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EAST MEAT WEST BAO BUNS

Brisket filled, crunchy vegetables, Asian dressing

LARGE POTATO SKIN

Burger style
Gooey & bacony maki cheese
Nacho style(VE) - —

ASIAN BBQ PORK BELLY BITES 6.75

Fully smoked in an eastern BBQ sauce, nigellas, scallions, chillies

GIANT ONION RINGS 8.95

Aged cheddar cheese sauce, hickory BBQ, jalapefio jelly,
chilli jam dips

CUBA'S PRAWN SALAD

Iceberg, streaky bacon, pineapple salsa, marinated
tiger shrimp skewers

6.75

7.25

750

ALL WITH VEGGIE STICKS
AND BLUE CHEESE DIP

WING CORNE
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BUCKET OF BONES FOR 2

Buttermilk chicken thighs, wings, ribs, onion rings
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2PI[I.‘;-Z]D HIGH TOTCHOS SHARER FOR 1150

15.00

Fullyleaded American tater tots, gooey cheddar cheese,
smashed avocado, spicy pineapple salsa and pica de gallo

LOADED NACHOS DIPPER SHARER
FOR 2 (V)

Chilli, blue chips, sour cream, pica de gallo, guacamole, cheese pot

1.50

Add pulled chicken 3.00
Add smoked pulled pork 350
Add pulled brisket 400
Add pulled no oink ribs (v) 400

6 pieces 7 95 12 preces 13.50

BBQ WINGS

Coated in hickory BBQ
sauce

FIERY KICKIN’ WINGS
Coated in our hot mustard
Louisiana sauce, not for
the faint hearted

WINGS

BUTTERMILK FRIED

Blue cheese dip

All served with Fries, Slaw,
Corn on the Cob and Pickles

BLUE'S SPECIAL LINK SAUSAGE 16.25

Our own recipe, American style BBQ sausages made from a mix of
pork & beef, with herbs and spices, smoked gently over hickory

PULLED PORK CAROLINA STYLE 18.50

Our Boston butt (pork shoulder), Carolina spiced, rubbed in love,
smoked for 16 hours over hickory, drizzled with Blue’s Carolina

" mustard sauce

Hol ull
LOIN BBQ RIBS 16.50 2550

Smoked until they are tender, sweet & sticky, then bathed in our
cherry bourbon sauce. Get down & sticky & don’t share, unless you
really love your friends

UPGRADE YOUR FRIES TO TWISTERS 2 00
OR TATER TOTS .

STICKY & SPICY
Meaty wings, in a sweet
& sour jalapenio jelly for
sticky fingers

WING SHARIN
. PLATTER

ULTIMATE BRISKET 22.50

Rubbed in our magic blend of spices, left to rest for 24 hours, before
being slow smoked over hickory for hours, until it's nice and tender

KING RIBS 2100

Maple glazed, rubbed & smoked with a dollop of smoked apple sauce

9 hores
8 HOURS SMOKED 18 95 33 50

JACOB LADDER”

Bourbon & hickory BBQ glaze, gravy pot

BLUE'S HALF CHICKEN 16.50

Brine overnight with a mash up of herbs and spices before being
smoked (the pink tinge is a natural occurrence, it is fully cooked)
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CHICKEN CAESAR SALAD 16.50

Romaine lettuce, Caesar dressing, garlic croutons, streaky bacon, soft
boiled egg and buttermilk fried chicken
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= .-SERVED WITH SKIN-ON FRIES, OUR
SOUTHERN SLAW & BLUE'’S PICKLES =
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UPGRADE YOUFI FRIES TO TWISTERS 2 00

Texas road house roll, corn on the cob, fries, southern slaw, OR TATER TOT:

chimichurri sauce

BOURBON GLAZED RUMP STEAK 2250 E&gfyspatBtiEE?nEErilled and served with tomato, smoke:il:l']5

An 8oz rump, cooked to your liking and glazed with our hickory onions and pickled gherkin
bourbon BBQ sauce, served with an onion bundle, skin-on fries and
southern slaw

PULLED PORK MAC'N'CHEESE 15.25
With smoked breadcrumbs, jalapefio jelly pot, Texas road MR PRESIDENT 1925

house roll Our Blue's Burger, piled high with pulled pork, brisket & good ol’
Seitan (V) American cheese not for the faint hearted!

BLUE'S BBQ CHILLI 1550  S0000 BRITISH 1850

Triple patty, triple cheese, triple smoked streaky bacon, free-range
fried egg

. THE FRENCHY 17.25
CHICKEN, WAFFLE & BACUN 1625 ’. Our Blue's Burger topped with pulled pork and pork belly, gooey chilli

jam and American cheese

SPICY JOE 16.75

r' Our Blue's Burger topped with a Spicy Sloppy Joe,
gooey cheddar sauce

THE CHEESY CHIC' & BEEF 16.95

Our Blue's Burger, grilled chicken breast & fried onions

CAJUN LOVE 16.50

Grilled Cajun marinated chicken breast, smoky streaky bacon, melted
‘ mature cheddar

SOUTHERN FRIED CHICKEN 16.50

Buttermilk fried chicken thighs, piled high with ranch

Add cheese 150
Add bacon 200

Spiced & marinated chunks of beef, mixed with beans topped with
grated cheese and jalapefios, Texas toast for the soak up and rice

Buttermilk fried chicken breast, crispy bacon served
on waffles with maple syrup and Southern slaw
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—Feaieeirng the Mad Bad Deog

BACK TO0 A CLASSIC DOG 13.75

Big dog, smoked onions, French's, pica de gallo & fries

MUCKY DOG 14.75

Our classic American smothered with chilli & cheese with fries

THE PIGGY DOG 15.95

Classic bad boy with pulled pork, smoky crispy bacon, jalapefio
jelly and fries
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Carolina pulled pork, king ribs, 1/4 chicken, link sausagé
BBQ wings, Texas toast, slaw, pickles and sauces

Add a thick slice of brisket for 6.00

THE SMOKEY PLATTER FOR 2

Carolina pulled pork, king ribs, 1/4 chicken, link sausagé
BBQ wings, Texas toast, slaw, pickles and sauces

Add a thick slice of brisket for 6.00

WINGS SHARING PLATTER

5 of all of our wing options!

MEAT CHALLENGE PLATTER

If a smoky platter of BBQ heaven is what
drives you, this is where you want to be!

FulII rack of ribs, pullgd pork, half chicken, j‘\ ; * * * * * * * * ﬁ * ‘ﬁ

beef rib, sausages, hot wings, dirty fries all served
on a big old platter with Blues pickles & slaw

~ MIAN v FOOD . gm u ****w
WHY NOT SET YOUR BUDDY UP WITH A MAN V FOOD SO
CHALLENGE & GET THEIR NAME ON THE WALL!

o= © A THEPORKER

Smoked pulled pork with jalapefio jelly

THE TEXAN

Smokehouse beef chilli, cactus and cheese

THE VEGANIVORE

No Cluck Chic’, salsa verde, vegan cheese, avocado pulg
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ONION BUNDLE

HOMEMADE BOURBON BBQ BEANS

' HICKORY SEASONED TWISTER FRIES
AMERICAN TATER TOTS (VE) —

LIL' WEDGE SALAD

1 5.00 MAC’'N'CHEESE

CORN ON THE COB

Full rack of ribs, slow smoked pulled
pork, link sausages, half smoked chicken,
BBQ wings, fries, mac n cheese, corn on

cob, bbq beans, and chicken gravy ' SOUTHERN SLAW (VE)

FRIES (VE)

ONION RINGS
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11°S ALL ABOUT!
THE BASTE

At Blue’s we pride ourselves on our home-made BBQ sauces - they
provide the final touch to our authentic Deep South recipes. If you
want to add your own - ask your server for your meat to be served
“dry” and you can then sauce-it-up to your personal preference.

CAROLINA MUSTARD - Mild & tangy yellow mustard sauce
CHERRY BOURBON - Dark fruity & sweet with a hint of Bourbon
KANSAS KETCHUP - Rich & thick, with a little kick of chilli ¢
LOUISIANA HOT SHOT - A very hot smoky chilli sauce § ¢
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MINI DOUGHNUT
" “chocolate sauce
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6.95

' VERY.BERRY WAFFLE (VE)
. biscoff spread, vanilla ice cream
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'SALTED CARAMEL NEW YORK 6.95
‘CHEESECAKE :

" salted caramel popcorn
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13.00 |

TBRO\NNIE OBSESSION (VE, GF)

Esang i

WAFFOLICIOUS TOWER
‘Serves 3/4
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° BROWNIE BELGIUM WAFFLES
* .ice cream galore, chocolate lashes, smarties
- whipped cream
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BISCOFF CHEESECAKE (VE)
Biscoff drizzle
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ARGENTINIAN SPICED
APPLE CAKE

Toffee apple ice cream
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MILKSHAKES

- OUR BLUE’S THICK MILKSHAKES COME IN A WHOLE BUNCH™ ,
OF EPIC FLAVOURS, WHICH ONE WILL YOU CHOOSE?

ASK FOR FULL LIST ON THE DAY!
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sTAxTERS

NACHITOS

Avocado, cactus, pica de gallo, tacos

TENNESSEE STYLE BAO BUN 6.75

Plant based rib meat, hickory glaze, crunchy vegetables, Asian dressing

TOSTONES & DIPS 6.75

Fried smashed plantain, salsa verde, jalapefio jelly, sweet onion
dressing

Oﬂh

6.75
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MAINS

MOVING MOUNTAIN BURGER

Mexicana cheese, jalapefios, lettuce, tomato with fries

1350

PORTLAND HOTDOG 1450

Smoky tomato salsa, pica de gallo, extra hot jalapefio mustard and
fries. Did you know Portland has the highest vegan population?

STICKY BLUE'S SMOKEHQUSE
BBQ RIBS

Fries, southern slaw, Blue's pickles

14.75

NO CLUCK'S SOUTHERN STYLE CHIX 1450
TOASTED WAFFLE

100% maple syrup, fries, southern slaw, Blue's pickles

CHIC AINT CAESAR SALAD

Nowadays Classic with beetroot bacon

14.25

CHOOSE SIDES FROM






