
BRISKET ROYALE*  •  VEGGIE ROYALEV*
House-smoked burnt ends or tofu tossed with sautéed veggies and

creamy cheese sauce on a toasted hoagie roll. Choose one side.  $15
Top with slaw* $1.50

VVeg/Vegan Option Avail.  •  *Gluten Sensitive Option Avail.  •   Gluten Sensitive Bun $2  •  To-Go add 50¢/item  •  18% Gratuity added for Parties of 5+

• MAINS & SALADS •

ST. LOUIS STYLE PORK RIBS*
Dry rubbed, glazed and smoked to perfection. Choose two sides.

Full rack  $40  •  Half rack  $28  •  Third rack  $18
Add a half dozen wings* $8

BBQ PLATTERV*
House-smoked brisket, pork, turkey, hot link or tofu. Choose two sides.

Choose 1 or 2 proteins  •  Full pound  $28  •  Half pound  $20
Add a third rack of ribs* $14  •  Add a brioche bun $1.50

SPICY HOT LINK*
A plump & juicy smoked hot link on a fresh bun. Choose one side.  $11

Add brisket chili $3  •  Add sautéed veggies* $3  •  Top with slaw* $1.50

THE BUSEY CLUB*
House-smoked turkey, bacon, fresh lettuce and tomato, topped with 

sun-dried tomato aioli on a brioche bun. Choose one side.  $15
Add cheese* $1.50  •  Top with slaw* $1.50

PRIME RIB DIP*
Sliced, smoked prime rib with melted mozzarella on a toasted hoagie roll 

served with au jus and horseradish sauce. Choose one side.  $15
Add spicy mix* $2  •  Add mushroom au jus $1.50  •  Top with slaw* $1.50

• APPETIZERS •

HOUSE-SMOKED WINGS
Buffalo*, Bourbon Bacon*,  Ned Dry Rub*, 

Nashville Hot or Naked* with crisp veggies.
Choose Blue Cheese or Ranch.
Dozen  $16  •  Half dozen  $9

SMOKIN’ NACHOS
Crispy corn chips piled high with cheese 

sauce & house-made fire-roasted salsa.  $9
Add a protein $5  •  Add sour cream $1

Add jalapeños $1

PORK GREEN CHILI*
Roasted chili peppers, pulled pork, spices
and cotija cheese flavor this belly warmer. 

Choose corn chips or flour tortilla.  $7

CHIPS & SALSAV*
Crispy corn tortilla chips served with 
house-made fire-roasted salsa.  $5

Add pork green chili queso $5  •  Add queso $4

SIGNATURE SLIDERV

Choose brisket, pork, turkey or tofu on a fresh 
slider bun, topped with a pickle.  $4.50

Top with slaw 50¢

• DESSERT •
Ask your server about today’s
house-made dessert special!

SMOKIN’ SANDWICHV*
Your choice of house-smoked brisket, pork, turkey or tofu
served on a toasted brioche bun. Choose one side.  $14

Add cheese* $1.50  •  Top with slaw* $1.50

MAC ‘N CHEESE
A generous portion of our creamy, house-made macaroni & cheese.  $7

Add a protein $5  •  Add brisket chili $3  •  Add sautéed veggies $3

BEET & CHEESE SALADV*
Vibrant, roasted red beets, pickled red onions and cotija cheese on a
bed of fresh mixed greens, served with lemon-sage vinaigrette.  $11

Add a proteinV* $5

DINNER SALADV*
House or Caesar style topped with croutons and your choice of Ranch, 

Blue Cheese, Spicy Honey Mustard, Vinaigrette or Oil & Vinegar.  $8
Add a proteinV* $5

• SIDES •
Add any side for $3

Pork Green Chili*
Brisket Chili
Pork Beans*

Veggie du JourV*
Side SaladV* add $2

Garlic Mashers*
Cornbread
Coleslaw*

Kettle ChipsV*
Mac ‘n Cheese



GIFT CARDS
& MERCH

A Busey Brews Gift Card is
the perfect gift for any occasion!

Just ask your server to add a 
customized gift card to your tab.

Plus, check out our merch counter
for Busey Brews hats, t-shirts, 

sunglasses, sweatshirts,
buffs and more!

REVIEW US
Google  •  Yelp  •  TripAdvisor

As a local restaurant, 
reviews help us out a lot.

If you enjoyed your experience,
let the world know!

If you have any concerns, our 
manager is more than happy to 

help remedy them.

FOLLOW US
Instagram • Facebook

@BuseyBrews
Order Online at BuseyBrews.com

HAPPY
HOUR
MONDAY - FRIDAY

3 - 6 pm

$1 off DRAFTS
$2 off WINE/COCKTAILS

THE BUSEY BUFFET  $22
Rib sampler, half dozen wings, half 
order nachos, choice of two sliders

RIB SAMPLER*  $6

HOUSE-SMOKED WINGS*
Dozen  $14 •  Half dozen  $8

SLIDER SAMPLERV  3 for $10
Brisket • Pulled Pork

Turkey • Tofu

SMOKIN’ NACHOS  $8
Add protein $4

Add jalapeños 75¢
Add sour cream 75¢

CHIPS & SALSAV*  $4
Add pork green chili queso $3

SMOKIN’ IN
THE MOUNTAINS

Busey Brews is locally owned and operated!
In the fall of 2019, Kyle and Janice Busey acquired this smokehouse with the inspiration and 
motivation to make it sensational. Kyle’s brother Nick came on board to kick the brew 
system into high gear, while parents Kim and Buzz lent their design and woodworking skills 
to help create the cool and casual dining environment you are now enjoying.

With over three decades of restaurant and hospitality experience, the Busey’s and their 
amazing staff have a passion for delicious food, craft beer and excellent service. This team 
has ignited the Busey Brew’s dream. Also, The Busey Brews For Good program has raised 
over $10,000 for local and global charities since its’ inception in 2019.

Our smokers run 24-hours a day to ensure the freshest smoked meats and tofu are delivered 
to our customers. All of our beer is brewed on-site, from crisp ales and IPAs, to malty browns 
and stouts.

Thank you for visiting us today!

HOT
DRINKS

Coffee, tea, hot chocolate or apple 

cider brewed to order. Ask your  

server about today’s selections.

$3

FOUNTAIN
DRINKS

Coca-Cola  •  Diet Coke  •  Dr. Pepper

Sprite  •  Root Beer  •  Tonic Water

Cranberry Juice  •  Lemonade

$3

NON 
ALCOHOLIC

House-Made Ginger Beer $5

House-Made Kombucha $5

House-Brewed Iced Tea $3
Izze Soda • Mexi Coke • Apple Juice  

$3


