
ENTREE

BBQ TRAYS

 

+

 Crispy wings coated in our

house made Buffalo Sauce &

Chipotle Mayo dipping sauce

 

+

250GMS Smoked Wagyu Brisket with

Creamy Slaw/ Bacon Mac/ Scratch Beans 

or Creamy Corn/  Pickles/  2 tortillas 

+ Sweet BBQ Sauce 

+

CAROLINA PULLED PORK - $48 WAGYU BRISKET – $48

BaconMac – $11

Scratch Beans (GF) – $11 

Creamy BBQ Corn (GF V) – $11 

Corn Bread (V) – $8 

Golden Potato Salad (GF V) – $11

Southern Grain Salad (GF VG) – $11  

Slaw (GF V) – $8

SIDES

Crispy Smoked then fried

chicharron served with

Guacamole & Chipotle Mayo

Smoked corn ribs finished in

cowboy butter & BBQ seasoning.

 Sweet, smoky, messy-in-a-

good-way 

250GMS Smoked Carolina Pulled Pork with

Creamy Slaw/ Bacon Mac/ Scratch Beans 

or Creamy Corn/  Pickles/ 2 tortillas 

+ Carolina Gold Sauce 

DEPOT PLATTER – $90

250GMS Smoked Wagyu Brisket/ 250GMS Smoked Carolina Pulled Pork/ Housemade link 

Creamy Slaw/ Bacon Mac/ Scratch Beans/ Creamy Corn/  Corn Bread/ Pickles/  4

tortillas/ Sweet BBQ Sauce/ Carolina Gold Sauce

BUFFALO WINGS 1/2kg $20 CRISPY CHICHARRON $22 SMOKED CORN RIBS $18

SOFT TACOS

 Smoked Wagyu Brisket, Pico de Gallo, Salsa Verde, Pickled Onion, Lime Crema & Feta

ADD MORE MEAT
Smoked Wagyu Brisket 100gms – $13 

Carolina Pulled Pork 100gms – $13

Grilled & Fried Chicken  100gms –$11 

Housemade Hotlinks 200gms  – $9

WAGYU BRISKET TACOS - 3 for $28

GLAZED PORK TACOS - 3 for $28

Smoked Maple-Glazed Pork Belly, Bacon Jam, Pickled Red Onion, Lime Crema & Mild Feta

SMOKED & FRIED CHICKEN TACOS - 3 for  $28

Smoked Fried Chicken, Slaw, Cowboy Candy & Lime Crema

·Maple BBQ (GF) · Sweet BBQ (GF) · Spicy BBQ (GF) · Chipotle Mayo (GF) · Buffalo (GF)

· Carolina Gold (GF) · Tomato (GF) · Extra sauce +$3

SAUCES



SAUCES

 

 

 

SWEETS

 

Loaded Tater Tots – $12 - Tater tots topped with brisket, cheese & BBQ sauce

Cheeseburger & Fries – $13 - Beef patty, cheese, pickles & tomato sauce

Dino Nuggets & Fries – $12 Chicken dino nuggets with fries & tomato sauce

 

 

LOW ‘N SLOW BBQ 🔥

 Some of our meats take 12+ hours to prepare, so once we sell out — that’s it for the day.

 If something isn’t right, please come have a chat with us. We’d genuinely appreciate the chance to fix it before you

tell the world.

*Pumpkin Pie – $14 - Classic American-style pumpkin pie with warm spices and a smooth,

creamy filling in a buttery crust.

B’Capple Pie – $14 - A sweet apple pie with a twist — baked with cinnamon, brown sugar

and a buttery crumb-style finish.

*American Brownie – $14 Rich, fudgy chocolate brownie with a crackly top — dense,

gooey and seriously indulgent.

Snickerdoodle Pie – $14 - Cinnamon sugar cookie pie with a soft centre and buttery

crust — like a snickerdoodle cookie turned into dessert.

Moonshine Pecan Pie – $14 - Sticky, sweet pecan pie with a splash of moonshine flavour

— caramelised nuts, deep sweetness, big Southern energy

  Served with cream on the side *GF available on selected items

w cheese, creamy slaw, Sweet BBQ sauce,

pickles/brioche roll

KIDS MENU

Fries, Smoked Wagyu, Cheese Sauce, sweet

BBQ Sauce (GF)

LOADED FRIESBURGERS 

Wagyu Brisket Burger  $24

w cheese, creamy slaw, Carolina Gold sauce & 

brioche roll

w cheese, bacon, Lettuce, tomato &

Chipotle Mayo

Carolina Pulled Pork Burger  $24

Wagyu Brisket - $28

Pulled Pork - $27

Fries, Carolina Pulled Pork, , Cheese

Sauce, Carolina Gold Sauce (GF)

Buffalo Fried Chicken - $27

Fries, fried Chicken Tenders, Buffalo

and Chipotle Sauce  (GF)

Nashville Fried Chicken Burger  $24

SEE OUR WEEKLY

SPECIALS BOARDS FOR

MORE OPTIONS


