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DINNER

S E L F - S E R V I C E  M A I N  C O U R S E

PULLED PORK
   22 hour slow-smoked Boston butt

BURNT ENDS
   Caramelized brisket point, 
   chopped

SLICED BRISKET
   Premium Reserve Black Angus beef

HOUSEMADE SAUSAGE
   Pork shoulder, brisket, 
   Joe’s own blend of spices

PORK SPARE RIBS
   “Best Ribs in the USA” 
   (USA Today, The Daily Meal)

TURKEY BREAST
   Dry-rubbed, sliced whole breast

WHOLE CHICKEN
   Bone-in, skin-on, seasoned, cut

BBQ SHRIMP
   Sauteed Gulf shrimp on a bed 
   of white rice with traditional 
   New Orleans sauce 
   (additional $5 per person)

PORK TENDERLOIN
   Grilled tenderloin, sliced with 
   garlic thyme jus

CHOPPED SALAD
   House chopped greens, egg, 
   tomato, red onion and croutons 
   with buttermilk herb dressing

CAESAR SALAD
   Romaine lettuce tossed with classic 
   Caesar dressing, parmesan cheese 
   and croutons

C H O O S E  F O U R  S M O K E D  M E A T S :

C H O O S E  O N E  S A L A D :

O

Dinner menu continued on reverse side.
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FA M I LY  S T Y L E  D E S S E R T

180 SIGNATURE 
BREAD PUDDING
   Egg bread baked in custard, raisins, 
   cinnamon, sugar, and bourbon 
   anglaise

CHOCOLATE BROWNIE
   Moist and intensely chocolate

FRUIT CRISP
   Apple, Cherry, or Peach 
   with crumbled oat topping

STICKY TOFFEE 
PUDDING CAKE
   Bundt cake pudding with 
   toffee sauce

BBQ BEANS
   Red, black, and navy beans, 
   BBQ sauce, smoked meat

COLESLAW
   Shredded cabbage & carrots, 
   house slaw dressing

FRENCH FRIES
   Joe’s original world-famous fries

POTATO SALAD
   Diced potatoes, celery, onion, 
   and hard boiled eggs in Dijon 
   and mayonnaise

DIRTY RICE
   Seasoned rice with pork, chicken, 
   onions, celery, and peppers 

SUCCOTASH
   Seasonal vegetables sautéed with 
   olive oil, salt and pepper 

CORN BRÛLÉE
   Sweet cream corn custard 
   with torched sugar 

MASHED POTATOES
   Served with smoked beef gravy 

GREEN BEANS
   Sautéed French green beans with 
   red onion and balsamic 

MACARONI & CHEESE
   Elbow noodles baked in a sharp 
   cheddar cheese sauce

C H O O S E  F O U R  S I D E S :

S E L E C T  O N E :

O

All dinners include brioche slider buns, BBQ sauce, and pickles.  
Complimentary beverages include sweet tea, iced tea, lemonade, and water. Coffee service upon request.

Please inform us of any dietary restrictions or food allergies. Vegetarian option available per person.
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