
Sta rt e rs
SMOKEHOU SE C HIL I
Comfort with a kick.  
Small 6 | Large 9 

SMOKED C HIC KEN & 
DUMPLIN ’  SOUP
House-made buttermilk 
dumplings, and creamy smoked 
chicken. Small 6 | Large 9 

SMOKED WING S
Smoked to perfection.  
Single 11 | Double 19

BLUE KE T TLE  C HIP S
Topped with bacon, tomato, 
onions, jalapenos, smothered 
with Blue Cheese. 11 
Add HOT MEAT for 4.5

CAPRE SE PL ATE
Smoked tomato jam, Basil Pesto 
and Prosciutto di Parma. 9

POU TINE
Beer-battered fries topped with 
melted Mozzarella, cheese 
sauce, hot cherry peppers, and 
our Signature BBQUE sauce. 12
Add HOT MEAT for 4.5

STIC K Y  RIB S
Crispy pork ribs tossed in 
teriyaki sauce and sesame. 12

FRIED PIC KLE S
House-made pickles served with 
Sriracha aioli. 7

BURNT ENDS
Based on availability. MP

*Thoroughly cooking meats, poultry, seafood, shellfish, or eggs reduces the risk of foodborne illness.

Crafting The. . .

CAESAR SALAD
Crisp romaine, Parmesan cheese, creamy Caesar dressing, cacio 
pepe parmesan frico. Small 6 | Large 10

GARDEN SALAD
Fresh greens topped with onions, tomatoes, cucumbers, polenta 
croutons and Queso fresco, served with smoked onion ranch.  
Small 6 | Large 10

SALADS Add HOT MEAT 4.5

2019 southington wing competition’s  

Best Tasting Hot Wing
Smoked and tossed in our house-made  

charred miso togarashi sauce.  
Small 12 | Large 20

New

New

Dessert

. . .Good Ole Da ys!

handheld

THE SQUE ALER
Topped with pulled pork, house-
made slaw, Pepper Jack cheese, 
sauteed ale onions, and our 
Signature BBQue sauce. 14

GODFATHER
Pickled tomato jam, basil aioli, 
house smoked mozzarella. 13

NE W YORKER 
House-smoked Pastrami sliced 
and served over a ground beef 
patty with fried onions, our very 
own Carolina Mustard and fresh 
dill pickles. 15 (while supplies last)

QFC SANDWIC H
Fried chicken, avocado cream, 
grilled pineapple, lettuce, teriyaki, 
topped with sriracha aioli. 14

Served with warm kettle chips or one side.

SHRIMP AMATRICIANA
Smoked pork, red wine, tomato ragu, Bucatini pasta. 18 

C HIC KEN CARBONAR A
Sweet peas, cream, kielbasa, bacon, bucatini pasta. 16

TROTOLLI  PRIMAVER A
Trotolli pasta with zucchini, squash, oven-cured tomatoes, arugula pesto 

and toasted almond gremolata and cured egg botarga. 14

TROTOLLI  A  L A  VODK A
Trotolli pasta in a creamy tomato sauce with sweet peas. 14

WAFFLE ICE  CRE AM STAC K
Topped with locally-sourced ice cream and bourbon caramel sauce. 7

C HOCOL ATE CORNBRE AD PUDDING
With a sweet vanilla custard and an orange scented crème anglaise. 8

HOT ME AT  SANDWIC H 
Pulled Pork (11) • Pulled Chicken (11)   
Topped with house-made slaw and one of our signature sauces.

Pasta

New

New

New
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platedplated

hot meat

KE T TLE  C HIP S
POTATO SAL AD
STREE T  CORN
BAKED BE ANS

COLE SL AW
PIC KLED VEGGIE S

CORNBRE AD

MAC & C HEE SE

• FRIE S  •  
BEER BAT TERED  
OR CA JUN ST YLE

BRISKE T  
(market price)

PULLED PORK
PULLED C HIC KEN

KIELBA SA

BABY BAC K RIB S
SMOKED WING S

BURNT ENDS
(market price)

Choo se  your  meat  and  two  s i d e s

two meats 18 | three meats 22

sides

MAC & C HEE SE
Cheesy, ooey gooey goodness. 11  Add HOT MEAT for 4.5

GL A ZED SALMON
Glazed to perfection with housemade honey mustard, served with winter vegetable

succotash and Herbed Potatoes. 19

BU T TERMILK TENDERS
Served with your choice of two sides. 13

BABY BAC K RIB S
Served with your choice of two sides. Full 26 | Half 19

sauces 
SIGNATURE BBQUE         MEMPHIS MANGO         CAROLINA MUSTARD         TEXAS HEAT

mild hot

New

QUE MARG ARITA
Cazadores Reposado, Lime, 
Prickly Pear, Black Sea Salt. 9

PINE APPLE  
QUECUMBER COOLER
Casamigos Blanco, 
Elderflower, Pineapple, Lime, 
Agave. 10

HE AT  OF  THE MOMENT
House Spiced Cazadores, 
Lime, Agave, Passionfruit. 9

DOS AMIGOS
Casamigos Mezcal, 
Pineapple, Lime, Agave, 
Cilantro, Passionfruit. 10

ULTIMATE MOJ ITO
Don Q Citrus Rum, Mint, 
Lime, Pineapple, Sugar. 9

BIT TERSWEE T  SYM-
PHON Y
Deep Eddy Grapefruit, Aperol, 
Lemon, Agave. 9

ROSÉ SANGRIA
Grapefruit, Lillet Rouge, 
Citrus, Rosé Wine. 9

QWK BLOODY MARY
Toma Bloody Mary mix, 
Candied Bacon, Pickled 
Veggies, Choice of Tito’s or 
Dickel Tobasco. 9

QUEEN STREE T 
SOUR*
Old Forester, Strawberry, 
Rhubarb, House Sour. 10

QUE OLD FA SHIONED
Elijah Craig, Sugar, Walnut 
Syrup, House Bitters. 10

BL AC KBERRY 
BL A ZE*

Cleveland Bourbon,  
House Sour, Peach, 
Blackberry, Lemon, 

Toasted Rosemary. 9 

KITC HEN MANHAT TAN
Rittenhouse Rye, Antica 
Vermouth, House Bitters. 12

UNCOMMON GROUNDS
Tito’s, Espresso, Banana, 
Walnut. 9

THE S IC IL IANO
Cleveland Bourbon, Averna, 
Apricot. 10

THIRST  QUENC HER 
7oz Miller High Life and a  
Shot of Cleveland Bourbon. 6

WHITE S & ROSÉ: 
Pinto Grigio 7/24

Sauvignon Blanc 8/28
Chardonnay 7/24

Rosé 8/28

SCAN TO VIEW OUR  
Whisky Bible & Beer

OR VISIT BIT.LY/QWHISKEYBEER

REDS:  
Pinot Noir 7/24

Merlot 7/24
Red Blend 7/24
Cabernet 7/24

COCKTAILSCOCKTAILSCOCKTAILS

HOUSE W INE  G l a s s  /  B o t t l e


