PICK UP/CATERING MENU

ORDER AHEAD

STARTERS BY THE TRAY

HUSH PUPPIES
ESQUITES + CHIPS
TEXAS TWINKIES

FRIED GREEN TOMATOES

SMOKED MEATS + WOOD FIRED VEG

TEXAS STYLE BRISKET
PULLED PORK
PORK BELLY (SLICED)
PORK BELLY BURNT ENDS
ST. LOUIS STYLE PORK RIBS
SMOKED WINGS
PULLED CHICKEN
CHICKEN QUARTERS
SEASONAL FISH
SEASONAL VEG (ASK US)

“NEW SCHOOL

SIDES BY THE GALLON

MIMI’'S COLESLAW
NEW POTATO SALAD
COUNTRY STYLE PIT BEANS
JALAPENO CHEDDAR MAC

ARUGULA SALAD GALLERIA 7 MARKET
BANANA PUDDING 1214 TROY-SCHENECTADY ROAD LATHAM, NY
WWW.DOTTYLOUSBBQ.COM
BBQ SAUCES BY THE PINT HELLO@DOTTYLOUSBBQ.COM

COMFORT “‘QUE”

HOUSE PICKLES BY THE PINT

BUNS BY THE DOZEN
TEXAS TOAST BY THE LOAF n



SNACKS

HUSH PUPPIES (6) $10
CORN FRITTERS SERVED WITH
WHIPPED HONEY BUTTER

FRIED GREEN TOMATOES (4) $10
PANKO BREADED, CAJUN SEASONINGS,
SERVED WITH BUTTERMILK RANCH

@ ESQUITES & CHIPS $12

STREET CORN DIP, PEPPER MEDLEY,
CHIPOTLE, SCALLION WHITES, SOUR
CREAM, COTIJA CHEESE, CILANTRO,
CORN TORTILLA CHIPS

@ TEXAS TWINKIES (2) $12

BACON WRAPPED JALAPENO, STUFFED
WITH SMOKED CREAM CHEESE, BRISKET +
CHEDDAR, GLAZED IN BBQ SAUCES,
GOLDEN PORK DUST, SCALLIONS

@ PORK BELLY BURNT ENDS  $16

BITE SIZE PIECES, GLAZED IN APPLE
CHERRY HABANERO BBQ SAUCE,
TOPPED WITH COWBOY CANDY +
GOLDEN PORK DUST

BY THE
BONE

WINGS
PIT SMOKED +
FLASH FRIED

6 PIECE M
12 PIECE $18

DUSTED WITH SWEET
HEAT DRY RUB +
BUTTERMILK RANCH +
CHOICE OF SAUCE SERVED
ON THE SIDE

PORK RIBS
ST. LOUIS STYLE

3 BONES $12
HALF RACK $18
FULL RACK $36
GLAZED IN OUR OG RED
BBQ, DUSTED WITH

SWEET HEAT DRY RUB +
INDIVIUALLY CUT

G ooy
' OUR DAILY !
CANNED BEVERAGES $2.50 | !
BOTTLED WATER $2 : SPECIALS :
' BOARD! |

COMBO PLATES

CHOOSE YOUR MEATS & SIDES FROM THE OPTIONS LISTED ON THIS
PAGE. SERVED WITH TEXAS TOAST, BBQ SAUCE + ASSORTED PICKLES

2 MEATS +2SIDES $25 1MEAT +2SIDES $21
ADD $3 FOR BRISKET, RIBS + BEEF SPECIALS, ADD $1 SMOKED WINGS

WOOD-FIRED MEATS & VEG

ALL MEATS + VEG AVAILABLE FOR PLATES, SANDWICHES, 1/4 LB INCREMENTS
ASK US FOR MARKET PRICING FOR MEATS BY THE LB

TEXAS STYLE BRISKET PORK BELLY (SLICED)
PULLED PORK CHICKEN QUARTERS
WOOD FIRED BROCCOLI

COMFORT-QUE SIDES

$6 MEDIUM $9 LARGE

NEW POTATO SALAD (@)
FIVE CHEESE MAC
CRINKLE FRIES

@ MIMI’S COLESLAW
@ BAKED BEANS + BURNT ENDS
@ ARUGULA SALAD

BANANA PUDDING

el COMFORT ‘QUE HANDHELDS
to substitute

#1 SMOKEHOUSE BURGER $16 #4 PAPA’S B-L-T $16

HANDPACKED BRISKET PATTY, HOUSE CURED PORK BELLY,
DALMATIAN RUB, SMOKED + HORSERADISH AIOLI, TOMATO,
SEARED, MELTED CHEDDAR, SPECIAL BUTTER LETTUCE, TOASTED BUN
SAUCE, PICKLE CHIPS + PICKLED RED
ONION, TOASTED BUN

#2 BRISKET $17
TANGY MUSTARD BBQ, COWBOY
CANDY, CRISPY FRIED ONIONS,
HORSERADISH AIOLI, TOASTED BUN

#3 PULLED PORK $15
OG RED BBQ, COLESLAW, PICKLE
CHIPS, GOLDEN PORK DUST,

TOASTED BUN

#5 THE BROCCOLI HERO $16

WOOD FIRED BROCCOLI, SECRETO
PICKLES, RICOTTA SALTA, CRISPY
FRIED ONIONS, SPECIAL SAUCE,
TOASTED SUB ROLL

#6 PULLED CHICKEN $15
RED AND WHITE BBQ, PICKLED

RED ONION, CRISPY CRACKLIN’,
TOASTED BUN



