
If you have any food allergies, please ask your server for our allergy list.
An optional service charge will be added to your bill,  
if you have any feedback please let a member of the team know.

Smoke-fried Chicken Wings 
Blue cheese dip, celery. Choice of Buffalo hot,  
bone sucking BBQ or diablo sauce

Shrimp Cocktail 
Shell-off crevettes, Bloody Mary sauce,  
chili crunch, dipping bread

Potted Pitboss Meats 
Smoked brisket, burnt end, pulled pork  
& turkey, beef dripping, grilled sourdough

Mushroom Frickles (V)  
Pickled shiitake mushrooms,  
panko crumb, ‘slaw, house ranch dip
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APPETIZERS

Boston Lettuce Salad (V) 
Shaved vegetables, chives, mint,  
honey mustard dressing

Chopped Salad  
Smoked turkey, bacon, blue cheese,  
Romaine lettuce, tomato, eggs, avocado

Tomato Salad (V)  
Heritage tomatoes, chives, mint, parsley,  
croutons, pickle juice dressing
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Bodean’s BBQ Platter  
Beef Rib, baby back pork ribs,  
beef brisket, Carolina pulled pork,  
Texas hot link sausage, vinegar ‘slaw,  
house pickles and Texas toast 

serves 2-3  60       

All served in a potato bun with  
your choice of one Pitboss side.

Carolina Pulled Pork 
Bone sucking BBQ, ‘slaw, pickles 

Smoked Brisket 
BBQ mayo, ‘slaw, pickles 

Smoked Turkey 
Hot sauce butter, ‘slaw, pickles 

Combo Bun 
Any 2 meats from above, BBQ mayo,  
‘slaw, pickles  

The Big Cheese Ode 
Hot link sausage, burnt ends & pulled pork, 
cheese, BBQ mayo, Madeira dipping gravy

Classic Cheeseburger 
Bodean’s blend dry aged beef patty,  
cheese, pickles, secret sauce, salad 

Vegetarian Cheeseburger (V)  
Fermented vegetable blend, cheese,  
pickles, secret sauce, salad
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All served on Texas toast,  
with vinegar ‘slaw & pickles. 

Smoked Baby Back Ribs

Jacob’s Ladder Beef Rib (450g)

½ Baby Back Ribs & Pulled Pork

½ Baby Back Ribs & Burnt Ends

½ Baby, Wings & Texas Hot Link 
Choice of Buffalo hot, bone sucking BBQ  
or diablo sauce on your wings
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14hr Smoked Brisket Dinner 
350g Smoked beef brisket, ‘slaw,  
pickles, Texas toast 

Burnt Ends Dinner 
300g burnt ends, ‘slaw, pickles, Texas toast 

Smoked Half Free-range Chicken 
‘Slaw, pickles, Texas toast 

Grilled Rare Breed Rump (400g) 
Garlic butter, Texas toast, beef jus
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Perfect for building your own platter  
or a tasty addition to any BBQ plate.

Carolina Pulled Pork (100g)

Beef Brisket (150g)

Smoked Turkey (150g)

Beef Burnt Ends (100g)

Hot Link Sausage (each)

BBQ BUNS & BURGERS  

salads

rib dinners

smokehouse staples

bbq dinners

Texas Toast  
Sourdough toast (x2), Madeira gravy, garlic butter

Crispy Baby Potatoes (V) 
Roasted garlic, mixed herbs, butter

Mac & Five Cheeses 

Carolina Poutine  
Beef dripping fries, Carolina pulled pork, 
cheese curds, Madeira gravy
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extras

Half Rack 16      Whole Rack 27

Vinegar ‘Slaw (V)

BBQ Beans 

Smoked Sweet Potato (V)  
Butter, rosemary salt

Boston Lettuce Salad (V)

Tomato Salad (V)

Salt & Vinegar Beef Dripping Fries 
Chipotle mayo 

Onion Rings (V)

pitboss sides ALL 6

SHARING

We take our smoking process  
seriously, embracing the Kansas City  

low & slow method to achieve deep,  
smoky flavours. We operate five  

top-secret Ole Hickory smokers that  
run 24/7, ensuring our meats are smoked 

anywhere between 14 to 24 hours.  
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