
 

 

STARTERS: 
THE ELVIS BBQ SAUSAGE PLATE 
IPA braised sausage with SLBC beer BBQ mop sauce, 
cheddar, pepper jack, pepperoncini’s, dill pickles, 
and crackers  
  
JUMBO THREE OAKS SOFT PRETZEL 
with SLBC ale cheddar and spicy brown mustard  
  
FRESH, HOUSE PICO DE GALLO 
ripe tomatoes, minced garlic, fresh jalapeno’s, 
lime juice & fresh cilantro, with tortilla chips 
  
HOPYARD CHEESE SPREAD 
with soft montrachet, garlic, fresh parsley             
and served with flatbread crackers  
 
SALADS: 
HOUSE SALAD 
iceberg, mixed greens, and pico de gallo with choice of 
dressing (1000 island, buttermilk ranch, balsamic 
vinaigrette, Italian)  

 
FEATURED ITEMS: 
SMOKED CHICKEN  
dry-rubbed, slow smoked chicken leg quarters with SLBC beer 
BBQ mop sauce, with side of chips, applesauce, potato salad 
or memphis coleslaw  
 
BRISKET MAC & CHEESE 
pulled brisket served over a three-cheese blend mac and 
cheese 
 
SIDES: 
GRILLED POTATO SALAD  
SLBC APPLESAUCE  
MEMPHIS COLESLAW 
GREAT LAKES KETTLE CHIPS  
WHOLE DILL PICKLE  
 
 
 
 
 

 

SANDWICHES: 
comes with side of chips, applesauce, potato salad or Memphis slaw 
 

NORTH OF HAVANA 
roasted vernors pulled pork, capicola, swiss 
fondue, pickles, spicy brown mustard a house potato bun 
  
DELI STYLE BROTHER’S REUBEN 
deli sliced slow roasted corned beef, applekraut, swiss fondue, 
& house 1000 island a house potato bun 
  
DETROIT MARKET 
IPA braised bratwurst with juniper, sage, and ginger on top 
of applekraut & spicy brown mustard on a poppyseed bun  
  
GRILLED FLANK & ALE CHEDDAR 
sliced thin, marinated and grilled under caramelized onions, 
SLBC ale cheddar and beer BBQ mop sauce, on a house potato 
bun  
 
BBQ PASTRAMI MOMMY 
shaved pastrami with memphis cole slaw and fruit belt 
cherry BBQ sauce on a house potato bun  
 
BACKYARD BBQ BRISKET 
pulled brisket covered in SLBC beer BBQ mop sauce with 
raw onion, pickles and hot pepper mama jam on a house 
potato bun  
 
FAMILY STYLE: 
BEEF BRISKET – $22 / lb 
CORNED BEEF – $17 / lb 
GRILLED FLANK STEAK – $26 / lb 
SLOW-ROASTED PULLED PORK – $9 / lb 
FRUIT BELT CHERRY BBQ SAUCE – $7 / 12oz portion 
SLBC BEER BBQ MOP SAUCE – $7 / 12oz portion 
SIDES – $6 / 12oz portion 
 

 
 


