Smoked BBQ Nachos

SMOKED BBQ NACHOS

Crisp tortilla chips layered with melted cheese,
black beans, smoked jalapefios, sour cream,
fresh salsa and guacamole. Piled high with your
choice of smoked brisket, smoked chicken, or
pulled pork. 1150-1200 cal 12.99

3,\@5/ HATCH GREEN CHILI GARLIC FRIES

Fresh cut fries topped with hatch chili oil, hatch
. chili seasoning, cojita cheese, garlic and parsley.
: 1137 cal 10.50

SPINACH & CHEESE DIP

Spinach and artichokes blended with creamy
cheese and served hot with fresh tortilla chips.
1050 cal 11.50

SMOKY BACON DEVILED EGGS

Classic deviled eggs with crispy applewood
smoked bacon, our signature rib spice, scallions
and sweet red peppers. 650cal 7.50

FRIED GREEN TOMATOES

Thick-sliced green tomatoes coated in
cornmeal and deep fried until golden brown.
Served with roasted red pepper cream sauce.
Half 420cal | 5.99 Full 1000cal | 9.50

WE'RE COOKIN UP DELECTABLE SOUTHERN FAVORITES!

LIP SMACKIN' GOOD AND PIPING HOT!

BBQ RIB TIP APPETIZER

St. Louis pork rib tips marinated in our original
BBQ sauce, slowly hickory smoked and finished
on the grill. Half 1130cal| 10.99 Full 2265cal | 14.99

BAYOU SPICY SHRIMP APPETIZER

Succulent shrimp sautéed with butter, garlic, Cajun
spices, lemon juice and smoked tomatoes. Served
with garlic toast. 1095 cal 16.50

LUCILLE’S ONION STRAWS

A mountain of irresistible buttermilk battered
fresh onions, seasoned and deep fried. Served
with our own BBQ ranch dipping sauce.

Half 450 cal 6.99 | Full 900 cal 10.50

SOUTHERN FRIED OKRA

Served with spicy ranch and Creole mustard
for dippin’. Half 495cal 5.99 | Full710cal 8.50

SOUTHERN FRIED DILL PICKLES

Served with Creole mustard dipping sauce
and ranch dressing. Half 420 cal | 5.50
Full 850cal| 7.99

BBQ SAUSAGE TRIO

A trio of our signature sausages: spicy hot link, smoked
BBQ, and bacon cheddar, flame-grilled, sliced and basted
with our original BBQ sauce. 1490 cal 10.99

SALADS

BBA CHICKEN

Grilled chicken breast on a bed of fresh greens,
BBQ ranch dressing, tomatoes, sweet corn,
cucumbers, black beans, cheddar cheese, topped
with onion straws. 1190 cal 14.99

SETRITIP

Slow-smoked tri tip, hand-carved to order and
served on a bed of mixed field greens, tomatoes,
red onions, cucumbers, red and yellow peppers
and avocado, tossed in our tomato vinaigrette
dressing. 810cal 15.99

CAJUN SHRIMP & AVOCADO

Sautéed blackened shrimp tossed with BBQ ranch
dressing on a bed of fresh greens, sweet corn,
cucumbers, jack and cheddar cheese, cherry
tomatoes and avocado. 1050 cal 16.99

Pair youwr salad with a side!
Creamy Corn Chowder 630 cal, add 2.99
Cornbread a la carte 500 cal, add .99

2,000 calories a day is used for general nutrition advice, but calorie needs vary.



SMIEIN Cosd
SANDWICRES

SERVED WITH YOUR CHOICE OF ONE SIDE
Upgrade to a Premium Side for 1.50 or add a Premium Side for 3.99

> LUCILLE'S BB TRI TIP

Our slow-smoked, Certified Angus Beef tri tip,
hand-carved to order, piled high on a soft brioche
bun. Our most popular sandwich! 760 cal 16.25

¢ TEXAS STYLE BRISKET

Slices of slow-smoked brisket, hand-carved to order,
drizzled with our original BBQ sauce, topped with
creamy coleslaw on a soft brioche bun. 1010 cal 14.50

/
V2" GREEN CHILI PULLED PORK MELT

. Slow-smoked pulled pork, tossed in our signature
hatch green chili seasoning and topped with pasilla
. peppers, cilantro, and pepper jack cheese with
spicy ranch on grilled Texas toast. 1122 cal 13.99

LUCILLE'S ORIGINAL PULLED PORK

Our special pork roast, slow-smoked until it's
fork-tender, hand shredded and tossed in our
special sauce on a potato bun. %y it Memphis style
with mustwd slaw and Cresle mustarnd sauce.

Original 640 cal Mempbhis Style 970 cal | 12.99

KANSAS CITY CHICKEN

Hickory-smoked and hand shredded chicken
tossed in our original BBQ sauce with melted
cheddar cheese on a potato bun. 670 cal 13.99

X WE HAND-CARVE OUR MEATS TO ORDER, JUST LIKE LUCILLE TAUGHT US, BECAUSE WE
BELIEVE A LITTLE EXTRA CARE MAKES FOR THE MOST TENDER, SUCCULENT CUTS OF MEAT.

The Big Smokestack

¢ THE BIG SMOKESTACK

Slow-smoked brisket, hand-carved to order and
BBQ glazed spicy hot link piled extra high on a soft
brioche bun with mustard slaw and Creole sauce.
1580 cal 16.50

BBQ CHICKEN

Two grilled breasts of chicken smothered in our BBQ
sauce with melted cheddar cheese, baby lettuces and
onion straws on a soft brioche bun. 1240 cal 13.99

SOUTHERN FRIED CHICKEN

Fried chicken breast, applewood bacon, jack cheese,
vine-ripened tomato and lettuce with ranch dressing
on a soft brioche bun. 1550 cal 13.99

ﬂ@/HﬂT TURKEY SANDWICH

Hickory-smoked turkey breast thinly sliced on white
bread, layered with Southern stuffing and Lucille’s
famous giblet gravy. Served with roasted garlic
mashed potatoes and homemade cranberry sauce.
1135cal 15.99

<+ SMOEKEHOUSE BURGERS -«

SERVED WITH YOUR CHOICE OF ONE SIDE
Upgrade to a Premium Side for 1.50 or add a Premium Side for 3.99

LUCILLE’S ALL AMERICAN*

Certified Angus Beef, flame-grilled and topped with
melted American cheese, tomato, pickles, lettuce,
sweet red onions and thousand island dressing on
a soft brioche bun. 1255cal 14.99

BACON JAM BURGER®

Certified Angus Beef, flame-grilled and topped with

melted Swiss cheese, bacon jam, applewood smoked
bacon, sautéed portobello mushrooms, roasted garlic :
mayo on a soft brioche bun. 1615cal 16.50 '

e |MPOSSIBLE™ BURGER

The plant-based Impossible™ Burger, flame-grilled
and topped with melted American cheese, tomato,
pickles, lettuce, sweet red onions and thousand island
dressing on a soft brioche bun. 1014 cal 17.99

Wlade with CERTIFIED ANGUS BEEF

HANDCRAFTED g SEASONED
TO JUICY PERFECTION

SMOKEHOUSE BBQ BACON*

Certified Angus Beef, flame-grilled and basted
with our original BBQ sauce and topped with
smoked bacon, melted cheddar cheese and onion
straws with BBQ ranch dressing on a sesame
seed bun. 1415cal 15.75

GARDEN BURGER

Garden patty with melted Swiss cheese,
caramelized onions, baby greens, vine-ripened
tomato and garlic mayo on a sesame seed bun.
1325 cal 12.99

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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SLOW SMOKED

BAR-B-OQUE

SMM ?Iamemaa’e %’i&aa't& & %pﬂl@ %utt% 410 cal each
AND YOUR CHOICE OF TWO SIDES

BABY BACK RIBS

The tenderest, meatiest little pork ribs,
slow-cooked with sweet hickory smoke,
then grilled and basted with our special
BBQ sauce. Half Rack 840cal | 27.99
Full Rack 1560 cal | 31.99

ST. LOUIS SPARE RIBS

Select lean, juicy pork ribs, seasoned with
Lucille’s special rub, slowly smoked, then
grilled and basted with our homemade
BBQ sauce. Half Rack 900 cal | 26.99
Full Rack 1720 cal | 30.99

BBQ BEEF RIBS

Tender, big and meaty beef ribs, spice rubbed,
slowly smoked, then glazed with our BBQ sauce.
3 bones 705cal | 29.99

5 bones 1110 cal | 33.99

SMOKED BBQ HALF CHICKEN

Half of a fresh chicken, marinated in our lip
smackin’ BBQ sauce for 24 hours, slow-smoked
to perfection and finished on the grill. 700 cal
20.75

Trie hickery weed smoking process adds a

slightly pink colen te ewr chicken.

SCTEXAS STYLE BEEF BRISKET'

Certified Angus Beef brisket slow-smoked
and hand carved to order. Served with our
savory wet mop sauce. A Texas favorite!
70z 600cal|20.99 100z 840 cal| 24.50

< BBO TRI TIP!

Certified Angus Beef tri tip, smoked all day
until it melts in your mouth. Hand-carved to
order with our savory mop sauce.

70z 420cal | 23.50 100z 570 cal | 26.99

IF YOU PREFER THE HICKORY SMOKED FLAVOR OF OUR RIBS WITHOUT THE SAUCE, JUST ASK YOUR SERVER T0:

"Please bring me my bones dy!"

We hand-carwe ewe meats te W, JUST LIKE LUCILLE

y TAUGHT US, BECAUSE WE BELIEVE A LITTLE EXTRA CARE
MAKES FOR THE MOST TENDER, SUCCULENT CUTS OF MEAT.

* SWOON WORTRY SIS =

Garlic Mashed Potatoes 240 cal
Macaroni & Cheese 290 cal

Sweet Potato Fries 280 cal

Potato Salad 460 cal
Vegetable Medley 105 cal

9¢' Kennehec Fresh Cut Fries 119 cal Southern Braised Greens 100 cal
Baked Potato 370 cal

Corn on the Cob 385 cal
BBQ Beans 215 cal
Cornbread 500 cal

Watermelon Slices 30 cal

Creamy Coleslaw 200 cal

Premium Sides

UPGRADE TO A PREMIUM SIDE FOR 1.50 OR ADD A PREMIUM SIDE FOR 3.99

Hatch Green Chili Garlic Fries 568 cal Smokehouse Hominy 569 cal Marshmallow Pecan Baked Yam 1220 cal

Watermelon Salad 351 cal

Cauliflower Rice 284 cal

Loaded Baked Potato 1270 cal

House Salad 100 cal or Caesar Salad 290 cal or Creamy Corn Chowder 630 cal, add 2.99
Cornbread a la carte 500 cal, add .99 Small Wedge Salad 290 cal, add 4.99

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
tApproximate cooked weight.



BAR-B-QUE PLlntters

BBQ HALF CHICKEN & TWO MEATS RIBS, RIBS, RIBS

Smoked BBQ half chicken and your choice of A platter of Baby Back Ribs (1/3 rack), St. Louis Spare
any two meats: one sausage, pulled pork, rib Ribs (1/3 rack) and BBQ Beef Ribs (2 bones). Served with
tips or smoked turkey. Served with your choice your choice of two sides. 2301 cal 32.99

of two sides. 1310-1610 cal 26.99

Build Yowr Own

BARBQUE COMBO
Swo NMeal 3299 * Fhiee Nleat 36.99

SERVED WITH HOMEMADE BISCUITS & APPLE BUTTER AND YOUR CHOICE OF TWO SIDES

Baby Back Ribs (1/2 rack) 930 cal 9@ smoked Turkey 295 cal Rib Tips 660 cal
St. Louis Ribs (1/2 rack) 935 cal BBQ Chicken (1/2) 780 cal Spicy Hot Link (2) 430 cal
Beef Ribs (2 bones) 590 cal, add 1.00 Pulled Pork 530 cal Smoked BBQ Sausage (2) 400 cal
Brisket Burnt Ends 560 cal Pulled Chicken 630 cal Bacon Cheddar

Sliced Brisket 560 cal Tri Tip 370 cal Sausage (2) 390 cal

BAR-B-QUE “Zeasts
WHETHER YOU'RE FEEDING THE WHOLE FAMILY OR PLANNING AN OUTDOOR PICNIC,

FAMILY SUPPER

Choice of two racks of baby back ribs or

St. Louis ribs, two half BBQ chickens, your
choice of pulled pork, rib tips, smoked turkey or
sausage, plus your choice of four sides. Served
family-style for 4-6 people. 7540-8655 cal 119.99
Add-on Supper Salad 380 cal 8.99

LUCILLE’S SUPER FEAST

Choice of three racks of baby back ribs or

St. Louis ribs and four half BBQ chickens, with
your choice of two of the following: sausage,
tri tip, pulled pork, rib tips, smoked turkey or
sliced brisket, a large tossed green salad, plus
your choice of six sides. Served family-style for
12 or more. 14450-49340 cal 269.99

COURSE 1

YOUR CHOICE OF: A Cup of Soup or House Salad or
any of our Signature Half Appetizers to share
COURSE 2

INCLUDES ALL OF THE FOLLOWING:

Half Chicken, 4 Baby Back Ribs, and 4 St. Louis Ribs
i wa YOUR CHOICE OF ONE OF THE FOLLOWING:

Hot Link, Pulled Pork, Rib Tips,

Brisket Burnt Ends, Tri Tip, or Smoked Turkey

3 COURSES YOUR CHOICE OF TWO SIGNATURE SIDES
FOR $49.99
COURSE 3

3405-5485 cal
YOUR CHOICE OF: one of our delicious desserts to share!

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
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~ TRYONE OF OUR CLASSIC SOUTHERN FAVORITES

- MARDI GRAS FRIED CHICKEN

Two breasts of chicken deep fried and topped

© with a Creole cream sauce, andouille sausage,

© shrimp and red and yellow peppers. Served with
garlic mashed potatoes and vegetable medley.

© 1795 cal 22.99

SOUTHERN FRIED CHICKEN

Chicken breasts dipped in buttermilk, breaded,
deep fried and topped with Grandpa’s pan
gravy. Served with garlic mashed potatoes and
vegetable medley. 1260 cal 20.99

GRILLED SALMON

A fresh salmon fillet seasoned and grilled

to perfection. Served with our New Orleans
mustard cream sauce, pecan rice and Southern
braised greens. 1355cal 24.99

JAMBALAYA “ME-OH-MY-A”

Smoked chicken, spicy hot link, tasso ham and
shrimp sautéed in a piquante tomato sauce and
served over white rice. Spicy! 1825cal 22.99

o COOKED t PERFECTION

House Salad 100 cal or Caesar Salad 290 cal or Creamy Gorn Chowder 630 cal, add 2.99
Cornbread a la carte 500 cal, add .99  Small Wedge Salad 290 cal, add 4.99

‘J,‘@/SMUKEHUUSE TURKEY DINNER

Tender hickory-smoked turkey breast served
with Southern stuffing, garlic mashed potatoes,
vegetable medley and giblet gravy. 1827cal 19.99

BAYOU CAJUN SHRIMP

Succulent shrimp sautéed with butter, garlic,
Cajun spices, lemon juice and smoked tomatoes.
Served with pecan rice and Southern braised
greens. 1175 cal 24.99

LUCILLE’S MARINATED SIRLOIN STEAK™

Tender sirloin steak marinated for 24 hours

in our special marinade. Grilled to your request,
sliced and served over garlic mashed potatoes.
Served with our steak gravy and vegetable
medley. 8oz 1135cal 23.99

SMOKED CHICKEN PASTA

Smoked chicken, portobello and button
mushrooms, fresh basil, smoked peppers
tossed in our creamy garlic parmesan sauce
with penne pasta. 2020 cal 16.99

NEW ORLEANS GUMBO

A New Orleans style gumbo with traditional
savory roux broth, shrimp, chicken and
andouille sausage. Served with steamed
white rice. 1295cal 16.99

SOUTHERN FRIED CATFISH & SHRIMP

Just like on the Bayou...fresh catfish and tasty
shrimp, breaded in cornmeal and deep fried.

Served with your choice of two sides and spicy
remoulade and smoked jalapefio tartar sauces for
dippin’! 1490 cal 19.99

BEVERAGES

Lucille's Sidewalk Lemonade
Original 370 €al.......cocueeuereeeceenencinereeereeenn 4.50
Peach, Strawberry or Watermelon 430 cal ...... 5.25

Muddy Waters 160 cal........cccceeeveerverceercuennnnnns 4.50
Half Iced Tea and Half Lemonade

Refillable Sodas 0-280 cal
Coca Cola, Diet Coke, Sprite, Barq’s Root Beer,
Orange Soda, Dr. Pepper or Ginger Ale

Iced Tea
Regular 20 cal, Peach 20 cal,
Watermelon 10 cal, Sweet 190 cal

Abita Root Beer Bottle 180cal..........cccoeuuun.... 3.75
caffeine free

Bottled Water 500ml Ocal.......cccoeeuuuuennnnnnnn. 3.59

Oniginal, Peach, Stuwbevy v Wateunelon

Try our famous Sidewalk Lemonade, a timeless
Southern refreshment. A guest favorite!

2,000 calories a day is used for general nutrition advice, but calorie needs vary.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

tApproximate pre-cooked weight.

WARNING: Certain foods and beverages sold or served here can expose you to chemicals including acrylamide in many fried or baked foods, and mercury in fish, which are
known to the State of California to cause cancer and birth defects or other reproductive harm. For more information go to www.P65Warnings.ca.gov/restaurant.



