APPETEASERS

Buffalo Wings..Hot, bbq or teriyaki $6.99
Buffalo Fingers..Hot, bbq or teriyaki $6.99
Buffalo Shrimp.hot, bbq or teriyaki $8.99
Onion Rings an old classic $6.99
Beer Battered Mushrooms you can't just eat one!! $6.99
Beer Battered Zucchini a healthy starter?!?! $6.99
Mozzarella Sticks theres something about melted cheese..... $6.99
Sample Platter (Mushrooms, zucchini, Mozz.sticks, O-Rings) $11.99
BBQ Rib Tips south side delicacy goes North Shore... R U ready?? $9.99
BBQ Turkey Drumstick its Thanksgiving every day at the pit. $7.99
Half Slab Baby Back the house specialty. $10.99
Spinach Pie..phyllo dough wrapped around melted feta and spinach. $7.99

KIDDY KORNER

All kids’ meals include choice of milk or soda and French fries or vegetable. All meals are $5.99
Y4 BBQ Chicken
Hamburger
Chicken Fingers
PB&J
Grilled Cheese

BURGERS, SANDWICHES AND SUCH

Items include Fries or Sweet Potato Fries and Cole Slaw.
Baked or Sweet Potato or Vegetable $1 extra. Many of these sandwiches are heart healthy.

Da Burger..80z. Fresh ground beef cooked to your liking. Cheese, Bacon, Grilled Onion, Mushroom available .50 each. $8.99

B.B.B...same as above served on Bavarian black rye and a slice of raw onion. $8.99

Turkey Burger..Healthy, tasty, tender & juicy. $8.99

Veggie Burger. Served with a side of ranch. $8.99

Chicken Sammy 8oz. breast prepared bbq, teriyaki or broiled. $9.99

Pulled Pork cooked in our homemade BBQ sauce. Lean and tender. $9.99

Pulled Beef also cooked in our homemade BBQ sauce. Very, very good! $9.99

Skirt Steak a north shore staple. Topped with grilled onion on French rol.I $9.99

Buffalo Chicken breaded fingers with hot buffalo sauce. Served w/ bleu cheese and dressing. $9.99

The Big Tuna filet of tuna cooked medium to well. Topped with our Greek dressing. $9.99

Grilled Tilapia lightly grilled served with tartar and lemon on French roll. $9.99

Chicken Shish-ka-Bob on Pita served with hummus. Will melt in your mouth. $9.99

Gyros lamb/beef mix with tzatziki ,onion & tomato. $9.99

Chicken Finger on Pita breaded fingers with lettuce, tomato and honey mustard. $8.99

Pulled Pork Pita same as above only on pita. A nice change. $9.99

BBQ Beef on Pita same as above only on pita. Also a nice change. $9.99

BBQ Skirt Steak on Pita w/grilled onion $9.99

SOUP
Depending on the season, we carry one or two soups. Kindly ask your server.
$1.99 cup or $3.99 Bowl
PURE BBQ
All dinners include Greek Salad or soup, potato or vegetable and homemade breadbasket.
All of our BBQ items are the house specialty. We hope you enjoy like none other!!

Baby Back Ribs- Our signature Rib. You won't be disappointed. Full $20.99
Half $15.99

St. Louis Spare Ribs- For the traditional rib lover. Not as lean as baby back, but tasty with brisket ends. Full $20.99
Half $15.99

Tennessee Honey Rib- Baby Back or St. Louie glazed at the end with pure honey. My favorite rib!! Full $20.99
Half $15.99

The Memphis - Dry rub Spare Ribs seasoned and prepared without sauce. The south at its best.
Sally’'s Remembered - Dry rub Baby Backs seasoned and prepared without sauce. Western Ave alive again.
Dem Beef Bones - Meaty short ribs served medium well. Tender and Tasty!!

Rib Tips- A south side delicacy. Chewy, very fun to eat. For those who love to dig and explore.

Pork Chops- Two Chops, very lean. Served with apple sauce.

Skirt Steak- Were proud of this steak. A customer favorite. Topped w/ grilled onion.

K.C. Strip- 220z. cooked to your liking with our famous bbq sauce basted on top. Bone-In.

T-Bone- 22 oz. cooked to your liking. So very tender and a great bone to work on as well.

Boneless Breast- Harrison Poultry prime breast. 12 oz and cooked to order.

Half Chicken-Harrison Poultry range free and so juicy. $3.00 extra for white meat only.

BBQ Alaskan Salmon-Charbroiled on our grill with our bbq seasoning. Have a sweet potato with this.
Rib/Chicken Combo-Want the best of both worlds? You've arrived.

Rib/Chop Combo- For the aristocrat in the group. A great choice!!

Rib/Shrimp Combo- Our version of surf and turf

Full Only $21.99
Full Only $21.99

$17.99
$17.99
$17.99
$18.99
$28.99
$28.99
$12.99
$12.99
$18.99
$20.99
$21.99
$21.99




Steaks & Chops

All dinners include Greek Salad or Iceberg Wedge or soup, potato or vegetable and homemade breadbasket.
Will cook to your liking. All meats aged.

Prime Cut 22 oz. Bone-In Rib Eye $28.99
Prime Cut 22 oz. K.C. Strip $28.99
Prime Cut 22 oz. T-Bone $28.99
Skirt Steak- topped with grilled onion. $17.99
Pork Chops cooked medium well. $17.99

A LITTLE TASTE OF GREECE

All dinners include Greek Salad or soup, Greek potato or vegetable and homemade breadbasket.

Half Greek Chicken-Baked with lemon, garlic and seasonings. $13.99
Chicken Shish-Ka-Bob- 2 skewers of chicken, green pepper, cherry tomato, onion and mushroom a bed of orzo. $16.99
Greek Boneless Breast-Char grilled with lemon, garlic and seasonings. $12.99
Greek Pork Chops-Two chops cooked with traditional Greek seasoning. Tender... $17.99
Skirt Steak-170z. cut charbroiled Greek style. $18.99
Prime Bone-In Rib Eye- The house favorite. Great with iceberg wedge salad w/bleu cheese. $28.99
Gyros Platter- The Greek staple. Lamb/Beef mix served with onion ,tomato, pita and tzatziki sauce. $12.99
Spinach Pie & Medium Greek Salad- eat lite and still be satisfied. $12.99
SEAFOOD
All dinners include Greek Salad or Soup, potato or vegetable and homemade breadbasket.
Deep Fried Shrimp- 14-15 medium/large breaded shrimp. Golden and very tasty. $17.99
Baked Alaskan Salmon-Seasoned lightly and baked. Very tender. $18.99
Tuna Steak-8 oz. tuna steak topped with grilled onion. Cooked medium to well only. $14.99
Baked Tilapia- Seasoned lightly and baked. A great tasting fish. $17.99
SALADS

Greek Salad- feta, olives, pepperocini, tomato and onion with our fresh mixed greens. The best salad in the world. Med. $7.99

Large $10.99
Caesar Salad- Romaine, Croutons, Parmesan and homemade Caesar dressing. $7.99
Iceberg Wedge- A supper club staple. Half head lettuce topped with bleu cheese crumbles and dressing. $5.99
Greek Chicken Salad-The great salad topped with a chopped breast of chicken. $12.99
Greek Skirt Steak Salad- The tender steak chopped and topped. $12.99
Greek Gyros Salad The great salad topped with gyros, pita and tzatziki. $12.99
Greek Chicken Finger Salad- breaded tenders chopped and topped. A real sleeper. $12.99
Seafood Greek Salad-Your choice: Salmon or Tilapia topped on our Greek salad. $14.99
Cajun Caesar Salad Cajun seasoned breast resting on a wonderful Caesar. $12.99
Broiled Caesar chicken breast resting on a wonderful Caesar. $12.99
The Cobb chicken breast, bacon, carrot, and garnish. $12.99
The Tuna Cobb albacore tuna and The Cobb toppings. $14.99

BEVERAGES
$1.99

Coca-Cola, Diet Coke, Sprite, Caffeine Free Diet Coke, Lemonade, Iced Tea, Arnold Palmer and Root Beer. All
drinks have free refills except the Root Beer which is bottled.

Coffee, De-Caff and a nice selection of Fine Teas.

Milk

THE BBQ PIT STORY

As if you didn’t know by now, The BBQ Pit is a family owned and run business.
My late father, Frank Karigan established The BBQ Pit in 1978. Our original location
was around the corner on First Ave. Many of you reading this remember its “joint” type
atmosphere. The location is all that has changed, really. The meat of our menu is still
the same with additions every so often to keep up with changing habits. The Chicago
Tribune, Chicago Sun-Times, Chicago Magazine and North Shore Magazine consistently
recognize our BBQ Ribs as the best. Those accolades are wonderful, but what we are
most proud of is the relationships we have established with you, our customer. Our
business survives on local and repeat clientele. You can always count on seeing myself
or some family member when walking in. At some point during your visit, I will try to
stop by your table and say “"Hello”. In a growing world of big box restaurant chains,
fast food sandwiches and the like; I'm proud to say we are the last of a dying breed and
we thank you for recognizing that these types of establishments still have a place in
your life. We live in a busy world and I am honored to have you here to hang your hat
and eat a good ole’ home cooked meal.

Thanks,

Gus
|




