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PILED HIGH TOTCHOS SHARER (V)               11.50 
Fully loaded American tater tots, cheese sauce, sour cream, guacamole, salsa, and Pico 
de Gallo. 

LOADED NACHOS DIPPER SHARER (V)          11.50 
Corn chips, sour cream, Pico de Gallo, guacamole, jalapeno, and American cheese 
sauce pot. 

 

ADD-ONS FOR SHARERS 

 

SSHHAARREERRSS  

BUCKET OF BONES                                                15.00 
Buttermilk chicken thighs, wings, ribs, onion rings with ranch and BBQ sauce. 

 
 

 

 

 

 

 

 

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

 
 

  
 
   
     

GIANT ONION RINGS 8.95 
Aged cheddar cheese sauce, hickory BBQ, jalapeño jelly, ranch dressing 

CUBA'S PRAWN SALAD 7.50 
Iceberg, streaky bacon, Pico de Gallo, marinated tiger shrimp 
skewers 

      

Add brisket 4.00 
Add pulled No oink ribs (v) 4.00 
Add smoked pulled pork 3.50 
Add grilled shredded chicken 3.00 

 

ALL WITH VEGGIE STICKS 
AND BLUE CHEESE DIP 

      12 pieces13.50   12 wings

                  BBQ WINGS 

Coated in hickory BBQ 
sauce. 

 FIERY KICKIN’ WINGS 

Coated in our hot mustard 
Louisiana sauce, not for the 
faint hearted. 

    6 pieces 7.95 
 

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

The flavor needs 

to be the same for 

all the wings! 

 

 

 

         All served with Fries, Slaw, 
      Creamy Corn & green spicy medley 

and  garn ished  w ith  p ick led                                            
on ion .  

 

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. 

PORK BELLY SQUARE 21.00 
Maple glazed, rubbed & smoked with a dollop of smoked BBQ glaze

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 Carolin a mustard sauce.

    

 

   BLUE’S HALF CHICKEN                    16.50 

Brine overnight with a mash up of herbs and spices before being smoked 
and topped with our spicy hot mustard glaze. 
(the pink tinge is a natural occurrence; it is fully cooked) 

   

ST. LOIS BBQ RIBS

  

Smoked until they were 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                               
OR TATER TOTS 

 

 

 

 

 

 

WING CORNER 

EAST MEAT WEST BAO BUNS 
Brisket filled, crunchy vegetables, Asian dressing 

6.75 

LARGE POTATO SKIN 
• Burger style 

7.25 
• Gooey & bacony maki cheese  

• Nacho style (VE)  

ASIAN BBQ PORK BELLY BITES 
 

6.75 

 

16.50     25.50

2.00 



   CHICKEN CAESAR SALAD 16.50 
Romaine lettuce, Caesar dressing, garlic croutons, streaky bacon, soft 
boiled egg, and buttermilk fried chicken thigh.

 
 

SERVED WITH SKIN ON FRIES 
SOUTHERN SLAW & BLUE’S PICKLES 

10 OZ SIRLOIN 
Texas roadhouse roll, corn on the cob, fries, southern slaw, 
chimichurri sauce 

27.50 
UPGRADE YOUR FRIES TO TWISTERS 
OR TATER TOTS 2.00

    BOURBON GLAZED RUMP STEAK        22.50 
An 8oz rump, cooked to your liking and glazed with our hickory bourbon 
BBQ sauce, served with an onion bundle, skin-on fries, and southern 
slaw. 

PULLED PORK MAC’N’CHEESE                        15.25 
With pickled onion, jalapeño jelly, Texas roadhouse roll 

BLUE’S BBQ CHILLI                      15.50 
Spiced & marinated brisket lardons, mixed with beans topped with cheese 
sauce and jalapeños, Texas toast for the soak up and rice. 

CHICKEN, WAFFLE & BACON             16.25 
Buttermilk fried chicken thigh, crispy bacon served on waffles with maple 
flavored sugar syrup and Southern slaw. 

  BLUE’S BURGER 13.75 
Our juicy patty flame-grilled accompanied by fresh tomato, richly smoked onions, 
crunchy fresh onion, lettuce, and a flavorful roasted pepper relish. 

Add American cheese sauce 1.50 
Add Bacon 2.00 

MR PRESIDENT 
Our Blue’s Burger without the smoked onion, piled high with 
pulled pork, brisket & good ol’ American cheese sauce, not for 
the faint hearted! 

19.25 

 

SOOOO BRITISH 
Savor a double serving of everything: twin succulent patties, 
ample cheese, smoked triple bacon, and a free-range fried 
egg, complemented with roasted pepper relish, crunchy onion, 
and leafy lettuce.   

18.50 
 

 

THE FRENCHY 17.25 
Enjoy our Blue’s Burger, minus the smoked onion topped with pulled pork and pork 
belly, gooey chili jam and American cheese sauce. 

SPICY JOE 16.75 
Our Blue’s Burger leaving out the smoked onion, topped with a 
Spicy Sloppy Joe and gooey cheddar sauce. 
 

 
 

 

 

 

 B  for      
 

        CAJUN LOVE                              16.50 
Cajun-marinated chicken thigh, paired with smokey streaky bacon, melted cheddar 
cheese, lettuce, fresh onion, and a savory roasted pepper relish. 

SOUTHERN FRIED CHICKEN 16.50 
Crispy buttermilk fried chicken thighs stacked with creamy ranch, tomato, lettuce, fresh 
onion, and roasted pepper relish. 

  

 Featuring the Mad Bad Dog 

BACK TO A CLASSIC DOG              13.75 
Big dog, smoked onions, Carolina mustard, Pico de Gallo & salsa 

MUCKY DOG 14.75 
Our classic American smothered with chili & cheese sauce and jalapeno.  

THE PIGGY DOG 15.95 
Classic bad boy with pulled pork, smoky crispy bacon, jalapeño jelly



 

 

 

 

                                                                                                                                                                                                                                            

                                                                                                                                                                                                                                                                  

  

57.95 

MEAT CHALLENGE PLATTER 
If a smokey platter of BBQ heaven is what 

drives you, this is where you want to be! 
 
Full rack of ribs, pulled pork, half chiken, pork 
belly, sausages, hot wings all served on a big 

old platter with Blue’s pickles & slaw… 

Almost forgot the dirty fries :) 

 Why not set your buddy up with a Man V Food 
challenge & get their name on the wall 

THE SMOKEY PLATTER FOR   1                24.00 
Carolina pulled pork, pork belly, 1/4 chicken*, link sausages, BBQ wings, 
Texas toast, slaw, garnished with pickle onion. 

Add a slice of brisket for   6.00 

THE SMOKEY PLATTER FOR 2               48.00 
Carolina pulled pork, pork belly, 1/4 chicken*, link sausages, BBQ wings, 
Texas toast, slaw, garnished with pickle onion. 

Add a slice of brisket for 6.00 
 
*(the pink tinge is a natural occurrence; it is fully cooked) 
Each meat is coated with a glaze tailored to its flavour: pulled pork with 
our delicious Carolina mustard, chicken with our spicy blend, and the 
rest with our cherry BBQ sauce. 

THE PORKER                                           12.50 
Smoked pulled pork with jalapeño jelly. 

THE TEXAN                                          12.50 
Smokehouse beef chili, jalapenos, and cheese sauce 

THE VEGANIVORE                                       10.50 
No Cluck Chic’, salsa Verde, vegan cheese, crushed avocado 

SERVED UP TO 4

75.00 

Full rack of ribs, slow smoked pulled pork, link 
sausages, half smoked chicken, BBQ wings, 

fries, mac’n’cheese, BBQ beans, corn on cob 
and a pot of our own BBQ glaze. 

BBQ SIDES
ONION BUNDLE                                                                             4.50 

HOMADE BOURBON BBQ BEANS                                               4.75 

HICKORY SEASOND TWISTER FRIES                                        4.75 

AMERICAN TATER TOTS (VE)                                                      4.75 

LIL’ WEDGE SALAD                                                                       4.75 

MAC’N’CHEESE                                                                             6.00  

CORN ON THE COB                                                                      4.00 

FRIES (VE)                                                                                     4.00 

SOUTHERN SLAW (VE)                                                                 4.00 

ONION RINGS                                                                                        4.50                                                                                                      



                                  

MINI DOUGHNUT                                6.50 

Chocolate sauce 

 

VERY BERRY WAFFLE (VE)                      6.95 

Biscoff crumbs, vanilla icecream & berry compote  

 

BROWNIE OBSESsION (VE)(GF)             6.25 

Vegan Vanilla Ice cream & Chocolate sauce              

 

SALTED CARAMEL NEW YORK 

CHEESCAKE                                              6.95 

Topped with popcorn & toffee sauce 

 

 

WAFFOLICIOUS TOWER                      13.00 
Serves 2 

Belgium brownie, waffles, ice cream galore, chocolate 

sauce, toffee sauce, strawberry sauce, sprinkles, 

marshmallows & whipped cream 

 

 

ARGENTINIAN SPICED APPLE CAKE       7.50 

Toffee apple ice cream  

Bubblegum, Vanilla, Strawberry, Belgium 
Chocolate, Mint Choc Chip, Honeycomb, 

 Salted Caramel, Toffee Apple, Rum & Raisins 
 

ANY TWO SCOOPS 5.95 

 

  NACHITOS 6.75 
Crushed avocado, jalapenos, Pico de Gallo, tacos and grated vegan cheese. 

TENNESSEE STYLE BAO BUN 6.75 
Plant based rib meat, hickory glaze, crunchy vegetables, Asian dressing. 

TOSTONES & DIPS 6.75 
Fried plantain, salsa Verde, jalapeño jelly, sweet onion dressing. 

Mains 
 AWARD WINNING 

MOVING MOUNTAIN BURGER 13.50 
Vegan cheese, jalapeños, lettuce, tomato, onion, slaw, and fries. 
 

PORTLAND HOTDOG 14.50 
Smoky tomato salsa, Pico de Gallo, Carolina mustard, slaw, and fries.  
Did you know Portland has the highest vegan population? 
 

STICKY BLUE’S BBQ RIBS 14.75 
Fries, southern slaw, Blue’s pickles, corn on the cob  
 

NO CLUCK’S SOUTHERN STYLE  14.50 
Toasted waffle, No cluck’s Chix, maple flavored sugar syrup, fries and southern 
slaw  

CHIC’AINT CAESAR SALAD 14.25 
Nowadays Classic with beetroot bacon 
 
 
 
 
 

 




