
Deviled Eggs (3)    
fried okra

The whole meal!
Includes 3 sides ( 1 pint each), 4 buns, a dozen hush 
puppies, and your choice of sauce.

BBQ FAMILY PACK
2 lbs chopped pork or pulled chicken: 52.50

VEGGIE FAMILY PACK 
2 lbs Smiling Hara BBQ tempeh: 65.00

BIG BOY’S BLUE RIBBON BBQ SAMPLER
Half-pound each of pork, chicken, chopped brisket,  
and a half rack of ribs: 69.50

the KIDS menu
Add as many sides as you’d like for 3.00 each.

Mac ‘N Cheese
Scratch-made the Luella’s way: 6.75
Add chopped pork or pulled chicken: 1.75
Add burnt ends or fried chicken: 2.75

Wing Tray:   6.25

Brunswick Stew:  4.25

Smiling Hara BBQ Tempeh:  6.25 

BBQ Pork or BBQ Chicken:  4.75

 DESSERTS
Scratch-Made Banana Pudding
The real deal, made with a vanilla bean custard and 
Nilla wafers: 4.50 per portion,  17.00 per qt

Caramel Apple Crisp
Henderson Co. apples, oatmeal crumb, caramel sauce, 
fresh whipped cream:  6.25 per portion, 23.75 per qt

Half-rack dry-rubbed ribs: 16.50    
Full-rack dry-rubbed ribs: 28.95 
BYOT - Build Your Own Tray
Try two, three or more different meats 
Pork or chicken 5 oz.: 5.25
Brisket or ribs 5 oz.: 10.25  
Tempeh or wings  5 oz.: 6.75

Proudly serving Farm to Home Milk products. 
Fresh local goodness is on the way.

FROM THE BLOCK
Add as many sides as you like for 3.00 each.

Pulled Chicken
Springer Mountain Farms smoked chicken, light and 
dark meat combined in Sweet Pisgah sauce: 
9.50 per plate, 16.00 per lb

Chopped Pork BBQ
An Eastern North Carolina tradition with a touch of 
vinegar sauce and slaw: 10.50 per plate, 16.00 per lb

Smiling Hara BBQ Tempeh
Locally produced, family-owned premium plant- 
based protein: 13.00 per plate, 21.75 per lb 

Sliced Brisket
Chile-rubbed and smoked to perfection, sliced to 
order: 18.95 per plate, 29.95 per lb

Smoked Wings Tray
Eight wings,  and choice of ancho ranch or black  
pepper blue cheese dressing: 15.75

St. Louis Cut Pork Ribs




