
*These items may be served raw or undercooked based on your speci�cation, or contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shell�sh or eggs may increase your risk of food-borne illness. 

-   S A N D W I C H E S   -   
with french fries, coleslaw or potato salad 

sub tater tots, smoked beans, sweet potato fries, 
cup of green chili, mac + cheese or side salad   +2

sub gluten free bun   +2

HOT link $10.5
served with grilled onions

pulled pork $10.5
topped with coleslaw 

brisket $12
topped with coleslaw

BBQ
limited availability: everything is smoked in house

Sauces:
house bbq, tangy mustard bbq, white bbq, bourbon bbq 
+ sriracha bbq
(sauces are made in house)

SIDES:
french fries, sweet potato fries, tater tots, coleslaw, 
baked beans, potato salad, green chili, mac + cheese 
or side salad

Platters:
served with 2 sides + texas toast 

PULLED PORK
by the pound

1/4 - $10  |  1/2 - $13  |  1 - $17

BRISKET
by the pound

1/4 - $11.5  |  1/2 - $15  |  1 - $21

ST. LOUIS RIB
by the slab

1/4 - $12  |  1/2 - $17  |  1 - $31

HOT LINKS
by the pound

1/4 - $8  |  1/2 - $13  |  1 - $18

CHIPOTLE SMOKED CHICKEN 

1/2 - $14  |  whole - $22

COMBINATION
sorry no double meats

2 - $14  |  3 - $18  |  4 - $22

-   D E S S E R T S   -  
DEEP FRIED OREOS $5
...yeah, you read that right

four barrel favorites

BURGERS
burgers are cooked to order + served with french fries, coleslaw or potato salad 

sub tater tots, smoked beans, sweet potato fries, 
cup of green chili, mac + cheese or side salad   +2

sub veggie burger  -  sub gluten free bun   +2
choice of cheese: american, cheddar, pepper jack or swiss

the classic* $10
topped with cheese, pickles, red onion, tomato + lettuce

the smokehouse* $12.5
topped with pulled pork + your choice  of BBQ sauce + cheese

the haas* $13.5
topped with bacon, fresh jalapeños, sliced spicy polish sausage, 
your choice of BBQ sauce + cheese

-   A P P E T I Z E R S   -  
WINGS  smoked  $12.5 | boneless $10
smoked or boneless tossed in your 
choice of sauce: bu�alo, house BBQ, white BBQ, sriracha BBQ, 
tangy mustard BBQ, bourbon BBQ or mad dog hot

JALAPENO HUSH PUPPIES $8
fresh made sweet corn + diced jalapeño hush puppies 
fried golden brown + drizzled with agave

PORK RINDS $5
fried in house + topped with six chile seasoning

PORK RIND Nachos $10
topped with bbq pork, mac + cheese, grilled jalapeños 
+ white bbq sauce

ARVADA HASH $10
tater tots smashed then grilled + topped with smoked pork, 
green chili + cheddar cheese
sub brisket   +2

Mac + Cheese $8
add burnt ends or smoked chicken   +3
add green chili or bbq pork   +2

-   S A L A D  +  S O U P   -  
choice of dressing:  ranch, bleu cheese, italian 

house Salad $8
mixed greens topped with tomato, cucumber, 
red onion + croutons
add chicken   +3  -  add brisket   +5

brisket SALAD $13
mixed greens topped with tomato, red onion, 
chopped brisket + tossed in white bbq

buffalo Chicken SALAD $12
mixed greens topped with tomato, cucumber, bacon, 
croutons + our smoked chicken tossed in bu�alo sauce

PORK green chili bowl cup $5 | bowl $7

~




