Pit Plates And Combinations

*Dry Rubbed Pork Spareribs
Been Sitting In Rub For At Least A Day, You Sauce’em At
The Table The Way You Like To
% Rack $9 Full Rack $18

*Kansas City Baby Back Ribs

Slow Roasted And Glazed With Hop Sings’
Light Tomato - Peanut Sauce
% Rack $9 Full Rack $18

Gotta Have Ribs! % Rack Of Rubbed Spare Ribs
And %2 Rack Of Hop Sings” KC Style Sweeties $18

Barbeque Q Chicken, Brined, Then Pit Smoked
And Rubbed Up With Q’s House Glaze.
% $8 Or Whole $16

Whole Organic Chicken, Just Like The Yard Bird Above
But Extra Fancy And Good For Ya, Ample For two

FROM THE AZTEC
GRILL

Mesquite And Hardwood
Fired

Petit Filet Mignon
8 0z $28

Grass Fed City Cut
Sirloin $38

KC Style Prime 16 Ounce
Rib Eye Steak $38

Texas T-Bone
Prime 20 Ounce $48

Wild Pacific Salmon
P/A

Local Fish OF The Day
P/A

Sides
$5

Fried Okra And Pickles

Texas Pit Beans

Simmered Collard Greens
With Bacon

Idaho Mashed Potatoes
How Much Butter Is In This
Stuff???

House Slaw

Oh Slap My Face Mac’n Cheese
Family Style (Good For 4) $16

Anson Mills Antebellum
Cheese Grits

Or Share Family Style Sectioned In 1/8’s $28

Above Includes A Chopped
Salad, Caesar Salad
Or One Side

Q Taste Plate: 2 Spare Ribs, 2 Baby Back Ribs, Wood Roasted Vegetables

Y, Pit Roasted Yard Bird (Leg And Thigh) $18

Pit Roasted Pulled Pork, Texas Toast, Cole Slaw

And Pit Beans $15.95 *Flash Grilled Chicken Cutlet

Paillard Style,Arugula Endive
Salad $25

Salad
All Of The Above Served With
House Made Pickles And Cornbread Wedge

Iceberg, Buttermilk Blue,
Crisp Pork Belly $8

Aztec ltems
Are Seasoned With
House Roasted Garlic Salt And
Sweet Herb Butter

Q’s Burger: 10 Ounces Of Natural Brandt Farm’s Beef,
Thick Sliced Cheddar, Pit Roasted Onions, Lettuce Tomato
& Pickle on an Onion Potato Roll With House Fries $12

Add Apple Wood Slab Bacon $2 Bowl
Chopped Vegetables And Greens With
House Marinated Feta,
Black Olives, Chopped Tomatoes,
Oregano, Red Wine Vinegar

And Extra Virgin Olive Oil $8

Q-Zi | Iah!! Plenty For 2 Persons, % Rack Spare Ribs,
%2 Rack Baby Back, Y2 Pit Chicken, %2 Pound Of Pull Pork,
Cole Slaw, Pit Beans, House Made Pickles And Cornbread $35

“1”VE HAND
SELECTED EACH
HOG BEFORE 1
PUT “EM IN
MY PIT.”
PITMASTER

Caesar
Chopped Or Not
That’s Your Decision $7

Organic Spinach
Sliced Mushrooms, Dried Cherries,
Warm Bacon Sherry Dressing $7

HOUSE SPECIAL INVENTIONS

*0 Doggie
Pulled Hog, House Slaw All Set In
A Toasted Dog Bun With Fried Pickles §7

WE”LL CATER
ANYTHING
ANY TIME, ANY PLACE
WITH SHORT NOTICE
WE”LL PACK IT UP,
DELIVER IT, SET IT
UP, SERVE
AND CLEAN UP TOO!

*0 Sliders
Certified Angus Beef, Andouille,

DESSERTS
Pepper Jack, Chipotle Mayo, Slider Roll S10

*Blue Bell Texas Ice Cream
Sundae $5

*Land Slide
1@ Slider, 1 Pulled Pork Slider, 1 Beef Short Rib Sloppy Slider $12

*Pit Smoked Tasty Wings
Tossed Around In A Mess Of Good Stuff
BPcs $5 20Pcs Si5

*Oh Spank My Yams Sweet Potato
Cobbler $6

*[I's Special Deviled Eqgs 4Pes SB Buttermilk Shor_tcakes With Mixed
Berries $9
*Toasted Pound Cake Ice Cream
Sandwich $8

INDIVIDUAL MEATS
ADD TO ANOTHER PLATE

OR ORDER INDIVIDUALLY OR MIXED
%2 Pound or Pound
*Beef Brisket $9/18
*Pulled Pork $10/20

*Sliced Smoked Turkey Breast $9/18

CHECK THE WEBSITE FOR
LIVE MUSIC CALADER
AND SPECIAL EVENTS

FAMILY STYLE DESSERTS
(Good For 4) $16

WWW.DESIGNDISTRICT

*Apple Crisp Crumble Topping
RESTAURANTS.COM

*Bread Pudding, Caramel, Pecans,
Golden Raisins

BBQ AND SMOKED ITEMS ARE CURED, AND PIT ROASTED IN HOUSE


http://www.designdistrict/�

