APPETIZERS

s Candied Bacon 12
hickory smoked - thick cut
brown sugar rub

Onion Frizzles 6

shoestring cut - ranch dressing ‘,@@Blues Brisket Nachos

13 full - 10 half

tortilla chips - smoked jalapefios
tomatoes - onions - cheddar
smoked salsa - sour cream

Chesapeake Crab Dip 15
chesapeake bay blue crab - bread
bowl - old bay tortilla chips

wwm Pigs on the Wing 12
chopped st. louis ribs - buffalo
hot sauce - bleu cheese dressing
celery - carrots

(feel free to substitute a different

s Smoked BBQ Deviled Eggs bbg meat) add guacamole 3
1.75 ea sub 30z chesapeake bay crab 9

tobasco - pecan smoked bacon
smoked paprika

Dip Trio 11

house smoked salsa - guacamole
queso - tortilla chips

SOUPS & SALADS

Our Famous Chili cup 4 - bowl 6
Soup of the Day cup 4 - bowl 6

Fried Pickles 7
smokehouse seasoning
sweet honey mustard

Hickory Smoked Wings 11
choice of buffalo hot sauce

old bay and butter - margarita lime  Potato Fries 8
or sauce of the night

Bourbon Glazed Sweet

shoestring cut - smoked sea salt
bourbon glaze

BLUES SIGNATURE
SANDWICHES

ranch - balsamic vinaigrette - bleu cheese
honey mustard - chipotle ranch

House Salad 9 - haif 7
mixed lettuce - red onions - tomatoes - croutons
roasted corn - smoked gouda - choice of dressing

Iceberg Wedge 11 - half 9
tomatoes - bacon - bleu cheese dressing
roquefort crumbles

Spinach Salad 10 - haif 8
spinach - caramelized pecans - dried cranberries
balsamic vinaigrette - roquefort crumbles

Caesar Salad 10 - haif 8
chopped romaine - croutons - parmesan cheese
parmesan crisp - house made caesar dressing

Chopped Salad 12 - half 9
chopped romaine - black bean salsa - roasted corn
tortilla strips - avocado - chipotle ranch dressing

w5 BBQ Chef Salad 17
spring mix - carrots - cucumbers - onions - tomatoes
hard boiled egg - choice of dressing - pulled pork
pulled chicken chopped brisket

waam Smokehouse Salad

’ choice of salad - choice of dressing
choice of pulled pork - pulled chicken - carolina pork
grilled chicken breast 16 - sliced beef brisket 17

Fresh Catch Salad

choice of salad - choice of dressing

choice of grilled shrimp - fried or blackened cod 17
grilled salmon 20 - crab cake 21

in our efforts to reduce food waste homemade cornbread with honey butter available upon request
please inquire about our daily fish/seafood selections

signifies a Bethany Blues specialty dish ()

with hand cut idaho 90 count fries
we use hormone free and all natural chicken
add our in-house cured and smoked bacon for 2

w5 Pulled Pork Sandwich 12

hickory smoked - hand pulled - pork shoulder
crispy onions - creamy cole slaw

wamm Carolina Pork Sandwich 12

hickory smoked - chopped - carolina vinegar bbq
sauce - creamy cole slaw

@ Pulled Chicken Sandwich 12

hickory smoked - hand pulled - spicy bbq sauce
apple slaw

The Blues Burger 13

half pound - black angus beef - spicy bbq sauce
cheddar cheese - pecan smoked bacon

creamy cole slaw

Southwest Chicken Sandwich 13
marinated chicken breast - sage seasoning

pecan smoked bacon - smoked gouda - guacamole
creamy cole slaw

Grilled Portobello Burger 10

vegetarian - balsamic marinated - sauteed onions
and peppers - sweet pepper mayo - creamy cole slaw

BEVERAGES

Fordham brewery local root beer - pepsi products
iced tea - lemonade - panna bottled water - pellegrino

Blues Booze Menu
is available



ENTREES

RIBS RIBS RIBS ”%Z

New York Strip 28
120z - smokehouse seasoning - crispy onions
fresh vegetables - garlic mashed potatoes

Mesquite Grilled Flat Iron 21
80z - mesquite seasoning - crispy onions
fresh vegetables - garlic mashed potatoes

Old Bay Cod Fish & Chips 17

hand cut fries - cole slaw - lemon dill tartar sauce

ww Alder Grilled Salmon 23
70z - grilled - grilled alder plank - brown sugar rub
fresh vegetables - rice

Chesapeake Crab Cakes 26

single crab cake 18

broiled or fried - sriracha remoulade - fresh
vegetables - rice

(in season, we use fresh chesapeake bay blue crab)

Blues Jambalaya 19
shrimp - chicken - andouille sausage - peppers
onions - rice - saffron

Crab Mac Skillet 20

jumbo lump crab cake - old bay - scallions
parmesan

(no additional sides served with this dish)

Buffalo Chicken Mac Skillet 15

pulled chicken - buffalo hot sauce - bleu cheese
crumbles - celery

(no additional sides served with this dish)

—TOREBES)
(EANOREBUNEE

-
TRVOREBLES)

Enhance Your Entree

crab cake 13 - grilled shrimp skewer 5
40z bbg meat 7 - pecan smoked bacon 3
marinated portobello mushroom 4
bourbon onions 2

SIDES

family style sides 3 - 4

Smokehouse Baked Beans
Cheesy Creamed Corn
Braised Greens
Cucumbers & Onions
Garlic Mashed Potatoes
Blues Bacon

Sauteed Green Beans
Hand Cut Fries

Cole Slaw

Apple Slaw

BBQ Potato Salad

Mac & Cheese

Deluxe Mac & Cheese add 2

with choice of 2 sides

s St. Louis Ribs full rack 24 - half rack 17

center cut pork spare rib - brown sugar rub
hickory smoked

Baby Back Ribs full rack 24 - half rack 17
smokehouse seasoning - braised - house bbq sauce

Rib Sampler 24

half rack st. louis - half rack baby back ribs

BARBECUE

with choice of 2 sides
we use hormone free and all natural chicken

Pulled Pork 15.5

pork shoulder - hickory smoked

Carolina Chopped Pork 15.5

pork shoulder - hickory smoked - carolina vinegar bbq

Delmarva Chicken 15.5
half chicken - sage rubbed - house sauce

Beef Brisket 17.25
sliced brisket - smokehouse seasoning
hickory smoked

Pulled Chicken 15.5
sage rubbed - hand pulled

BBQ COMBOS

pulled pork - carolina pork - pulled chicken
delmarva chicken - beef brisket - smoked sausage

Build Your Own BBQ Platter

choose from bbq items listed above
2 items 19 - 3 items 22 - 4 items 25

Delmarva Duo 21.5
half rack st. louis or half rack baby back ribs
choice of 1 bbq item

Texas Three Step 25
half rack st. louis or half rack baby back ribs
choice of 2 bbq items

Ultimate BBQ Sampler 49

3 pounds of bbq fun

1/4 rack st. louis ribs - 1/4 rack baby back ribs
pulled pork - carolina pork- 1/4 delmarva chicken
beef brisket - pulled chicken - smoked sausage

signifies a Bethany Blues specialty dish s

We're required by law to inform you that consuming raw or undercooked meat, seafood, or eggs can increase your chances of acquiring a foodborne illness.

Catering Available 302-644-2500



