804 E. Midland St.
Bay City, Michigan 48708

989.332.2948
rustysawsmokehouse.com

appetizers & desserts

sides ( limited availability )

Seasonal specials, please ask your server for availability.

We try to make at least 6 side dishes fresh daily from scratch. Please ask
your server for availability. If we run out, well... we’re out!

kids meals (For children under 12 please.)
$5 Chicken Nuggets or Pulled Pork Sliders,

served with fries.

Green Beans / Baked Beans / Garlic Mashed Potatoes /
Red Beans & Rice / Carolina Slaw* / Cornbread* /
Dirty Rice / French Fries
$3 Regular Size $5 Large Size $2 (*) Noted Sides Only

sandwiches & Burgers
$9
$12
$10
$14
$9.50
$9.50
$9

Pulled Pork Sandwich - Served with 1 side.
Jumbo Pulled Pork Sandwich - Bring a fork to the table
for this one! Served with 1 side.
Brisket Sandwich - Served with 1 side.
Jumbo Brisket Sandwich - Bring a fork to the table for
this one! Served with 1 side.
Texas Trail Hand - 2 brisket tacos in tortillas with sautéed
onions. Served with 1 side.
Santa Maria Steak & Cheese - Santa Maria style tri-tip
thin sliced with sautéed onions and cheese. Served with 1 side.
Pulled Smoked Chicken Sandwich - Served with 1 side.

Shanty Boy - Loaded with cheese, sautéed onions, and a
slice of brisket.
$10*
River Hog - Our traditional burger topped with pulled pork
and slaw. YUM!
$10*
Bleu Ox - Our traditional burger topped with bleu cheese & bacon.
$10.50* Big Bad Wolf - A 1/2 lb of pork burger, pulled pork, and
bacon topped with sautéed onions and cheese.
$8.50* Lumber Jack - Taste as big as its name, 1/2 Ib cheese
burger with one side.
$10*

* Lunch Special - 1/4 lb burgers are $3 less.

Smokehouse Dinners
Dinners are served with 2 sides and rolls or tortillas.
(You may substitute your bread with cornbread for an additional $1)
Carolina Style pulled porK: Our pulled pork is cooked a minimum of 12 hours in our Southern Pride smoker. We use local white oak
and maple to achieve a good blend of taste and smoke.
$12
Pulled Pork Platter
$16
Pulled Pork Large Platter*
$17
Pulled Pork + Brisket Combo*
$23.50 Pulled Pork + 1/2 Rack Ribs Combo*

texas STYLE beef brisket: Brisket has long been a very unpopular
cut of meat. That is until our good friends from Texas learned to cook it low
and slow. We cook our brisket for a minimum of 16 hours over low heat.
$14
Brisket Platter
$18
Brisket Large Platter*
$17
Brisket + Pulled Pork Combo*
$25.50 Brisket + 1/2 Rack Ribs Combo*

California Style Santa Maria BBQ: Santa Maria-style barbecue
is a regional culinary tradition rooted in California featuring Tri-Tip steak
cooked over hard wood flames to a medium rare melt in your mouth treat.
$13
TRI-TIP Steak Platter
$17
TRI-TIP Large Steak Platter*
$16
TRI-TIP + Pulled Pork Combo*
$24.50 TRI-TIP + 1/2 Rack Ribs Combo*

Smokehouse Chicken
$12
1/2 Smoked Chicken Platter
$20
Whole Chicken Special Platter for 2
$17
1/2 Chicken + Brisket Combo*
$25.50 1/2 Chicken + 1/2 Rack Ribs Combo*
$27
Whole Chicken + 1/2 Rack Ribs Combo for 2

Cajun Sausage
$12
Cajun Sausage Platter
$16
Cajun Sausage Large Platter*
* There is a $6 charge to split these meals.

weekend specials
friday night
Michigan Cherry BBQ Sauce ribs
Michigan cherry ribs done our traditional way with our special cherry sauce and rub. We serve these special hand trimmed spare ribs hot out
of the smoker only Friday night!
Dinner For 1 Specials
$17

1/2 Rack - Served with 2 Regular Sides

$27

Full Rack - Served with 2 Regular Sides
Dinner For 2

Specials

$31

Full Rack - Served with 2 Large Sides

$40

Full Rack & 1/2 - Served with 2 Large Sides

saturday night
Memphis Style Dry Rub Ribs
Our very own version of Memphis style dry rubbed ribs slow cooked with a special dry rub that lets you leave the sauce behind! We serve
these special hand trimmed spare ribs hot out of the smoker only Saturday night!
Dinner For 1

Specials

$17

1/2 Rack - Served with 2 Regular Sides

$27

Full Rack - Served with 2 Regular Sides
Dinner For 2

Specials

$31

Full Rack - Served with 2 Large Sides

$40

Full Rack & 1/2 - Served with 2 Large Sides

WHY DO WE ONLY SERVE RIBS ON FRIDAYS AND SATURDAYS?
Unlike the “OTHER” places, we serve our competition style ribs right out of the smoker. Our hand trimmed spare ribs are larger and meatier than the rest... come
and taste the difference. In order to have ribs available at any time of the day or night, compromises must be made. Pre-cooked, factory made, boil-in-bag or
steaming just doesn’t cut it. Ribs come in many styles like spare rib and Baby Back. They refer to the cut or where it comes off the hog. St. Louis cut refers to how
a spare rib is trimmed. We hand trim full spare ribs to a custom St. Louis style cut that gives you a maximum size rib with the most meat you will ever find.

Catering
Choose us for your next party!
We’ll gladly customize our
catering to meet your needs.
Try our catering calculator online:

daily Specials
We post our daily specials
on our website. Take a look,
sometimes we feature items
not on the menu!

BBQ Club

hours

It’s Free! Sign up today and we’ll
send you special offers on your
birthday to receive half off, plus
you get a coupon for joining!

See website for current hours.

www.rustysawsmokehouse.com
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