PIT MASTER PLATTER
4 DIFFERENT 1/2 LBS OF MEAT OR 1/2 SLAB
4 SMALL SIDES
4 SLICES OF WHITE BREAD
82.00

BULK BBQ OPTIONS

IF YOU’RE LOOKING TO PICK UP BBQ AND NEED HELP
FIGURING HOW MUCH TO ORDER, GIVE US A

HOLLER.

BY THE POUND
PULLED PORK 21.50
SAUSAGE 23.00
TURKEY 23.50
1/2 CHICKEN (EACH) 19.00
BEEF BRISKET 28.00
FULL SLAB (EACH) 31.00
BURNT ENDS 37.00

QUANTITIES SUBJECT TO AVAILABILITY
SIDES

QUART (ANY SIDE) FEEDS 4-6  13.00
GALLON (ANY SIDE) FEEDS 20-25 39.00
1 DOZEN BUNS 15.00

ADDITIONALY, WE CATER. SEND AN EMAIL TO
CATERING@THENOTORIOUSPIGBBQ IF YOU’VE GOT A
BIG SHINDIG ON THE HORIZON. 50 PERSON MIN.

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

HOWDY! AT THE P.I.G., WE ONLY COOK ENOUGH FOOD FOR
EACH DAY. WE BELIEVE IN FRESH, FROM SCRATCH BBAQ.
ONCE AN ITEM IS SOLD OUT, IT’S GONE ‘TIL TOMORROW.
AND ONCE IT’S ALL SOLD OUT, WE GO HOME FOR THE DAY.
SO, COME AND GET IT WHILE YOU CAN!

247 W FRONT STREET 3621 OLD US 93
MISSOULA, MT 59802  MISSOULA, MT 59804
P: 406.926.1344 P: 406.926.1461

WWW.THENOTORIOUSPIGBBQ.COM
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RIBS

WITH 2 SIDES

HALF SLAB 25.00
FULL SLAB 35.00

RIB COMBOS

WITH 2 SIDES

THE HALF
HALF SLAB OF RIBS PLUS 1/4 POUND OF ANY MEAT
32.00

THE FULL
FULL SLAB OF RIBS PLUS 1/4 POUND OF ANY MEAT
42.00

SANDWICHES

WITH 1 SIDE
ADD AN ADDITIONAL SIDE FOR $2.50

SMALLS 50z. BIGGIE 70z.

PULLED PORK 14.50 16.00
SAUSAGE 16.50 18.00
TURKEY 18.00 19.50
BEEF BRISKET 18.00 21.50
BURNT ENDS 21.50 26.50
PLATES
WITH 2 SIDES
PULLED PORK 21.00
SAUSAGE 22.00
TURKEY 23.00
BEEF BRISKET 26.50
BURNT ENDS 33.00
HALF CHICKEN 23.00
PICK 2 28.00

SPECIALTY

BBQ SALAD
MIXED GREENS WITH PICKLED ONIONS, PEPPER JACK-
CHEESE, CARROTS, AND YOUR CHOICE OF MEAT.
DRESSINGS: HOUSE, RANCH, BALSAMIC VINAIGRETTE
22.00

SIDES

PIT BAKED BEANS
SLAW
FIRE AND ICE PICKLES
DEVILED EGG POTATO SALAD
CHIPS
APPLESAUCE
4.50

DRINKS

WE SERVE ALL PEPSI PRODUCTS 3.50
BEER AND WINE SERVED IN HOUSE

SAUCES

BOTTLE OF SAUCE 6.00

SWEET CADY’S HOUSE SPICY
SWEET AND SMOKEY OUR HOTTEST SAUCE WITH A
KC STYLE SMOOTH BURN

MIDAS TOUCH
MUSTARD BASED SAUCE

CAROLINE’S VINEGAR
A VINEGAR BASED SAUCE






