
southwesterN  
Full $12.50 Half $6.50
Mixed greens, black beans, corn, 
avocado, sweet onions, 
queso fresco cheese, red bell & 
poblano peppers dressed with 
southwest ranch dressing or 
habanero vinaigrette. 

beet salad 
Full $12.50 Half $6.50
Beets & blue cheese tossed 
with toasted walnuts & teriyaki 
vinaigrette served on a bed of 
arugula.

apple/Cherry salad 
Full $14.00 Half $7.25
Fresh greens, sliced granny 
smith apples, dried cherries, red 
onions, avocado, blue cheese, 
and honey glazed pecans served 
with your choice of vinaigrette 
dressing or carolina/apple cider 
vinaigrette dressing.

ADD MEAT: 
Chicken breast +$3.50/$1.75
Brisket +$6.00/$3.00

Beverages
coke, diet Coke, Cherry Coke, 

sprite, orange, root Beer, 
light MiNute Maid leMoNade, 

dr. pepper, Milk $3.00
FresH Brewed iced tea $3.00 

Unsweetened or Sweet Tea

FresH squeezed lemonade $4.25 
add strawberry, raspberry or blackberry flavor +$0.75 (limit 1 refill)

CoFfee - FrenCh press - 16 oz  $4.50
Regular or Decaffeinated 

Burnt ends .........................................$15.50
Our brisket cubed, seasoned and double smoked,  
1/2 lb. basket

Brisket sliders .................................$15.00
Sliced smoked brisket, meunster cheese topped with pickled 
onions & Dr. Rolf’s Coleslaw on a sweet roll. (3 sliders)

 pork sliders ......................................$12.30
Smokey pulled pork topped with mango salsa & Dr. Rolf’s  
Coleslaw on a sweet roll. (3 sliders)

 dirty tots .......................................... $11.00
Poblano peppers, cilantro, white cheddar queso, & queso 
fresco cheese on top of a heaping helping of tater tots.
Add pulled pork $3.00 Add brisket $4.50
Add chicken things $3.20 Add chili $3.00
Add chicken breast $2.60 Add sour cream $0.80

 cHiCken tHiNgs ..................................$12.30
Dr. Rolf’s answer to chicken wings - marinated grilled chicken 
thighs smothered in buffalo sauce, served with blue cheese 
dressing & celery. (Sauced or Naked)

 nacHos ................................................$14.50 
Corn chips heaped high with black beans, corn, avocado, 
sweet onions, red bell & poblano peppers, pickled  
jalapeno, topped with white cheddar queso & queso
fresco cheese.
Add pulled pork $4.00 Add smoked sweet potato $2 
Add brisket $6.00 Add sour cream $0.80 
Add chicken breast $3.50 Add mango salsa $1.30
Add chicken things $4.25

ChickeN wiNgs ..................6-$13 or 12-$24.50
Smoked and deep fried and glazed with one of four finishings. 
Choose from Peach Apricot Sauce, Buffalo Sauce, Hot Mustard 
BBQ, or dry rubbed with Dr. Rolf’s Butt Powder (also available 
naked). Served with celery and your choice of ranch or blue 
cheese dip.

Chips & cHeese or Chips + mango salsa 
Individual - $6.50 / To Share - $12.50

MoNday - thursday: 11 am - 9 pm

Friday - saturday: 11 am - 10 pm

suNday: 12 pm - 8 pm

231.246.2168  -  drrolFsBbq.com

Just For kids
For children 10 & under. All meals include a kid sized beverage.

pulled pork or smoked ChickeN sliders (2)+tater tots .$7.10
Hot dog&tater tots .....................................$7.10
mac-n-cHeese ...............................................$7.10

Muskegon soCial distriCt
The Downtown Muskegon Social District provides common 
areas in the downtown in which alcoholic beverages from  

participating establishments can be carried and consumed.  
Dr. Rolf’s Barbeque is one of 8 establishments participating  

year round from 11 AM – 11 PM.
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pulled pork
Smokey pulled pork & Dr. Rolf’s 
coleslaw on a brioche bun. 

Beef Brisket
Low & slow smoked beef brisket & 
Dr. Rolf’s coleslaw on a brioche bun. 

Bbq cHiCken
Smoked chicken breast, bbq aioli, 
bacon, avocado, lettuce & tomato  
on a brioche bun. 

cHiCken things wrap
Buffalo chicken things, chopped 
celery, blue cheese, all wrapped  
in a flour tortilla. 

sMoked
sweet potato 
vegetariaN quesadilla
Smoked sweet potatoes, black 
beans & corn salad, Mexican 
cheese, served with southwest 
ranch dressing & mango salsa. 

sMokeHouse cHili

pulled pork ............................$16.50/lB

sausage .......................... $4.40/sausage

sMoked cHiCken breast .........$14.00/lB

Brisket .................................. $24.00/lB

baby back pork ribs ..............$16.50/lB

cHiCken tHiNgs ....................... $17.00/lB

smoked whole ChickeN ................ $17.50

1} seleCt size

2} select meats

3} select sides

size
1 meat + 2 sides ...........................$15.25
2 meats + 2 sides ........................ $20.50
3 meats + 2 sides .........................$25.75

Meats
 cHiCken tHiNgs
 cHiCken breast
 pulled pork
 brisket

seasoned greeN Beans ............ $4.30 
Green beans, smoked bacon, sweet onions.

dr. rolf’s Coleslaw ................. $4.20
Southern slaw with a fresh twist.

Butter Beans ........................... $4.80
Sweet, peppery, buttery beans & bacon.

CornBread waFfles .................. $4.40
Sweet & crunchy.

Collard greeNs ....................... $4.80
Traditional soul food.

Fried apples ............................. $4.80
Apple pie without the crust. 

tater tots ................................ $4.80
Add queso + $2.

Cup of Chili ...............................$6.00
Served white, green, or red.

MaC-N-Cheese ..........................$6.00
Pasta smothered in house-made cheese sauce. 

potato salad ............................ $4.80
Jazzed up with green olives & sweet heat pickles.

sweet potato masH ................... $4.30
Butter, maple syrup, & pecans.

Meats

Meat platters

handhelds HoMeMade sides

suBstitute for a gluteN
free bun for $1.50

Served w/ chips & sweet heat pickles. SUB Tater tots $2.75 / Add any other homemade side $3.75 
(excludes mac-n-cheese and chili)

zesty. savory. suCculent.

 sausage
  ribs
  1/2 cHiCken

Served with a cornbread waffle + sweet heat pickles.

$13.00

$16.25

$13.00

$15.50

$14.25

$6.00

$6.00 $6.00

$10.75 $15.20

$10.75 $10.75

white
Smoked chicken & great 

northern beans.

red
Smoked brisket, black 
beans & pinto beans.

greeN
Pulled pork & black beans.

FligHt
Try all three- 

white, green & red.

Served with cornbread waffle on the side or corn chips for gluten free option.

vegetarian gluten Free 

• Add pulled pork $3.00 
• Add brisket $4.50
• Add chicken breast $2.60 

(seasoNally available)

MaC-n-cHeese Meal ............$14.75
Generous serving plus one side choice. (excludes additional 
mac-n-cheese or chili)

Add pulled pork + $4.00
Add chicken things + $4.25
Add brisket +$6.00

(seasoNally available)

prices listed on MeNu are For Credit Card payments. a 3% discouNt For
Cash payments will Be applied at tiMe of Check out. ask your server For details.

taCos 
aNy 3 tacos, $13.00

Brisket taCos  .........$15.25
Pickled onions, radishes, queso fresco
cheese, sriracha sour cream,
fresh cilantro. 
• Single Taco - $5.00 

ChickeN taCos ..........$14.50
Grilled onions & poblano peppers,
queso fresco cheese, southwest
sauce, fresh cilantro. 
• Single Taco - $4.75

pulled pork taCos ....$14.50
Bean & corn salad, queso fresco 
cheese, cilantro lime sour cream,
fresh cilantro.
• Single Taco - $4.75

Taco Meals Include 3 tacos,
corn chips and mango salsa

rib meat
sandwicH

$14.50

cruNcH wrap
Brisket Taco meat melted between 
two layers of muenster cheese with 
pickled onions, cilantro and lettuce. 
Add a crunchy toastada, wrap in a 
flour tortilla, and toasted until crispy. 
Enjoyed with a side of corn chips 
and queso dip. $15.00

Big brisket Burrito

$17.00

Pork baby back rib meat 
smothered in Dr. Rolf’s peach 
apricot barbeque sauce, topped 
with slaw and red onions.

Wet burrito covered in red chili sauce and green 
verde sauce topped with queso, sour cream and 
cilantro. Stuffed with brisket, rice, black beans, 
and lettuce with a side of pickled carrots.


