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Specialty 
SANDWICHES 

TJ’s Specialty sandwiches are styled with tomato, pickles, 
& onion. Served in a lettuce wrap with choice of one house 
side or upgrade to a baked potato.

Specialty 
SANDWICHES SANDWICHES 

SMOKED BRISKET SANDWICH
Tender, sliced smoked beef brisket.

PULLED PORK
A generous portion of oakwood-�red, slow-roasted pork. 

CHOPPED BBQ BEEF
Smoked, chopped beef roasted perfectly, seasoned with our 
homemade BBQ sauce. 

BBQ BURNT ENDZ
Double-smoked, marbled brisket tips. A BBQ lover’s delight. 

BLACKENED SHRIMP SANDWICH
A mountain of grilled blackened shrimp makes this a favorite. 

GRILLED CHICKEN SANDWICH
Specialty marinated, topped with bacon & Swiss cheese. 

Gluten-Friendly Menu

FULL RACK
2lbs of our award-winning baby back ribs, slow-cooked 
to perfection. A customer favorite since 1986!

FULTON ST. RIBS
1 lb. of tender, slow-cooked baby back ribs.

SMOKED ST. LOUIS RIBS
1 lb. of tender, smoked St. Louis ribs.

STEAK & RIBS
A 7 oz. sirloin, grilled to perfection, paired with a half rack 
of our slow-smoked, fall-o�-the-bone Baby Back Ribs.

World-Famous 
baby back ribsbaby back ribs
Marinated for 24 hours in our secret seasoning, slow 
cooked in our special oven, then �nished on the grill 
and lightly glazed with our signature BBQ sauce.
Ribs served with choice of two house sides.

ADD-ONS:
Bacon • Cheddar Jack • Swiss 
Monterey • Mushrooms • Grilled 
Onions • Jalapeños • Blue 
Cheese Crumbles

PROTEIN OPTIONS:
• Pulled Pork
• Brisket
• Burnt Endz
• Extra Patty

TJ’s specialty half-pound brisket & short rib burger patty, styled 
with tomato, pickles, & onion. Served in a lettuce wrap or no bun 
with choice of one house side or upgrade to a baked potato.

AppetizersAppetizers
CHOPPED BRISKET QUESADILLA
Chopped brisket, Monterey Jack cheese, 
and all the trimmings. 
Order on a gluten-free tortilla

CHICKEN WINGS
Our slow-smoked jumbo wings served with 
homemade wing sauce, ranch dressing, and 
celery. Order them grilled. Get them sauced 
or sauce on the side.

Own
Build YourBuild Your

• Pulled Pork• Smoked Turkey • Burnt Endz
• Chopped Beef• Smoked Brisket • Grilled Smoked Wings

legendary bbq comboslegendary bbq combos plattersplatters
Cooked low and slow for fall-o�-the-bone goodness, our BBQ 
meats are smoked in the traditional way using seasoned oak 
for optimal �avor and tenderness. 

TWO-MEAT COMBO • THREE-MEAT COMBO
Combos served with choice of two sides.

TJ’S BBQ PLATTER
Smoked ribs, grilled smoked wings, brisket, pulled pork, ½ 
BBQ chicken, smoked turkey, and chopped beef brisket. 
Served with mashed potatoes and choice of two house sides.

SMOKED BRISKET PLATTER
10 oz. of slow-smoked BBQ brisket served with two house sides. 



MONTEREY CHICKEN
A boneless chicken breast topped with ham, sautéed 
mushrooms,grilled onions, and Monterey Jack cheese. 
Served over a bed of spinach.

CHARBROILED CHICKEN
A tender boneless chicken breast marinated and grilled 
over an open �ame. Served over a bed of spinach.

1/2 BBQ CHICKEN
½ BBQ chicken slow-smoked and glazed with our 
signature BBQ sauce. Served with mashed potatoes.

TENDERS & SHRIMP
2 tenders and 4 shrimp, with broccoli. Served grilled 
or blackened.

Chicken
Served with garden salad or house side. 
Or upgrade to a baked potato with butter and sour cream.

KIP’S SPECIAL
Baked potato smothered with your choice of chopped 
beef, pulled pork, or grilled chicken.

SALAD ADD-ONS:
Bacon • Smoked Boneless 
Chicken Breast • Bu�alo 
Chicken • Turkey • Brisket 
Shrimp  • Steak • Salmon

Dressings:
Ranch • Dijon Vinaigrette • Lemon Cream 
Bleu Cheese • Honey Mustard  •  Caesar

CEDAR PLANK SALMON
Fresh �let of salmon broiled on a smoldering cedar plank 
with Jamaican brown sugar glaze or traditional lemon pepper.

BLACKENED CATFISH
8oz. fresh cat�sh farm raised in the US, grilled with 
blackened seasoning. Served with mashed potatoes.

BLACKENED SHRIMP
8 pieces of our jumbo shrimp, grilled with blackened 
seasoning. Served with mashed potatoes.

BLACKENED SHRIMP AND CATFISH COMBO
8 oz. of our farm-raised cat�sh and four jumbo shrimp grilled 
with blackened seasoning. Served with mashed potatoes.

Seafood

TJ’s Specialties

Served with garden salad or house side. 
Or upgrade to a baked potato with butter and sour cream.

*Our kitchen does not have a designated gluten-free station or prep area. While cross-contamination is rare, it is possible due to shared 
cooking and preparation spaces. We cannot guarantee any menu item will be completely free from gluten or gluten cross-contact.

Premium SteaksPremium Steaks 16 OZ. HAND-CUT RIBEYE
A tasty and juicy 16 oz., hand-cut 
ribeye steak.

6 OZ. FILET MIGNON 
Our �nest choice tenderloin. 
The leanest and most tender 
of all. Hand-cut and broiled 
to your speci�cations.7 OZ. BASEBALL-CUT 

TOP SIRLOIN
A true meat lover’s favorite! 

The �nest choice beef grilled to tender, juicy perfection.
Steaks served with choice of one house side and a garden 
salad OR a baked potato with butter and sour cream.

 

 

Sides
 

Mashed Potatoes  •  Coleslaw  •  Baked Potato
Garden Salad  •  Caesar Salad  •  Fresh Fruit  •  Potato Salad

Desserts
GOLDEN VANILLA ICE CREAM

For serious Vanilla lovers—rich, creamy, and extra 
delicious. Top with chocolate  or strawberry.   

SaladsSalads
CHICKEN WALNUT SUPREME
Tender pieces of chicken breast tossed with 
a mixture of mandarin oranges, toasted 
coconut and chopped walnuts, served with 
fresh fruit and lemon cream dressing.

TJ’S HOUSE SALAD
Mixed greens dressed with red onions, 
tomatoes, egg, and shredded cheese.

CAESAR SALAD
Romaine lettuce tossed in Caesar dressing, 
topped with Parmesan cheese.


