
O U R  M E A T S  A R E  A L L  N A T U R A L L Y  R A I S E D  W I T H  N O  H O R M O N E S  O R  A N T I B I O T I C S

•  P L E A S E  L E T  Y O U R  S E R V E R  K N O W  A B O U T  A N Y  F O O D  A L L E R G I E S  •

STARTERS

SHARING SIDES FOR THE KIDS* 9

CORN BREAD 12  
w/ hot honey butter & pepper jelly

SMOKED WINGS 14  
Flash fried and tossed with your choice of sauce:  
BBQ, spicy chile-lime, or carolina mustard

BRISKET TACOS 15  
Slow smoked brisket, shredded lettuce and onion  
w/ house made salsa on corn tortillas (3) 

SMOKED BRISKET QUESADILLA 15  
Chopped brisket, onion jam, chihuahua cheese

MAC & CHEESE BOMBS 12  
w/ spicy chile-lime dipper

MIGHTY NACHOS 15  
Pulled pork (or brisket +3), cheese sauce, fresh jalapeno, 
scallions, monterey jack, cheddar, sour cream

CRISPY CHICKEN TENDER BASKET 13  
Six hand-breaded tenders with blue cheese or ranch dipper

DIRTY FRIES 14  
Crispy fries topped with chopped brisket, spicy chile-lime 
sauce, red onions, scallion

HORSERADISH PICKLE CHIPS 13  
Thick cut pickles, fried and served with horseradish crema 
and chipotle ranch dippers

SANDWICHES
served with french fries & slaw

SALADS - BOWLS
yakitori chicken skewer 6 / crispy chicken 6 / hanger steak 12 / grilled shrimp skewer 9

MIGHTY QUINN’S  
SMASH BURGER 17 
2 prime chuck patties, onion jam, american 
cheese, lettuce, pickle, malt vinegar aioli

BBQ BRIOCHE 15 
Choice of protein: pulled pork, turkey, 
sausage or brisket (+4), served with fresh 
jalapeno, onions and cucumbers

WEDGE SALAD 16 
Iceberg wedge, thick cut slab bacon, 
tomatoes, red onion, crumbled gorgonzola 
and blue cheese buttermilk dressing

MIGHTY QUINN’S SALAD 14 
Romaine, mesclun, smoked almonds, 
cherry tomatoes, english cucumbers, 
scallions, honey crisp apple, dried 
cranberries, crumbled bacon. With chipotle 
ranch  or maple vinaigrette dressing

SMOKEY CUBANO 16 
Classic cuban sandwich, smoked pork butt, 
ham, provolone cheese, spicy dijonnaise, 
horseradish pickle

CRISPY CHICKEN SANDWICH 16 
Toasted brioche, crispy chicken, macerated 
cucumbers, honey chile or plain (pick a 
table sauce)

CAESAR SALAD 14 
Romaine hearts, croutons, shaved parm, 
caesar dressing

RICE BOWL 15 
Jasmine rice, charred brussels,  
fresh jalapeno, onions and cucumbers, 
and choice of protein above, or  
OFF THE Pit   brisket (+7),  
pulled pork, turkey or sausage (+4)

choose french fries  
or mac & cheese
CHEESEBURGER
GRILLED CHEESE
CHICKEN STRIPS
*12 and under

DESSERTS
CINNAMON BUN BREAD PUDDING 10 
Vanilla ice cream, apple cider icing

CHOCOLATE CAKE 10 
Triple layer

OREO PIE 10 
White & milk chocolate cream w/ Oreo chunks  
and a dark chocolate drizzle

CARAMEL APPLE PIE 10 
Caramel & toffee custard w/ fresh Granny Smith 
apples in a shortbread crust

OFF THE

Pit
SMOKED LOW & SLOW  
OVER WHITE OAK
served with texas toast,  
pickles & slaw 
(meat by the pound)

S A U S A G E  10 / link

T U R K E Y  15 / half lb 

H A L F  C H I C K E N  16

P U L L E D  P O R K  15 / half lb 

B R I S K E T  19 / half lb 

S PA R E R I B S  20 / 36

Smoked sausage

Smoked turkey breast

Smoked chicken with BBQ glaze

Duroc pork shoulder

Black angus beef

St. Louis style spareribs, half or whole rack

P I C K  T WO  S A M P L E R   23 Your choice of any pit smoked meats  ( 1/2 chicken +4 )

H A N G E R  S T E A K  29

YA K I T O R I  C H I C K E N 
S K E W E R S  19

Served with chimmichurri

Two skewers, sweet soy glaze with crushed scallionsGrill
served with french fries,  
salad or jasmine rice

OFF THE

ROASTED SWEET POTATOES 9 
w/ honey butter glaze

CHARRED BRUSSELS SPROUTS 8 
Soy vinaigrette, cilantro

MIGHTY MAC & CHEESE 8 
Toasted bread crumbs

FRENCH FRIES 6 
Malt vinegar aioli dipper

SLAW 6

LOADED BAKED POTATO 9 
Crumbled bacon, scallions, cheddar cheese, 
chipotle sour cream

BROCCOLI SALAD 9 
Bacon, dried cranberries, red onions, 
almonds

FRIED RICE 6 
Fried rice with cajun seasoning 

BAKED BEANS 9 
Smoked meat 

Choose Three: 1 lb of brisket, 1 lb of pulled pork, 1 lb of turkey, 
full rack of spareribs, 2 sausages, 1 half chickenTHE MIGHTY PLATTER   95

G R I L L E D  S H R I M P 
S K E W E R S  21

Two skewers, grilled with BBQ glaze



COCKTAILS
BROWN BUTTER OLD FASHIONED 15 
Brown butter-washed Maker’s Mark 
bourbon, vanilla simple syrup, and  
walnut bitters.

NYC MOJITO 15 
Bacardi caribbean rum with fresh lime 
juice, mint syrup, and a splash of Sprite 
for a refreshing twist on a classic, make it 
tropical with coconut.

ANOTHER MARG 15 
Smooth El Jimadore tequila reposado, fresh 
lemon juice, and agave, served with a salt & 
pepper rim.

PASSION FRUIT MARG 15 
El Jimadore tequila reposado, fresh lemon 
juice, agave, and passion fruit syrup, 
finished with a salt & pepper rim.

BACON SMOKED OLD FASHIONED 15 
Bacon fat-washed Makers bourbon, smoky 
and savory, garnished with candied bacon.

QUEEN OF HEARTS 15 
A bold mix of El Jimadore tequila and 
Old Forester bourbon, with passion fruit, 
topped with a splash of red wine.

HAWAIIAN NIGHTS 15 
Bacardi Dragon Fruit rum, coconut water, 
fresh lime, with hints of coconut and 
dessert pear for an island-inspired escape.

RASPBERRY MARTINI 15 
Fresh muddled raspberries, basil-infused 
vodka, lemon juice, and simple syrup.

BLACK IS BEAUTIFUL 15 
Absolut Citron citrus vodka, fresh lemon 
juice, orgeat, and blackberry syrup topped 
with fresh berries.

TROPIC THUNDER 15 
El Jimadore pineapple-infused tequila, 
mango purée fresh mango, lemon juice, and 
fresh jalapeño for a tropical punch with a 
spicy edge.

SOUTHERN STATE OF MIND 15 
Bourbon with sweet tea, mint, and  
peach purée.

THE ESPRESSOS 16
• NYC: Kettle One Vodka
• Texas: Espolon Reposado Tequila
• Kentucky: Woodford Bourbon
• South of the Border: Montelobos Mezcal

MOCKTAILS
CHAI BLOSSOM 12 
Chai tea, club soda, lemon twist, lime juice

SPARKLING ARNOLD PALMER 12 
lemonade, ice tea, basil syrup, sparking 
water or (club soda)

PEACH SMASH 12 
Lemonade, Peach syrup, lemon juice

WINES / 375ML (2 SERVINGS)
COPPOLA CHARDONNAY 18 

COPPOLA RED 18 

CHATEAU STE MICHELLE  
SAUVIGNON BLANC 17

WINES / BY THE GLASS
14 HANDS SWEET RED BLEND 7

TI GA’ PINOT GRIGIO 12

GOUGUENHEIM MALBEC 12

SANGRIA 12 
Red or White

SELTZERS
HIGHNOON 8

SUN CRUISER 8

TRULY 8

LOYAL 8

DRINKS
BOYLAN CANE SUGAR SODAS 4 
Black Cherry, Creme Soda, Root Beer

FOUNTAIN 3.50 
Coke, Diet Coke, Sprite, Orange,   

Ginger Ale, Lemonade, Cranberry

FRESH BREWED ICED TEA 3.50 
Sweetened or Unsweetened

JOE’S LEMONADE 4

SARATOGA WATER 750ML 6

COFFEE
HOUSE DRIP 3.50

COLD BREW 7

BEERS / TALL BOYS (16OZ)
WHISTLEVILLE PILSNER 8 

Spacecat Brewery  •  CT

PAPST BLUE RIBBON 7 
Pabst Brewing Company  •  WI

NARRAGANSETT 7 
Narragansett Brewery •  RI

HIGHLIFE 7 
Miller Brewing Co  •  WI

BEERS / REGULAR (12OZ)
CORONA 6 

Mexico

PERONI 6 
Italy

MODELO 6 
Mexico

MILLER LITE 6 
Miller Brewing Co  •  WI

YUENGLING LAGER 6 
Yuengling  •  PA

CIDER (DOWNEAST) 7 
Downeast Cider House  •  MA

FRESH SQUEEZED IPA 9 
Deschutes Brewery  •  OR

LIL’ HEAVEN CRUSHABLE IPA 7 
Two Roads Brewing Co  •  CT

BROOKLYN LAGER 7 
Brooklyn Brewery  •  NY

FUZZY BABY DUCKS 9 
New England Brewing Co  •  CT

ON TAP

N/A BREWS
RUN WILD IPA 7 

Athletic Brewing Co  •  CT

NON-ALC JUICY IPA 7 
Two Roads Brewing Co  •  CT

We Cater

Follow Us
 @ M I G H T Y Q U I N N S N O RWA L K


