


BEALE STREET SALAD
Our kicked up grilled pineapple chunks, cranberries 
and pecans on a fresh bed of  lettuce with raspberry 
vinaigrette dressing. Served with cornbread.   16.39 
With Smoked Chicken   18.89 

COBB SALAD
Applewood smoked bacon, smoked chicken, blue 
cheese, eggs and tomato and layered on a bed of  
fresh lettuce with blue cheese dressing.  Served with 
cornbread.  18.89

SiDE SALAD
Mixed lettuce, cheddar cheese, tomato, croutons  
& cucumber.   6.99  

GUMBO*
Spicy Creole soup with 
Andouille sausage, 
smoked mussels, shrimp                    
and chicken.  8.99

*Ask about our soup of  
the day

SOUP & SALADS
FRiED GREEN BEANS 
Lightly breaded and served with Cajun ranch dip.  9.49 

ChiPS & QUESO
With tortilla chips.  8.99   add jalapinos  1.59 
 
BURNT ENDS 
Savory, cubed beef  brisket  
ends double smoked,  
grilled and sauced up with  
our house sauce.  14.19

FRiED PiCkLE ChiPS  
Served with Cajun Ranch  8.19

hUSh PUPPiES  8.19

ChEESE BiTES
with Cajun Ranch  8.99 

APPETizERS

BEALE ST. SMOkEhOUSE BBQ 
SMOkED wiNGS
Bone-in wings smoked with our special rub 
and deep fried for a crispy finish... Plain, 
Kentucky Bourbon, Garlic Parmesan, Dry 
Rub, Asian Ginger,  Caribbean Jerk, Sriracha   
(One flavor choice per 10 wings) 

10 wings  15.69 



 

ENTRÉES 
Please be aware that our meats, especially chicken, have a pink 
hue to them. This is merely a characteristic of  the slow wood 
cooking process...the sign of  true Q.  You can be assured that 
we have cooked all meats to a proper temperature. Our St. Louis 
ribs and 1/2 or 1/4 chickens can be ordered wet (grilled with our 
house BBQ sauce) or dry (grilled without sauce). 

 
SiGNATURE ENTRÉES
Served with cornbread & honey pecan butter and choice of  two sides. 
 
MEMPhiS STyLE ST. LOUiS RiBS
Our slow smoked pork ribs served Memphis style (dry rub seasoning 
only, no sauce) or wet (with our house BBQ sauce) 
4 bones  20.99  •  6 bones  22.29  •  Full rack  31.49

BONE-iN ChiCkEN PLATTER
Grilled wet or dry. 
1/2 Chicken  15.99

PULLED PORk OR  
PULLED ChiCkEN PLATTER
Slow smoked pulled pork or chicken. 18.89

SMOkED BEEF BRiSkET PLATTER
Tender, thinly sliced brisket.  22.89 

 

COMBiNATiON DiNNERS
Build your own Pig Pen Combo! Choose from our  
smoked meats. Served with cornbread & honey 
pecan butter and choice of  two sides.  

PiG PEN
Your choice of  1/2 chicken, three St. Louis ribs, 
beef  brisket, pulled pork, pulled chicken  
and smoked sausage. 

2-MEAT COMBO  21.99

3-MEAT COMBO  26.59 

4-MEAT COMBO  31.19

5-MEAT COMBO  35.69

 

4-MEAT PiG PEN (ShOwN wiTh OPTiONAL 
GREEN BEANS & SwEET POTATO FRiES AS SiDES)

ChOiCE MEALS
ChiCkEN STRiP DiNNER
Four tenders served with french fries  
and cornbread.   14.99      

BBQ NAChOS
Fresh tortilla chips with cheese sauce, pulled pork or pulled 
chicken w/BBQ sauce & sour cream.  16.59



Hamburgers can be cooked to order...consuming raw/undercooked meats, eggs, seafood or poultry may increase your risk of  food borne illness.

COLLARD GREENS  2.89

MAC & ChEESE  2.89 
BAkED BEANS  2.89

COLE SLAw  2.89

REDSkiN MAShED  2.89

 

SiDES 

FAMiLy STyLE COMBOS  
59.99 (FEEDS ABOUT 4)  
ChOOSE 2 MEATS
• 1 lb. Pulled Pork  
• 1 lb. Pulled Chicken 
• 1 lb. Brisket ...add 1.99 
• 1 Rack of  Ribs ...add 11.49

                  ChOOSE 2 SiDES
              • 10 oz. French Fries 
              • 10 oz. Sweet Potato Fries 
              • 1 lb. Baked Beans 
              • 1 lb. Cole Slaw 
              • 1 lb. Potato Salad 
              • 1 lb. Mac & Cheese 
              • 1 lb. Mashed Potatoes 
              • 1 lb. Corn 
              • 1 lb. Apple Sauce

ChOOSE CORNBREAD OR BUNS 
• 4 Pieces of  Cornbread 
• 4 Sandwich Buns 

FAT kiD BOwLS  17.99  (Build your own bowl)
Base (pick one)

• French Fries 

• Mashed Potatoes

• Collard Greens

* Mac & Cheese

• Sweet Potato Fries

• Lettuce

• Cornbread

Meat (pick one)

• Pork 

• Brisket

• Pulled Chicken

* Chicken Strips

• Sausage

• Burnt Ends

Extras* (pick 2)

• Fried Egg 

• Cheese Sauce

* Sauteed Onion

• Corn

• Cheese Bites

• Bacon 

* Extra Extras
   2.89 each

Sauce (pick one)

• House BBQ

• Sweet BBQ

• Cajun Ranch

* Sour Cream

• Ranch

• Onion Straws

• Cheddar

* Jalapeno

• Baked Beens

• Gravy

• Green Beans

• Kentucky Burbon

• Sriracha

• Asian Ginger

• Garlic Parm

• Horseradish 
   Sauce

SwEET POTATO FRiES   
with maple cinnamon dust 4.19

ChUNky APPLESAUCE  2.89

GREEN BEANS  2.89

POTATO SALAD  4.19

CORN  2.89

FRENCh FRiES  4.19

CORNBREAD  1.99

ANy 4 SiDES  w/cornbread 11.09

Substitute one side for a side salad or 
bowl of  soup, add 2.49



SANDwiChES & BURGERS  All served with choice of  one side.

JUMBO 
PULLED PORk  

SANDwiCh
(MEMPhiS  

STyLE)
(ShOwN wiTh  

OPTiONAL  
FRENCh FRiES

AS A SiDE)

FRENCh DiP
Our sliced smoked beef  brisket, served on a hoagie 
bun with horseradish, provolone and our special au 
jus for dipping.  16.99

BEALE ST. ANGUS BURGER
1/2 lb.  burger  12.59   
add Cheese 1.50  
(choice of  cheeses: american, provolone, cheddar or 
blue cheese) 
add Applewood Smoked Bacon  2.59  
(choice of  burger toppings: lettuce, tomato, onion, 
pickle, mustard, ketchup and mayonnaise)

FORk AND kNiFE
Our pulled pork served between cornbread, topped 
with house BBQ sauce and cheddar cheese.  14.99

ThE BARNyARD
Sliced beef  brisket, applewood bacon, fried egg, 
provolone cheese with Cajun ranch sauce. All served 
on a grilled ciabatta.  16.19

Note: Hamburgers can be cooked to order... 
consuming raw/undercooked meats, eggs, seafood or 
poultry may increase your risk of  food borne illness.

BiG BAD wOLF
Our succulent half  pound Angus Burger stacked with juicy slow 
smoked brisket, fiery ghost pepper cheese, crispy onion straws 
and spicy Chipotle mayo on a jumbo sesame seed bun. If  that isn’t 
 enough to make you huff  and puff, try  
it with a side of  tangy Jalapenos!  16.79

ThREE LiTTLE PiGS
We start with delicious Applewood smoked ham steak grilled with 
our signature Sweet BBQ sauce. Then add slow smoked pulled pork, 
crispy Applewood smoked bacon with melted  
Provolone cheese...all on a Ciabatta roll.  
You’ll be blown away!  16.79

PULLED PORk SANDwiCh*
Our slow smoked pulled pork served on a bun. 
4 oz.  12.49  6 oz.  15.69

BEEF BRiSkET  SANDwiCh*
Slow smoked beef  brisket, sliced thin and  
served on a bun. 
4 oz.  13.59  6 oz.  16.69

PULLED ChiCkEN SANDwiCh* 
Slow smoked, pulled from the bones and  
served on a bun. 
4 oz.  12.49  6 oz.  15.69

*The three sanwiches above can be ordered 
Memphis Style (topped with coleslaw & house 
BBQ sauce) for an extra  1.19



Hours    Mon thru Thurs: 11am - 9pm   Fri & Sat: 11am -10pm   Sun: 11am - 8pm

FENTON BEALE ST. SMOkEhOUSE BBQ  
810-750-0507
Follow us on Facebook to find out about Limited Time 
Specials and what’s happening weekends with our lineup  
of  Live Musical Entertainment! 
Members of: Fenton Regional Chamber of  Commerce & Michigan Restaurant Association

We use only Chicago Meat 
Authority premium ribs 
which are cut in the historic 
Chicago stockyards. Their 
attention to detail makes 
them your Authority On 
Quality Meat.

À LA CARTE 
Serving guide: One pound of  Pulled Pork, Pulled Chicken or Sliced Beef  Brisket  
will make four 4 oz. regular sandwiches or two 8 oz. plate servings. A pound 

of  sides provides approxamately 3 side portions

SMOkED PULLED PORk  18.79 lb. (1/2 lb. 11.29)
SMOkED PULLED ChiCkEN  20.29 lb. (1/2 lb. 11.29)

SMOkED BEEF BRiSkET  21.79 lb. (1/2 lb. 11.89)
1/4 ChiCkEN  3.99  all white meat, add .79 each

RACk OF ST. LOUiS RiBS  (12 bones) 29.99   6 bones  17.29
1 DOz. SLiDER BUNS  4.39    

1 LB. BAkED BEANS  9.29 lb.
REDSkiN MAShED POTATOES  7.79 lb.

1 LB. COLESLAw  7.39 lb.    
1 LB. POTATO SALAD  10.39 lb. 

1 LB. ChUNky APPLESAUCE  6.49 lb.
GUMBO  1/2 gal. 24.99  1 gal. 44.99

CORNBREAD wiTh hONEy PECAN BUTTER   
1/2 doz. 7.99  1 doz. 11.99

12 Oz. SQUEEzE BOTTLE BBQ SAUCE  6.29
(house, spicy, gold and sweet)

1 LB. COLLARD GREENS  7.79 lb.
1 LB. MAC & ChEESE  7.79 lb.

We serve real Southern Style Memphis BBQ seasoned with a dry rub. 
All pork, beef, chicken and ribs are specially prepared and smoked 
with selected hardwoods to create our signature smoky flavor. This 
makes the meat tender and tasty and gives it the reddish color known 
as “smoke line”.  Ain’t no sin to get sauce on your chin — so roll up 
your sleeves and dig in!

wE OFFER CATERiNG & BANQUET 
ROOM FACiLiTiES FOR PARTiES AND 
EvENTS LARGE OR SMALL:
• Holiday Parties • Birthdays • Graduations  
• Business Meetings • Weddings • Special Events 
• Funeral Lunches • School Banquets

To find out how we can help you customize your  
catering event to meet your needs, go to our website 
to see our Catering Menu: www.BealeStSmokehouse.
com. If  you know what you want and are picking up,  
call Beale St. Smokehouse BBQ at 810-750-0507  
or TEXT Lisa at 810-399-5035 if  you want help with  
quantities or you need staffing for your party. 

Phil & Lisa 
Beale St. Smokehouse BBQ 
Father & Daughter Team

PAy By CASh AND SAvE!
There is a 3.99% charge 
for credit card processing. 
Pay with cash and  
avoid the credit card  
processing charge.


