LOOD BEE
LOVES
LOOD 700D

THINGS TO
SNACK ON

CHIPOTLE DEVILED EGGS (V)(GF)

pickled onions, chipotle 2 each
(top with a little smoked meat .50)

MANCAVE LOADED FRIES

hot pot, mac sauce, pickled jalapefios, fries 8

BIER CHEESE FONDUE (v)
warm house pretzel nuggets,
spent grain crackers 5

MESQUITE PORK RINDS

smoky bleu sauce 6

BLACK PEPPER
BUTTERMILK BISCUITS
3 biscuits, local honey,
cracked black pepper 3

MARKET FRESH OYSTERS

ask your server about
today’s selections mp

THE B.O.B.
20 MONROE AVE NW
GRAND RAPIDS
616.356.2000 * THEBOB.COM

f 9 (O) #GillysGR

SHAREABLE
THINGS

HOT POBLANO & SWEET CORN
SPOON BRERD (v)

tomato chili jam, sweet butter 8 / half 5

SMOKED HOT POT DIP
shredded brisket, pork, smoked cheddar,
ancho flat breads, spent grain crackers 10

BUFFALO CAULIFLOWER (v)

bleu buffalo sauce, bleu cheese crumbles, celery 7

SMOKED THREE MEAT NACHO
shredded chicken, brisket, pork, salsa rojo,
chihuahua cheese, pickled jalapeiios, scallions 7

SMOKED JUMBO CHICKEN WINGS

caribbean barbecue sauce 9

BUCKET 0’ RIBS
1 Ib smoked pork ribs,
caribbean barbecue sauce, scallions 9

CHILLED SMOKED CAJUN
PEEL & EAT SHRIMP
half pound chilled, achiote & garlic rubbed 12

SMOKED & TASTY

served with bread & pickle
meats are served with our super-secret house rub

choice of sauce on the side

THE SMOKED MEAT SAMPLER
burnt ends, chopped pork shoulder,
chicken thigh, choice of one side 21

sub sliced brisket add 2

OR BURNT ENDS (GF)
1/4lb 8 | 1/2Ib 15 | full Ib- 24

CHOPPED PORK
SHOULDER
1/4b 4 | 1/21b 9 | full Ib- 14

SMOKED AMISH
YARD BIRD (GF)
1/2 bird 9 / whole bird 16

POOR MAN BURNT ENDS
(PORK BELLY)
1/4lb 5 | 1/21b 9 | full Ib- 17

OLD BAY AMISH
CHICKEN THIGH (GF)
1 piece 5 | 2 pieces 9

THINGS
THAT GO
WITH MEAT

(OTHERWISE KNOWN RS SIDES)

All of our sides are (GF) & (V)
unless otherwise noted

individual / shareable

SIDE TRIO

your choice of three sides 9 /12
BROCCOLI SALAD 3/s
BREWERY COLE SLAW 2/4
MAC AND CHEESE (NOT GF) 3/5

GARLIC PARMESAN
FRIES (NoT GF) 3/5

GLUTEN FREE OPTIONS (GF) | VEGETARIAN (V)

AUSTIN RUBBED BRISKET

ADD YOUR OWN SAUCE
Ruben’s Chuckwagon Mild Barbecue (GF)

Ruben’s Hot Barbecue (GF)
Caribbean Barbecue
B.O.B.’s Black Pepper Porter Barbecue
B.0.B.’s Amber Carolina Barbecue
Spicy Vinegar Sauce

STREET CORN ELOTE

grilled corn, chili garlic aioli, parmesan3 /5

MASHED POTATOES
smoked chicken gravy 3 /5

WATERMELON WATERCRESS

SIDE SALAD

heirloom cherry tomatoes, feta,

pickled onions, lemon simple vinaigrette 3 /5

(NOT V)

* Grilled to order - notice: consuming raw or uncooked meats, poultry, seafood, shellfish or eggs

may increase your risk of foodborne illness especially if you have a medical condition.
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MEATS ON
BUNS

served with blend of mcclure’s chips
substitute sidewinder fries 2

COLOSSAL BRISKET

chopped burnt ends, garlic mashed potatoes, slaw,
black pepper porter barbecue sauce, garlic texas toast 14

SMOKED CHICKEN SALAD
smoked chicken, grilled pineapple,
chipotle lime dressing,
pickled onions, van's bakery roll 8

PORKY’S DEMISE

chopped smoked pork butt, sliced pickles, carolina sauce,
slaw, bier cheese, nantucket sesame roll 12

GILLY’S FAVORITE BURGER*
gilmore’s special blend of award winning custom blend,
mcclure’s pickles, lettuce, local marble jack,
special sauce, nantucket sesame roll 10
(add any smoked meats to your burger for 3.00)

ENTREES

SMOKEHOUSE COBB SALAD (v)

arugula, grilled corn, braised cabbage, bleu cheese,
beet pickled egg, heirloom cherry tomatoes,
cilantro lime creamy vinaigrette 9
add: chicken 4 | pork 5 | brisket 8

WATERMELON WATERCRESS SALAD (v)

heirloom cherry tomatoes, feta,
pickled onions, lemon simple vinaigrette 8
add: chicken 4 | pork5 | brisket 8

GILLY’S SMOKEHOUSE MAC & CHEESE

house four-cheese sauce, b.o.b.’s black pepper
porter barbecue sauce, pork rind crumbles, scallions 9
add: hot pot 3 | chicken 4 | pork 5 | brisket 8
(vegetarian upon request)

ANCHO CABBAGE STERK (v)

ancho braised cabbage, chimichurri sauce, elote sauce,
cherry tomatoes, spent grain crackers 9

B.0.B.’S BEERS

16 or 200z. pint

BLONDIE
our standard golden pub light pale ale 4 /5

CRIMSON KING
amber ale- blend of bready malts
& jammy english hops 4 /5

FULL ON IPA
our signature ipa, blend of pacific nw hops 4 /5

SPACEBOY STOUT
a true english oatmeal stout,
creamy, rich & satisfying 4 /5

SEASONAL & SPECIALTIES
ask your server about our current
craft beer selections on tap

B.0.B.’S BEER SAMPLER
includes four samples of your choice,
ask about our full selection on tap 7

GROWLERS TO0-GO
get your favorites to-go

* Grilled to order - notice: consuming raw or uncooked meats,
poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness especially if you have a medical condition.

SMOKEHOUSE
BARBECUE
RAMEN

ramen broth, ramen noodles, shaved carrots & celery, pickled
jalapenos, scallions, beet pickled egg, mesquite pork rind

ANCHO BRAISED CABBAGE RAMEN (v) 9
SMOKED BURNT ENDS & PORK RAMEN 12

LOADED STREET
TOSTADAS

2 tostadas per order

CHOPPED BRISKET

pickled jalapeiios, salsa rojo, white onions,
cilantro, lime créme fraiche 10

PORK CARNITAS

chimichurri sauce, white onions, tomatoes,
cilantro, lime créme fraiche 8

GRINGO CHICKEN AL PASTOR

pineapple chili salsa, white onions,
cilantro, lime créme fraiche 8

ANCHO RED CABBAGE & CORN

grilled corn, tomatoes, scallions, pickled onions,
cilantro, chimichurri sauce, lime creme fraiche 7

A LITTLE
SOMETHING
SWEET

MISSISSIPPI MUD PIE

snyder’s pretzel crunch, whipped cream 5

KEY LIME PIE

toasted coconut 5

STRAWBERRY SHORT CAKE

house buttermilk biscuits, macerated strawberries,
hand whipped cream 5

HAVING A PARTY?

Invite the party people!
Catering with character since 1978.

gilmore-catering.com s

FIELD TO PLATE SINCE ‘78
The Gilmore Collection proudly supports local
farmers & artisan food purveyors. We source
natural & local products whenever possible.

GLUTEN FREE OPTIONS (GF)

We are not a gluten-free environment, but items
indicated by GF have gluten-free ingredients.

VEGETARIAN (V)




