
SALADS
Caesar Salad  $13
Romaine Hearts with cornbread croutons,  
radicchio & parmesan cheese

Southwest Salad  $18
Mixed greens, avocado, jalapenos, cheddar  
jack cheese, cucumbers, grape tomatoes, 
red onions, black olives, roasted corn  
& bacon, topped with tortilla strips

Southern Broccoli Salad  $17
Broccoli, red onion, bacon bits, pomegranate 
seeds, cheddar jack cheese, with creamy  
apple cider vinaigrette

Garden Salad  $12
Field greens, cucumbers, grape tomatoes,  
carrots & red onions with your choice  
of dressing

make it fancy with Salad Toppings: 
Grilled Chicken +$7 | Sliced Brisket +$8
Pulled Pork +$6 | Shrimp +$9

Salad Dressings: 
Golden Italian, Balsamic Vinaigrette,  
Tangy Western, Blue Cheese, Buttermilk Ranch, 
Creamy Apple Cider Vinaigrette, Caesar

APPETIZERS
Tumbleweeds  $12
Thin sliced onion straws with tangy  
western dressing

Fried Pickles  $12
Fried pickle chips with lemon dill aioli

Little Mark’s Trash Can Nachos  $15
Housemade tortilla chips topped with cheese  
sauce, cheddar jack, BBQ baked beans,  
jalapenos, black olives & tomatoes;  
served with sour cream & salsa

Make ‘em even more trashy with toppings: 
Grilled Chicken +$7 | Sliced Brisket +$8 
Pulled Pork +$6 | Chili +$6

Texas Style Chili  $11
Slow cooked with loads of beef & topped  
with tumbleweeds & corn bread croutons  

choose your add-ons:
Cheese | Beans | Onions

Burnt Ends (Meat Candy)  $15
Slow smoked brisket ends grilled & tossed  
in your favorite sauce. Get them before  
they are gone!

Shrimp Chimichurri Cocktail  $16
Four jumbo tiger shrimp tossed in housemade 
chimichurri with side of cocktail sauce

Santa Fe Chicken Eggrolls  $16
Seasoned chicken, bell peppers, sweet corn, 
black beans, cheddar jack, with a blend of 
southwestern spices; served with tangy  
western dressing

Gator Sliders  $18
Two gator cakes on brioche slider buns with 
spicy lemon dill aioli, mixed greens & lemon

Bacon, Jalapeño & Cheese Tater Balls  $13
Housemade, breaded & deep fried  
topped with sour cream

Garlic Bread  $12
Ciabatta with roasted garlic spread,  
provolone & cheddar jack cheese

THE BEST Smoked BBQ Chicken Wings  (seriously.) 
6 wings  $12  |  12 wings  $22
Dry-brine rubbed, slow smoked, fried AND grilled 
& tossed in your choice of sauce or dry rub; 
served with celery & carrots with your choice 
of blue cheese or buttermilk ranch dressing  

Sauces: 
KC Sweet | Texas Hot| LM’s Wing Sauce 

Dry Rubs: 
Cajun | Sweet & Smokey Chipotle | Cool Ranch 

Barbeque
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D
A I LY

Lunch &

Dinner

mouth-waterin’ & butt-kickin’ barbeque

SIDES
French fries $5
Cajun fries $6
Sweet potato fries $6
Mashed potatoes $6
Mac & cheese $7
Dirty rice $6

Baked beans $6
Cole slaw $4
Side salad $8
Garlic green beans $7
Basket of  
cornbread $7

turn for meats & more

Barbeque

Open
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Dinner

mouth-waterin’ & butt-kickin’ barbeque

346 Kelly Road 

Vernon

 Connecticut

USA

SUNDAY  
through

thursday

11:30am ’til 9pm

friday  
and

saturday

11:30am ’til 10pm

See you soon!

www.littlemarksbbq.com @littlemarksbbq
FOOD ALLERGY NOTICE: Please ask a member of our staff about ingredients in your meal if you have a food allergy, intolerance or special dietary requirement.  
The following ingredients are present in our establishment: milk | eggs | fish | crustaceans | treenuts | wheat | peanuts | soybean | sesame



SMOKE HOUSE  
ENTREES  
served with cole slaw, corn bread & choice of side 
Hickory Smoked Baby Back Ribs 
Half-rack  $19  |  full-rack  $32
Slow smoked ribs with choice of BBQ sauce

Carolina Pulled Pork Platter  $19
Tender pulled pork in Carolina vinegar sauce 

BBQ All Stars  $28
Half-rack BBQ ribs | Half smoked BBQ chicken
with choice of BBQ sauce

Smoke house Brisket Platter  $21
Sliced and chopped brisket with KC sweet sauce

BBQ Clucker  $18
Half smoked BBQ chicken with choice of BBQ sauce

pitmaster’s bbq sampler  $32
Half-rack BBQ ribs, pulled pork & hot Texas 
sausage with choice of BBQ sauce

BURGERS
8 0z of big & juicy charbroiled ground beef served  
with pickle spear, cole slaw and choice of side

Little Mark’s  Burger*  $17
Lettuce, tomato, onion & LM’s burger sauce

Not Our First Rodeo Burger*  $18
Bacon, gouda cheese, beer-battered 
onion rings, pickles, tomatos & jalapeños

Butt-Kickin’ BBQ Killer Pulled Pork Burger*  $19
Burger topped with pulled pork, gouda cheese, 
cole slaw & fried pickles on garlic toast

Giddy-Up Smokehouse Brisket Burger*  $21
Burger topped with sliced brisket,  
KC sweet sauce, provolone cheese,  
lettuce & grilled red onions

Chipotle Black Bean Burger*  $19
Housemade black bean burger topped with  
lettuce, tomato, avocado, cheddar jack cheese, 
grilled red onions, tortilla strips &  
LM’s burger sauce

Nicky Romamo’s “Big Beef” Burger*  $35
A triple-decker masterpiece! Burger topped 
with bone-in short rib, grilled red onions, 
provolone cheese,  beer-battered onion rings, 
KC sweet sauce & LM burger sauce. Go big!

SAUCES & RUBS
KC Sweet Sauce | Texas Hot Sauce
LM’s Wing Sauce | LM’S Burger Sauce 
Carolina Vinegar Sauce 
Tangy Western Dressing  
Killer Rib Rub 

KITCHEN ENTREES  
Beef Short Rib Shepard’s Pie $29
Beef short ribs served over mashed potatoes  
in a Guinness demi-glace with peas, carrots  
& corn

Wild Stallion T-Bone Steak*  $32
18 oz. Grilled T-bone topped with gorgonzola 
compound butter; served with mashed potatoes   
& garlic green beans

Atlantic Salmon with Creamy Dijon Sauce  $26
Grilled or blackened fresh Atlantic  
salmon topped with creamy Dijon sauce; served 
with mashed potatoes & garlic green beans

Bourbon Teriyaki Chicken Breast  $18
Grilled & served with dirty rice &  
garlic green beans

Grilled Shrimp Skewers  $21
Shrimp skewers with red onion, red & green 
peppers, grape tomatoes topped with mango  
salsa; served over dirty rice with garlic  
green beans  

Southern Catfish Fish & Chips  $18
Fresh catfish served with fries, cole slaw  
& jalapeño tartar sauce 

how would you like your catfish?
Beer-battered | Baked | Blackened

HANDHELDS
Brisket Grilled Cheese $18
Slow smoked beef brisket, tumbleweeds,  
horseradish crema & provolone cheese  
on grilled garlic brioche toast

Smokehouse Brisket $17
Slow smoked beef brisket, KC Sweet sauce,  
beer-battered onion rings on French roll

Killer Pork $15
Slow-smoked pulled pork served on French roll 
topped with our vinegar pork sauce, cole slaw 
& fried pickles

Southwest Wrap $16
Choose from pulled pork, brisket or grilled 
chicken, wrapped with dirty rice, tomato,  
avocado, tangy western dressing, tortilla 
strips & cheddar jack cheese
 

Hot Honey Chicken $16
Breaded chicken breast topped with lettuce, 
pickles, balsamic glaze and hot honey  
served on brioche bun  

Bourbon Teriyaki Chicken  $16
Grilled marinated chicken breast topped with 
grilled pineapple, grilled red onion, lettuce, 
& teriyaki sesame mayo served on brioche bun

Texas Hot Smoked Sausage  $14
Slow-smoked & grilled Texas hot sausage with 
onions & peppers served on ciabatta roll

The Wrangler  $19
Grilled sirloin steak with provolone cheese, 
onions & peppers served on garlic ciabatta roll 

Country Catfish po’ Boy  $16
Choose from beer-battered, baked or blackened 
catfish with lettuce, pickles & jalapeño  
tartar served on ciabatta roll 

_ _

_ _

ZALL
house- 
made!

*CONSUMER ADVISORY: These items are cooked to order and may be served raw  
or undercooked. Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness,  
especially if you have certain medical conditions. 

and...

available to 

Purchase!

Grab a couple on  

your way out! Bring the flavor home!


