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Tossed in your choice of Buffalo or Hot BBQ Sauce and
served with celery and either bleu cheese or ranch dressing.

Smokin’ Skins

Potato skins stuffed with smoked brisket or pork, cheese '--'

and slathered with our Kansas City BBQ Sauce.

Nordy’s homemade BBQ chips with queso, tomato,
jalapeno, sour cream, Texas BBQ Sauce and your choice
of brisket or pork.

Fried Green Bean Basket

. Golden fried green beans served with BBQ ranch dressing.

Cracklings & Dip

Nordy’s homemade BBQ chips and blue cheese dip.

Rib Basket

Three of our fall-off-the-bone ribs that are smoked for
up to 5 hours, then slathered with BBQ sauce and
served with fries.

Chicken Sticks

Southern-style chicken sticks served over a basket of fries.

Tha Sampler

“It’s hard to choose just one, so we are combining all 01
your favorites! Sample our Smokin’ Skins, Rib Basket,
Chicken Sticks, Nordy’s Hot Wings (Buffalo or Hot
BBQ Sauce) and chips.

BBA Auesadilla

Large flour tortilla stuffed with your choice of smoked
brisket or pork, chopped jalapenos, diced tomatoes,
Kansas City BBQ Sauce and shredded cheese.

Cheddar Prios . ............oovnul h e $1.99,

Topped with queso, bacon, jalapenos and t()matocs
_ Served with BBQ ranch dressing.

" Nordy's BBA Euhb

g By Slow roasted turkey, diced egg, tomato, onion, bleu cheese
| &
W crumbles, crumbled bacon, celery, croutons and your

choice of dressing.

Grilled Chicken Salad

Grilled marinated chicken, crisp greens, diced egg,
tomato, onion, celery, shredded cheese, croutons and
your choice of dressing.

Buffalo Chicken Salad . .

Golden fried chicken tossed in our signature buffalo sauce
with all the fixins’.

. Smokehouse Salad

" Smoked brisket, pork or turkey piled high on crisp greens

served with your choice of dressing.

Pick Any 2 Below for $9.79
Garden Salad

Crisp greens topped with diced egg, tomato, cheese,
. croutons, onions and your choice of dressing.

Chuckwagon Chili oup for $3.49 OR. bowl for $5.99

Nordy’s double-smoked brisket simmered in our signature
chili topped with cheese and sour cream.

Super Spud
A loaded baked potato stuffed with your choice of smoked
brisket, pork or turkey.

Loaded Baked Potato

A baked potato topped with butter, sour cream, cheese
and bacon bits.
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Ask your server about our
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Haormel Foods®

All Jue Classics are Served with a cornbread mutFin and your choice of two Sides.
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Even Texan's are envions of this, Hand-triimmed, slow-smaoked
¥ and melt-in-your-mouth tender.
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"_ ¢ Hickory smoked overnight and chopped 1o order.
i W e

_-.‘- = Downflome Reasted Chicken

Cﬂ‘ % Slow roasted and rubbed with spices —this chicken 15 grilled
i"* ' order with a nice “crisp”™ skin

" Bar-B-flue Chicken

We take our moasied chicken, slather it with our Kansas City

smoked Sausage

12 vz, of our Smoked Sausage that we grill just before serving.

Dl Plather . .. i MR 51209

Tender catlish lilets rolled in commeal and [ried 10 perfection.
Served with a cajun remoulade for dipping.

Chicken Tenders
White meat chicken, lightly breaded and cooked 1o a golden
brown. Finger lickin® good!

Two-Meat Combo . .....................51440

Why have one, when you can have two of the meal selections
from above: chicken, pork, brisket, turkey, catfish, sonsage of

bulfalo wings (Baifalo or Hot BBQ) sauce).

St. Louis Rib N' Meat Combo

Four of our mouth watering nbs served with one of the
choces above: chicken, pork, bnisket, turkey, cathish, sausage
or bullalo wings (Buffalo or Hot BBO sauce).

BB Sauce and (inish it on the grill.
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BB rubbed turkey breast that we prepare with a scerel process
B that sealsin all the Mavors. This makes Thanksgiving jealous!

and-rubbed and h/‘céory Srmoked for Up Co Ffive fours.
We Slather them cwith BBE sauce and seal the Flavor
with a gentle £lame—Kiss. IF you want o put the sSauce

SIDES :s2.29

Aunt Judy’s Beans
Pasta Slaw
Homemade BB@ Chips
Sweet Potato Tots
Potato Salad
Nordy's Apples
Fronch Pries
Onion Rings
Nordy's Groen Beans
Homemade Mac N Cheese
Fried Corn
Fried Okra

SUBSTITUTES:

Swap out any side for one of the
below items for an additional charge.

on yourself JuSC order Zhem naked.

Just Ribs  Platter
92099 $23.99

Half Slab 6-Bone 51499 §17.99
1/3 Slab 4-Bone $11.99 $§14.99

Served with .rnnpfe svrup cornbread .ﬂ.rufﬂ‘?m'
and your choice of wo sides.

~ull Slab 12-Bone

Family Peast

A full slab of St. Louis-Style Spare Ribs, a whole chicken and Nordy's
Brisket or Carolina Pork and Smoked Sausage. Served with Iries,
Fasta Slaw, Aunt Judy's Beans and cornbread muffins. Serves 4-3.

f Ghuckwagon Chili: 51.2
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A full portion ol flavoral hall the size. Serves 2-3. Garden Salad: 5199

. S | Loaded Baked Potate: $2.29
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'ﬁiﬂ.&'ﬁﬁ I!l'l'l" BE( SAUCE (GLUTEN FREE):

This samee 15 sweelened with molasses and brown sugar, . 41‘-:.'.! ' - ) YO
1" [t has a shight smoky [Tavor and a bit of heat Buckaroos
- TEXAS STYLE BBQ SAUCE (GLUTEX FREE): o id_”'
_ F [ - . & & - i
w LpaThis is o tomato-based sauce with vinegar 1o give il a langy = Py e ﬂl.l[' _l;h[]lLt.:'! for Sﬁ;gg ; A
: : af one side and 3 fountain drink

j7 Timish. Black rerves it a hitle ire, -
PRETE g e oream sundae for :Iesz-m! .
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! CAROLINA MUSTARD: This 15 a spicy vinegar and ,}
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Ay 1.1114.-l¢rd _bf"i‘fd t-.m-.-. . Brown sugar .1.Ln.:~ il i |‘:IIII_!J| (1= w ] oaStEd chlcken .
b 1 sweeiness, s goes great with our caroling pork. i = -!{* _
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. JALAPENO BBQ SAUCE (GLUTEN FREE): ar— -ﬂue Ghlcken | ef'!ﬂ |
:1;-: We created a savce specifically Tor our smoked sausage. ..-_': £ :;k- B |
.*"' * vRetchup and mustard based, it gets its” kick from a generous Rrb DIME‘E‘ R L ?"h e -

portion of jalapenos.
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*We smoke all of eur meats d; ally to ensure the best :|l.m|||3. ;
BEOQ in Colorado., This means that sometimes we Fun ulll. Y . - il
IT this hiaappens, we apologize lor the |||uu|u-||14;-n-r:rﬁ i Briil

o e "all ahead seating is now availahle 1
- 'I|.|1 18 % grafuity will be added For parties 8 or mnr«e
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