
TEX AS BEEF BRISKET 
HAND CARVED TO ORDER

PORK SHOULDER 
CHOPPED/PULLED

ARK ANSAS BRISKET 
DOUBLE SMOKED SAUCED  
“BURNT ENDS”

SMOKED PIT HAM 
HAND CARVED TO ORDER

SMOKED SAUSAGE 
BEEF & PORK

T WO SMOKED MEATS 
COMBINE ANY T WO MEATS

33 00

M E A T S
H A R D W O O D  S M O K E D

SANDWICH

17 70 

15 45 

17 70 

16 25 

16 25 

17 70 
 

 

22 85 

19 45 

22 85 

20 25 

20 25 

22 85

29 00 

18 00 

29 00 

23 00 

23 00 

29 00 
 

8 25 

6 50 

8 25 

6 80 

6 80

PLATTER TRAY ADD-ON

ADD-ON

4  B O N E S

H A L F  R A C K  ( 6 )

F U L L  S L A B  ( 1 2 )

COUNT YOUR BONES PLATTER

17 75

24 75

37 75 8 80

TRAY

O R O R

TRAY
J U S T  M E AT  
( 1  P O U N D ) 
+  P I C K L E S

SANDWICH
1  S I D E ,  B E E F  FAT 
G R I D D L E D  R O L L  

+  P I C K L E S

G E T  ‘ E M 

W E T  O R  

D RY

REAL GUMBO
H O U S E  M A D E  DA R K  RO UX ,  
S M O KE D  M E AT S ,  R I C E ,  C O R N B R E A D

JOSH’S PORK FRIES
S M O K E D  P O R K ,  B A C O N , 
C H E D D A R ,  O R I G I N A L  S A U C E ,  
R I B  D U S T

RED TEX AS CHILI
F R E S H  B R I S K E T ,  C H I L I S ,  V E R Y 
S P I C Y,  C O R N B R E A D ,  N O  G A S

11 25 

11 25 

11 25 

S I D E  3 . 5 0        P I N T  9 . 8 5        Q U A R T  1 4 . 5 5

×
R E G U L A R  

4 . 5 0

B I G  B O Y  
7. 5 0

7. 5 0  E A C H

T H R E E  F O R  2 0

H A N D  C U T 
P O T A T O  F R I E S

H O U S E M A D E  S I D E S

* C O N S U M I N G  R AW  O R  U N D E R C O O K E D  A N I M A L  F O O D S  M AY 
INCRE ASE YOUR RISK OF CONTRACTING A FOODBORNE ILLNES S 
E S P E C I A L LY  I F  Y O U  H AV E  C E R TA I N  M E D I C A L  C O N D I T I O N S .

HAMBURGER

CHEESEBURGER

BACON CHEESEBURGER 

LUKE’S BURGER
C H O I C E  O F  A N Y  S M O K E D  M E AT, 
C H E E S E ,  O R I G I N A L  S A U C E

14 25

15 25     

16 25

17 25

TRIPLE MEAT MOFO
B R I S K E T,  P O R K  S H O U L D E R ,  P I T  H A M ,  S W I S S 
C H E E S E ,  G R I D D L E D  O N I O N S ,  B B Q  M AY O

THE DMV
T H I C K  C U T  G R I D D L E  S E A R E D  B R I S K E T ,  
H O R S E R A D I S H ,  P I C K L E D  R E D  O N I O N S

MEAL ON A BUN
P U L L E D  P O R K ,  C O L E S L AW,  F R E N C H  
F R I E S ,  O R I G I N A L  S A U C E

17 55

17 55

16 25

C H O O S E  Y O U R  p o r t i o n

L E T T U C E  -  T O M AT O  -  O N I O N  -  P I C K L E 
+  C H O I C E  O F  S I D E

B U T T E R  G R I D D L E D  R O L L  +  C H O I C E  O F  S I D E

B U R G E R S

F r e s h  g r o u n d  8 0 / 2 0  
b e e f  b r i s k e t + c h u c k  b l e n d

All of our meats are smoked onsite at each of our stores daily.  
We never reheat and only serve fresh smoked meats and sides. 

We use assorted hardwoods sourced from within and around 
Frederick County, MD for smoking our BBQ. Please enjoy your meal.

Black Hog uses the highest quality meat, 
old-school bbq pits and only real wood 
for cooking and smoking our signature 
BBQ. Our meats are smoked fresh every 
day in small batches and our side dishes 
are prepared from scratch—the right way!

×

×

PLATTER
2  S I D E S ,  

C O R N B R E A D  
+  P I C K L E S

S T A R T E R S

BBQ SAL AD
C H O I C E  O F  M E AT,  R O M A I N E 
H E A R T S ,  C R U N C H Y  G A R N I S H E S 
B B Q  C R O U T O N S

HOUSE SAL AD
W I T H O U T  M E AT,  S E E  A B O V E

15 45

8 25

S A L A D S

 J U S T  T H E  R I B S 
F U L L  S L A B

 3  B O N E S

×× ××S P A R E  R I B SS T .  L O U I S  C U T

S C R A T C H - M A D E  D A I L Y

H O U S E M A D E  D E S S E R T S

$6 95≥≥≥ ≥ ≥ ≥

P UDD I N’ P I E S &

B L A C K  H O G 

ORIGINAL

K A N S A S  C I T Y 

BBQ

S O U T H  C A R O L I N A 

MUSTARD

PINTO BEANS + RICE

COLE SL AW

C A R O L’ S  M A R Y L A N D 

TATER SAL AD

MD BAKED BEANS

O . G .  B L A C K  H O G 

MAC + CHEESE

S I D E  o f  F R I E S  ( + 1 . 2 5 )

SOUTHERN GREENS

CORNBREAD

B R O W N  S U G A R  

SWEET POTATOES

S A N D W I C H E S

S
P

E
C

I
A

L
T

Y
×

×

≥  O U R  2 4  H O U R  m a r i na d e  ≤

G R I L L E D  +  S M O K E D

S I C I L I A N

C H I C K E N
PLATTER

HALF BIRD

WHOLE BIRD

17 75

28 75

22 75

TRAY

JUST BIRD

×
S M O K E D F R E S H D A I LY

×

MIGHT Y LEAF TEA 
 ICED / SWEET

CANNED SODAS

FOUNTAIN  
DRINKS 

BOT TLED WATER

HOUSE LEMONADE 
( + 1 . 0 0 )

  3 RIBS + ¼ CHICKEN + 
1 SMOKED MEAT

B L A C K  H O G

T R I P L E

32 00  

2  S I D E S  +  C O R N B R E A D

S A U C E S
—  B O T T L E D  —

D R I N K S 3 . 0 0  E A C H

1 0 . 0 0D RY  RU B

*

8 PC.

16 PC.

24 PC.

13 95

26 60

38 20

P I C K  Y O U R  S I Z E

S E R V E D  W I T H  B L U E  C H E E S E  
 O R  R A N C H  D R E S S I N G

P I C K  Y O U R  S T Y L E

BUFFALO

BBQ SAUCE

MUSTARD

DRY RUB

× ×W I N G SC H I C K E N



GREAT BBQ TAKES TIME,  PASSION AND MANY  
MAN-HOURS TO PREPARE.  WE NEVER REHEAT 

OR SERVE LEF TOVERS.  FROM TIME TO TIME,  WE 
RUN OUT OF OUR BBQ SO PLEASE BE PATIENT 

OR BET TER YET,  ARRIVE EARLY .

S M O K E S H O W
W E L C O M E  T O  T H E 

B L A C K H O G B B Q . C O M

MARKET SQUARE  

FREDERICK 

301.662.9600

DOWNTOWN  

FREDERICK 

240.575.9062

URBANA  

VILL AGE CENTER 

240.699.0070

MIDDLETOWN 

MARYL AND 

240.490.8147
× × ×


