
Platters served with two sides & Texas Toast. 
Our dry rubbed, St. Louis style ribs are slowly 
smoked for 3 hours.

RIBS

(3) Rib Platter			       $  9.69
(5) Rib Platter			       $12.69
Half Slab (5 bones)		      $11.49
Full Slab (10 bones)		      $22.49

Platters served with two sides & Texas Toast.

BBQ PLATTERS

Pulled Pork			         $9.49
Smoked for over 14 hours. Approximately 
½ pound of hand-pulled, tender, moist pork 
shoulder.

Beef Brisket			         $9.49
Smoked for over 14 hours. Approximately ½ 
pound of extra-lean sliced beef brisket.

Smoked Sausage		        $9.49
Approximately ½ pound of our smoked 
sausage.

Smoked ½ Chicken		        $9.19
Tender and juicy, smoked half chicken.

2 Meat Plate			       $10.99
Your choice of any 2 meats: ribs, chicken, 
pulled pork, sausage, beef brisket, chopped 
turkey or ham.

3 Meat Plate			       $11.99
Our Smokehouse special! Your choice of any 
3 meats: ribs, chicken, pulled pork, sausage, 
beef brisket, chopped turkey or ham.

** Due to rising food costs & to keep our 
prices as low as possible, double ribs are not 
allowed on any of our plates. **

SMOKED CHICKEN
Tender and juicy, smoke-cooked chicken.

½ Chicken			       $  6.69
Whole Chicken (2 halves)		      $12.49

SMOKED POTATOES
Our potatoes are slow smoked for several 
hours until tender and full of smoky flavor. 
Served with cheese, butter, sour cream, and 
chopped brisket, ham, turkey, or sausage. 
Sweet potatoes also come with brown sugar 
and cinnamon.

Loaded Smoked Potato		        $6.99
Plain Smoked Potato		        $4.99
Loaded Smoked Sweet Potato	       $7.49
Plain Smoked Sweet Potato	       $4.99

BBQ NACHOS
Your choice of any meat on a bed of nacho 
chips topped with our own hickory smoked 
cheddar cheese, baked beans, bbq sauce 
and finished with a dollop of our sour cream!

BBQ Nachos 			         $9.49
Half BBQ Nachos			        $6.29

DRINKS
Sweet or Unsweet Tea, Coke, Diet Coke, Dr. 
Pepper, Diet Dr. Pepper, Sprite, and Barq’s 
Root Beer

16 oz. tea or soft drink		        $1.99
Cup of water or ice		        $0.35

SANDWICHES
A ¼ lb. of meat piled high & served on your choice of a regular white bun, 
regular sourdough bun, whole wheat sourdough bun, or jalapeño cheese 
sourdough bun.

Add smoked cheddar or hot pepper jack cheese for $0.35 extra per slice.

Extra Meat is $2.00.

Sliced Ham     Sliced Turkey     Sliced Beef Brisket     Sliced Sausage
Chopped Beef Brisket     Pulled Pork     Hot Link
Pulled Chicken     Pulled Rib Meat (limited availability)
The Scatterload - A very popular sandwich made of minced ham, turkey, hot 
link, sausage & cheese all mixed together to make a delicious meal.

BBQ SANDWICH				            $5.49
BBQ SANDWICH COMBO			           $8.39
BBQ sandwich served with your choice of 1 regular side item & a 16 oz. drink.

Substitute ¼ lb. of sausage as your side item for $2.15 extra.

MEAT & CHEESE
Pound								          $12.99
½ Pound							         $  6.49
¼ Pound							         $  3.25

SIDES 4 OZ. PINT
Meaty Baked Beans $1.50 $5.25

Classic Yellow Potato Salad $1.50 $5.25

Creamy Cole Slaw $1.50 $5.25

Potato Chips (per bag) $1.50

OTHER ITEMS
Sliced Sausage (¼ lb.)		        $3.25
Individual Ribs			         $2.49
Individual Sourdough Buns	       $1.50
Extra BBQ Sauce (for each 2 oz. cup)    $0.35

HOURS
Monday - Saturday 10 a.m. - 8 p.m.

Brister’s Smokehouse BBQ
1313 Cooktown Road
Ruston, LA 71270
(318) 513-9966
bristersbbq@gmail.com
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