Choose Your Q

Pick Your Sides
Smokehouse Beans Mac & Jack Cheese I-70 Fries
Pineapple Slaw Pine Tree Salad French Fries
Redskin Potato Salad Sweet Tater Fries Onion Rings
Make It Your
A d d A ake our Q 0 /0
Moxre
Meat

Ribs not included

5 Pulled Pork 5.49 7.49 9.99
-;.-’ 20 hour bone-in slow smoked pork.
-~ Make it Carolina style with a
mustard-based BBQ sauce with
slaw
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Smoked Turkey 5.69 7.69 9.99

Turkey breast slow smoked for 10 hours

Pulled Chicken 5.49 7.49 9.99
Slow smoked chicken lightly rubbed then

double smoked and tossed with our original

BBQ sauce

/" Smoked Brisket 5.99 7.99 9.99
’" Hardwood smoked brisket rubbed
é with a traditional Elgin, TX rub

Sausage 549 7.49 9.99
Thin sliced medallions smoked over hickory
wood

s Smoke Stack 599 7.99 9.99

Brisket and pork burnt ends double
JAzz smoked in BBQ sauce

MUSEUm

6.99 8.99 13.99
g '( Choose between 2 or 3 of your
3

ey, favorite smoked meats

N
Competition Ribs +$2
1/4 6.99 1/2 13.99 FullSlab 19.99 +$4
St. Louis style pork ribs prepared in a classic

Memphis dry rub

Memphis Nachos Half 5.99
Smoke Stack, beans, cheese, original BBQ sauce Whole 7.99
and jalapefio

Smokehouse Salad 6.99
Romaine topped with your choice of turkey, pork, or brisket
Smoked Turkey Caesar 6.99

Smoked turkey with romaine, parmesan, red onions,
and dressing

Fresh Romaine Salad 4.99
Romaine and veggies

Ranch ¢ Italian * Caesar * Thousand Island
Honey Mustard ¢ Fat Free Ranch ¢ Blu Cheese



your choice of sandwich, side and drink

your choice of meat, plus two slices white bread
and two sides

Fountain Drinks 1.89
(Pepsi, Diet Pepsi, Mountain Dew, Dr. Pepper,
Sierra Mist, Brisk Raspberry Tea, Mug Root Beer,
Tropicana Lemonade, Sweet Tea, Iced Tea)
Apple Juice Box .99
Chocolate Milk .99

Smoked Beef Brisket 13.99
Pulled Pork Shoulder 11.99
Fresh Smoked Turkey Breast 11.99
Texas Smoked Sausage 11.99
Smokestack 12.99
Pulled Chicken 11.99
Ribs (per slab) 19.99
Whole Hog Roast Market Price

Choice of 2 Meats (No Ribs) and 3 Sides 34.99

KC Sweet Jazz, Carolina Style, Original, Sizzlin' Texas
Pint 3.99 Quart5.99 Bottle 5.49
Cox Bros Seasonings 4.99 Cocobolos Habanero 5.49

We take great prlde in our BBQ

We want you to taste how Genuine Pit-smoked BBQ should taste.
We use pit master techniques that have been passed down
through the generations to ensure your bbq is tender, moist &
unforgettable. Seasoned with the Boys' secret dry rub and slow
smoked over hickory, top it off with your choice of our house-
made sauces, from tangy and sweet to sizzling hot. Don't forget
Cox Bros can cater your next event. We can bring our Genuine
Pit-smoked BBQ to feed a crowd of any size.

When it comes to Genuine BBQ,
Come to Cox Bros BBQ.

GCENUINE

223 McCall Road * Manhattan, Kansas ¢ 785.539.0770
812 E. Chestnut * Junction City, Kansas * 785.579.6606

coxbbg.com



