
SMOKE-FRIED CHICKEN
WINGS 
Blue cheese dip,  celery.  Choice of
Buffalo hot,  bone sucking BBQ or diablo
sauce

x3 for 8 / x6 for 15

B U N S  &  B U R G E R S

CAROLINA PULLED PORK 
Bone sucking BBQ, ‘s law, pickles 

15.5

CLASSIC CHEESEBURGER 
Bodean’s blend dry aged beef patty,
cheese, pickles,  secret sauce, salad

18

SMOKED BRISKET 
BBQ mayo, ‘s law, pickles 

19

BODEAN’S 1 KILO
BBQ PLATTER

Beef Rib,  baby back
pork r ibs,  beef brisket,
Carol ina pul led pork,

Texas hot l ink sausage

SHRIMP COCKTAIL
Shel l-off crevettes,  Bloody Mary sauce,
chi l i  crunch, dipping bread

SMOKED TURKEY 
Hot sauce butter,  ‘s law, pickles 

16

POTTED PITBOSS MEATS
Smoked brisket,  burnt end, pul led pork
& turkey, beef dripping, gr i l led
sourdough

8

COMBO BUN 
Any 2 meats from above, ‘s law, pickles 

22

MUSHROOM FRICKLES (V)
Pickled shi itake mushrooms, panko
crumb, ‘s law, house ranch dip

9.5

THE BIG CHEESE ODE 
Hot l ink sausage, burnt ends & pul led
pork,  cheese, BBQ mayo, Madeira
dipping gravy

24

O U R  S I G N T U R E  B B Q  S T A P L E S

SMOKED BEEF BRISKET
(350G)

28

BBQ BRISKET BURNT ENDS
(350G)

SMOKED HALF FREE-
RANGE CHICKEN

19

SMOKED BABY BACK RIBS

24

JACOB’S LADDER BEEF RIB
(450G)

30

GRILLED RARE BREED
RUMP (400G)
Garl ic butter,  beef jus

28

½ BABY BACK RIBS &
PULLED PORK

All  served with Texas toast ,  v inegar ‘s law & pickles 

23

½ BABY BACK RIBS &
BURNT ENDS

25

½ BABY, WINGS & TEXAS
HOT LINK SAUSAGE

29

I f  you have any food al lergies,  please ask your server for our al lergy l ist  
An optional service charge wil l  be added to your bi l l ,  i f  you have any feedback

please let  a member of the team know

FOLLOW US 
INSTAGRAM
@BODEANSBBQ

x3 for 8 / x5 for 12 / 7x for 16 

We take our smoking process seriously,  embracing the Kansas
City of low & slow. We operate f ive top-secret Ole Hickory
smokers that run 24/7, ensuring our meats are oak smoked

anywhere between 14 to 24 hours.  

Half rack 16 / Whole 27

Served in a potato bun with your choice
of one Pitboss Side

Vegetarian option available  16

S H A R E R S  &  S A L A D

MAC & FIVE CHEESES 6.5

CAROLINA POUTINE 
Beef dripping fr ies,  Carol ina pul led
pork,  cheese curds,  Madeira gravy

10

BABY POTATOES (V)
Crispy jersey royals ,  roasted garl ic ,
mixed herbs,  butter

8

BOSTON SALAD (V)
Shaved vegetables,  chives,  mint,  honey
mustard dressing

8.5

CHOPPED SALAD
Smoked turkey, bacon, blue cheese,
Romaine lettuce, tomato, eggs,  avocado

15

TOMATO SALAD (V)
Heritage tomatoes,  chives,  mint,
parsley,  croutons,  pickle juice dressing

11

T E A S E R S

serves 2-3 persons
  

60

VINEGAR ‘SLAW (V)

BEEF DRIPPING FRIES

SMOKED SWEET POTATO (V) 

BBQ BEANS 

BOSTON SALAD (V) 

ONION RINGS (V) 

TOMATO SALAD (V) 

Salt & Vinegar,  Chipotle mayo 

B B Q  B Y  W E I G H TP I T B O S S  S I D E S

CAROLINA PULLED PORK
(100G)

6

BEEF BRISKET (150G) 12.5

SMOKED TURKEY (150G) 7

BEEF BURNT ENDS (100G) 9

HOT LINK SAUSAGE (EA) 7.5

Pul led pork,  mixed beans,  BBQ sauce 

ALL 6


