
 
 

Warm Ups 
 

Texas Meateor Bites.  Full $10,  Half $6 

We combine our award-winning rib meat with cheese and fresh jalapenos, fry it to perfection, 

and serve with our home-made classic and chipotle ranches. 
 

Miracle Fries.  Full $10,  Half $6, add meat $4 

Our home-made French fries topped with Smoked Queso, chives, and real bacon.  

Ask the Pit Master for the “Miracle Fries” story! 
 

Grilled Chicken Bacon Ranch Quesadilla .  $10 

Juicy chicken breast, real bacon, Monterey Jack cheese, and our home-made classic ranch. 

Served with a side of sour cream and traditional ranch dipping sauce. 
 

Fried Pickles.  Full $10  Half $6 

Thick-cut slices of delicious dill pickles battered in our house mix and fried to a perfect crisp. 

Served with your choice of dressing. 
 

Chips & Smoked Queso.  Bowl $9,  Side $5, add meat $4 

 

App Sampler.  $15 

Struggling to choose an appetizer? Choose any three! 

 

On The Bun 
 

The Pinto.  $14 

Your choice of a smoked meat on a freshly toasted brioche bun.  
 

The Know-Be-Do.  $15 

Layers of chopped brisket, pulled pork, and sausage on a toasted brioche bun. 
 

The Bird.  $12 

Our hand-prepared chicken breast, grilled or fried, served with lettuce, tomato, and cheese.  
 

“There’s always a seat for you at our table” 



Build & Serve 
 

The Community mission is simple: Build Relationships. Serve People. 
 

Through our Feed the Need Project, Community has donated over 30,000 free meals 

to local families, veterans, and first responders. When you choose to dine with us, 

the food you purchase puts food on tables throughout the community. 
Proverbs 22:9 

“The generous will themselves be blessed, for they share their food with the poor.”  
 

 
 

Post Oak Smoked Meats 
Sold by the half pound 

All meats and our BBQ sauce are gluten friendly 
 

 

Prime Angus Brisket $15 Pulled Pork $11 

Turkey Breast $13  
Sausage $12 

Traditional or Jalapeno Cheddar   

Ham $12 

Boneless Chicken Breast $12 

 

Ribs $12.50 

Competition-Style St. Louis Cut 
Sold by the quarter rack.  

 
 
 

Community Side Dishes 
$3.50 

*gluten friendly 
 

Mac n’ Cheese Momma’s Smoked 
BBQ Beans* 

Mashed Potatoes* 
loaded $1.50 

Natural Cut 
French Fries 
 

Potato Salad Creamy Cole Slaw* 
 

Green Beans* Fried Okra 

Baked Potato* 
loaded $1.50 

Side Salad Seasoned Corn  
on the Cob* 

 

 



Plates 
Served with Two Sides and a Roll 

 

The Main Street Plate.  $19.99 

A hearty choice of one smoked meat.  
Ribs not available on this item. 

Miss Milly’s Rib Plate. $24.55  

A generous portion of little Miss Milly’s 

favorite ribs. 

  

The 205 Plate. $21.99  

Choose two smoked meats. 
Limit of one portion each of brisket and ribs 

Half Rib Plate. $20.50  

If you can’t keep up with nine-year-old 
Milly, then try the half order. 

  

The I-30 Plate.  $22.99 

Choose a trio of smoked meats.  
Limit of one portion each of brisket and ribs 

The Chicken Fried Steak.  $23.99 

Genuine, hand-cut Angus beef.  

Served with white pepper gravy.  

  

The Wagon.  $16 

A massive Idaho potato topped with your 
choice of smoked meat. 
No sides with this item. 

The Chicken Fried Chicken.  $21.99 

Hand-prepared and breaded when you order. 
Served with white pepper gravy. 

  

Loaded Mac & Cheese.  $16 

Our creamy mac & cheese loaded with your 

favorite smoked meat. 
No sides with this item. 

The Fried Catfish.  $22.99 

A big ol’ Mississippi farm-raised catfish filet 

served with our sweet corn jalapeno hush 

puppies and one side.  

 

                                                         

 
 

For the Kids 
(10 & under) 

Served with a drink and one side 
 

One-Meat Plate.  $11.99 

 

Scratch Made Nuggets.  7.99 

 
 
 
 
 

“We’re Traditional, Not Typical.” 


