
Pulled Pork

Coke, Diet or Sprite

Pulled Chicken Thigh

Water

Beef Brisket

Sweet Tea

Pork Ribs  (Fan Favorite)

Entrees  

Drink Menu

$10

$2

1/2lb of hand selected, slowly smoked,
tender, juicy & lightly sauced. Served
as a sandwich or protein only. 

$10

$2

1/2lb of boneless/skinless chicken
thigh. Tender & juicy, with an array of
flavors. Served as a sandwich or
protein only. 

$15

$3

1/2lb of hand picked/wet aged,
slowly smoked, juicy, tender and
seasoned to perfection (point or flat).
Served as a sandwich or protein only. 

$15St. Louis style hand picked,
trimmed, seasoned &
slowly smoked to a tender
perfection... 

gitchewsumbbq.com

$20
$35

1/4 Rack

1/2 Rack
Full Rack

Cheesy Hog

Cheesy Chick

Cheesy Heifer

$15
A bed of our homemade creamy
Mac-n-cheese, with our pulled pork
on top & hit with a drizzle of our rib
au jus over the top...  Yum!!

$15

A bed of our homemade creamy
Mac-n-cheese, with our pulled
chicken on top & hit with a drizzle of
our rib au jus over the top... 

$18

Signature Items

BBQ Sundae $15
Originating from a clear cup that
highlights each layer of baked beans,
coleslaw, pulled pork & a drizzle of
our rib au jus (sauce) onto.. hence
how it got its name BBQ Sundae!

Strawberry Watermelon
Lemonade $3

Sides 
Baked Beans $4
Southern style beans with bold and
and sweet profile...

Coleslaw $4

Potato Salad $4
Somewhat creamy, mayonnaise
base and seasoned to perfection. 
Mac-N-Cheese $5
Creamy with 5 different cheeses and
seasoned to perfection... Fan
Favorite! 
Collard Greens $5

Grandma’s recipe with a twist. Hand
selected, stripped and cooked with
love! If you like greens, these are a
must try! 

Made fresh daily, our light coated &
sweet southern slaw is always a hit. 

 

Follow us on:

941.915.2662

A bed of our homemade creamy
Mac-n-cheese, with our beef brisket
on top & hit with a drizzle of our rib au
jus over the top... 

Food Truck Menu


