
 

 
Handhelds   *add side $3 

Pulled Pork  or Chicken Sandwich   

Naked/Slaw Pickle 

 
$10.99 

Philly Cheese Steak Sandwich 

Smoked Ribeye or Brisket, Mushrooms, Onions, 
Swiss Cheese 

 
$14.99 

1/2 lb Bacon Dbl Cheese Smash-burger   
2 Patties, Bacon, Cheese, Onion, Pickle 

Smoky Brisket Burger 

1/3 LB of chopped brisket, cheese, onions. 

 $16.99 
 
 

$12.99 

*BBQ Tacos (3) Smoked Chicken, Pork or 

Steak. Soft flour tortilla, fiesta corn and black 
beans, fresh cilantro, lime.  Sour cream jalapenos, 
and salsa on the side. Corn Tortillas available for 
gluten free.  Vegetarian available. 

 

$10.99 

*Nachos—Pork or Chicken, Fiesta corn 

and black beans, fresh cilantro, lime.  Sour cream 
jalapenos, and salsa on the side. Vegetarian avail. 

 

$10.99 

On the Side 

*Cole Slaw  Shredded, sweet and creamy.  $3 

*Potato Salad Homestyle, mustard, egg. $3 

*Jack’d Up BBQ Beans  Seasoned with smoked rib meat 

and secret recipe sauce.  $3 

*French Fries  Deep fried, crinkle cut French fries.   

 Small $3, Large $7.50 

Onion Rings Beer battered, real onions. (6) $5  

Plate Meals w/2 Sides 

Pulled Smoked Pork or Chicken  

2/3 lb of Tender, juicy, smoked goodness, 
two sides and bread.   

$15.99 

Ribs St. Louis Style  Dry rubbed, and 

smoked slow & low.  
 

3 Bone $15.99 

1/2 slab  $27.99 

Full slab $37.99 

Party Packs—Tailgate 

Pig Pack—Serves 4-5  2 Meats (Pint) or 1/2 

slab of Ribs & 1 Pint of Meat, 2 Sides (Pint) 5 
Buns, 2 Banana Puddings (Pint) Brisket Add 
$5.00 per pint. 

$69.99 

Big Pig Pack—Serves 8-10  3 Meats (Pint) 

or 1 Slab of Ribs & 1 Pint of Meat, 3 Pints 
Sides, 8 Buns, 3 Banana Pudding (Pints) Bris-
ket add $5.00 per pint. 

$89.99 

A La Carte—Family Style 

*Pulled Smoked Chicken or Pork                 $15 lb. 

*Brisket, chopped                                                         $23.99 lb 

*St. Louis Style Ribs  (about 11 –12 ribs in a rack ) 

3 Bone  $10          1/2 Slab (6 ribs)  $20            Whole Slab $30 

Sides Slaw, Potato Salad,  Jack’d Up  Beans 

Med $10      Lg $15      Gallon $55  

Serving Sizes: Med (4-5)  Large (6-8)  Gallon (25) 

EVERYTHING on our menu is freshly  made, by hand from the very best ingredients.  
Our BBQ is cooked on a reverse flow grill, slow and low, infusing that wood fired 
goodness into all our smoked meats.   

Follow the Fire on social media.  We share our location every 

day on Facebook and our website.   

Scan to find our location 

Sweets 

Bomb Banana Pudding   Creamy banana pudding, fresh bana-

nas, wafer cookies and whipped cream.   $6 

Coconut Cloud Strawberry Cake, Vanilla layers, whipped 

cream icing, coconut and fresh strawberries (sugar added) White 
chocolate drizzle.  $8 

Pnut Butter Chocolate Explosion, Pnut butter mousse in 

between chocolate cake layers, fudge icing, Reece’s Chips and 
Brownie garnish.  Caramel Drizzle $6 

*Gluten Free Menu, Vegetarian Option Tacos & Nachos (Black Beans and extra Fiesta Corn) 

Order Online  @  Www.TheWoodFiredGrill   or Call us  828-347-3470 

Kitchen located at 206 Highlands Rd., Franklin, NC  |   We cater, no group to large min 30 guests, menu online. 


