
* * *  S I D E S  * * *

Burnt End Beans	 5

German Potato Salad bacon vinaigrette	 5

Collard Greens smoked ham hocks	 5

French Fries barbecue spice	 5

Cornbread	 3

Coleslaw	 4

* * *  D E S S E R T S  * * *

Pecan Pie	 7

Key Lime Pie	 7

Grasshopper Pie chocolate, mint, whipped cream	7

Chocolate Pudding vanilla cream, toffee	 5

--- THE LOCKHART ---

CHOOSE 3 MEATS FOR THE TABLE
Brisket, Chicken, Ribs, Pulled Pork, 

Chopped Brisket, Pork Belly

WITH
Collard Greens, Burnt End Beans,
German Potato Salad & Coleslaw

$25 per person, minimum 2 people

--- THE CUTTING BOARD ---

Whole Smoked Brisket,
carved at your table 

All our Sides,
Martin’s potato rolls 

$240*
*serves 6-8 people, limited availability

* * *  S A N D W I C H E S  * * *

served with seasoned fries
Make it BBQ fries for $4.00
Pulled Pork	 14
Big Marty’s Roll,
shaved red onion

Chopped Brisket	 14
bread-and-butter pickles,
sliced onion, Big Marty’s Roll

Pork Belly	 14
spicy pickled carrots, cilantro,
barbecue sauce, long roll

Chopped Seitan                14  
house-smoked seitan, cauliflower, carrot, 
old faithful BBQ sauce, cilantro

* * *  M E A T S  * * *

served with coleslaw and choice of side

Smoked Brisket	 21
1/2 lb. Creekstone Farms
Angus beef

Pork Ribs	 20
1/2 rack spare ribs, house rub
old faithful bbq sauce 

Barbecue Chicken	 19
1/2 free-range Amish chicken,
old faithful bbq sauce

percy street barbEcue Philadelphia, PA

* * *  A P P E T I Z E R S  * * *
Deviled Eggs sweet smoked paprika  	 5

Buttermilk Biscuits honey butter, jalapeno jam	 8

Percy Chopped Salad black beans, sharp cheddar, buttermilk dressing (add Brisket +7) 	 6

Mac and Cheese Cabot extra sharp cheddar	 6

Grilled Wings dry rubbed and smoked, buttermilk ranch  	 9

BBQ Fries chopped brisket, cheddar sauce  	 9


