
GUY’S PIG & ANCHOR SMOKEHOUSE | BREWHOUSE MENU 

OUR SMOKE IS NO JOKE! 
Welcome to Guy’s place! Hey, are your elbows on the table? That’s cool... we’re low-maintenance here. 

(Except when it comes to the food and the brews — those get us fired up.) Alright, ready to do this? 

APPETIZERS 
Trash Can Nachos 
pulled pork on house-made tortilla chips, Bourbon Brown Sugar BBQ sauce, pico de gallo, sour cream, 
jalapeno, black beans, and SMC (super melty cheese) 

Ain’t No Thing Butta Chicken Wing 
slowly smoked and fried, dry rubbed and tossed in your choice of: Spicy Sriracha BBQ, Honey BBQ, Bourbon 
Brown Sugar BBQ 

Smoked Sausage and Cheese 
house-made smoked pork belly and veal sausage, cheddar, pepper-jack cheese, pickles, pepperoncini, 
pickled onions, bread & butter pickles, crispy flatbread strips 

Dragon Chili Cheese Fries 
smoked beef brisket, pork sausage, crispy hand-cut fries, cheddar, green onions, bacon and sour cream 

SMOKEHOUSE KING ‘QUE 

Served with Coleslaw, Sweet Pickle, Golden Honey Cornbread or Texas Toast 

Blue Ribbon Chicken 
our exclusive dry rub chicken with bourbon smoked paprika, chipotle habaneros, muscavado sugar, smoked 
over hickory and grilled 

Championship Pulled Pork 
Hickory-Smoked with a Brown Sugar, Paprika, Garlic and Cumin Rub Made Carolina-Style 

18-Hour Beef Brisket 
Cooked in our Custom Smokers for 18 Hours 



FROM THE PIT MASTER 
ST. LOUIS RIBS 
memphis style, marinated for 9 hours and slow smoked 

Prime Time Prime Rib 
our blue ribbon rubbed prime rib slow cooked over hickory and roasted (offered medium and medium well) 

SIDES 
Mac Daddy Mac & Cheese 

Sweet Potato Bourbon Mash 

Mashed Potato, Red-Eye Gravy, Burnt Ends 

French Fries 

DESSERTS 
Served with Vanilla Ice Cream or Fresh Whipped Cream 

Apple Cobbler 
Topped with Cinnamon Sugar in an Almond Crust 

Banana Cream Pie 
Old Fashioned Custard Pie Topped with Chantilly Cream 

The Backyard Brownie 
Hot fudge, vanilla ice cream and whipped cream 

Please inform your server if you have any food allergies. 

*Public Health Advisory: consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk for foodborne illness, specially if you have certain medical conditions. 

Smoked Maple Chipotle Salmon* 
jalapeno and apricot glaze 

The Pig & Anchor Melt 
Pulled Pork, Sliced Brisket, Double Pork Belly Bacon, Smoked Gouda, Cheddar, 
Home-Made Pickles, Donkey Sauce 

The Whole Smoker 
big enough for 2! chicken, beef brisket, pulled pork, house smoked sausage, St Louis ribs 
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