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Red Hot & Blue was founded in 1988 in Arlington, Virginia by three true Southerners and a “transplanted —_———
Yankee” who yearned for authentic, slow, hickory-smoked, Memphis-style barbeque on Capitol Hill.
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The name, “Red Hot & Blue”, is taken from the title of D] Dewey Phillip’s radio show that aired on
WHBQ-AM in Memphis, Tennessee in the 1950s that launched the careers of many great musicians
including Elvis Presley, Jerry Lee Lewis and Johnny Cash and broadened audiences for artists like

B.B.King, Muddy Waters, Robert Cray and Rufus Thomas.

We thank you for joining us. Please enjoy a heapin’ plate of our authentic award-winning ]
Memphis-style ribs, pulled pork, smoked chicken, wings, smoked brisket or Southern catfish, all cooked . S
to pertection, with a gracious helpin’ of Grandma’s homemade potato salad or one of our extensive
selections of homemade Southern sides served up with our signature Southern hospitality e
while chilling to classic and contemporary Blues music. v
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DINE-IN « TAKE-OUT « CATERING

Barbeque, Burgers & Blues



Ask your server, or visit our table tents to see more seasonally
rotated selections.

The Belushi Margarita
Featuring Maestro Dobel Diamante Silver® Tequila, topped with a Patron
Orange Citronge® Tequila float.

Elwood’s “Especial” Margarita

Featuring Jose Cuervo® Especial Gold Tequila

Jammin' Jake’s Patron Margarita
Featuring Patron® Silver Tequila

Woodford Manhattan

Woodford Reserve® Kentucky Bourbon Whiskey, sweet vermouth, and a cherry.

Hot Apple Cider

Crown Royal® Regal Apple Whiskey with hot apple cider and garnished with a
cinnamon stick. You'll never be cold with this drink.

Absolut Pears Cosmopolitan
Absolut® Pears Vodka shaken with a splash of cranberry and garnished with
alime. Served straight up.

Jack Honey Hot Toddy

Jack Daniels® Tennessee Honey Whiskey, hot tea, cinnamon stick and a dollop of
melted butter on top. Not feeling well? Nothing a little bit of whiskey and hot tea
can't fix.

Old Camp Peach Pecan Mule

A new southern favorite, this whiskey from Florida Georgia Line combines the
unique flavor profile of pecan and peach in a whiskey that will leave you begging
for an extra shot. Mixed with Gosling’s Ginger Beer and served in a mule cup.

Canyon Road® Chardonnay
William Hill® Chardonnay
Ecco Domani® Pinot Grigio
Beringer® White Zinfandel
Hobnob® Merlot

Carnivor® Cabernet Sauvignon
Apothic® Red

Bridlewood® Pinot Noir

Ask your server, or visit our table tents to see more seasonally
rotated selections.

A n LEMOHADE |
Freshly brewed Southern Sweet or Unsweet Iced Tea, Coffee, Milk and Juices.
FREE refills on fountain drinks, brewed tea and coffee.
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Wings

Choose your style: Mojo Mild; Hoochie Coochie Hot; Sufferin’ Sweet; Double Trouble;
Big Mama's Mustard; Buffalo; Bourbon Molasses; Sweet Red Chili or our Memphis Dry
wings tossed with our signature dry rub seasoning. 10 wings 9.99 20 wings 17.99

Burnt Ends

Tender, bite-sized cubes of our hickory smoked beef brisket ends. Finished on the grill
with our signature dry rub seasoning, and served with a side of Bourbon Molasses
sauce for dipping. 8.99

Catfish Fingers
Tasty catfish fingers, hand-tossed in our secret breading, fried golden and served
with fries. 7.99

Red Hot & Blue Nachos

Flour tortilla chips heaped high with your choice of pulled pork, pulled chicken,
or chili topped with cheddar and jack cheeses, tomatoes, green onions, jalapefios
and sour cream.  9.99

Sweet Potato Fries
Fried golden. Sprinkled with cinnamon sugar upon request. 4.99

Shakin’ Bacon Cheese Fries
Fries seasoned with our signature memphis dry rub, then smothered in cheddar
& jack cheeses and crispy bacon. Served with Ranch dressing for dipping. 7.99

Onion Ring Loaf
Fresh cut onion rings shaped in a loaf lightly battered by hand and fried golden.
Served with BBQ Ranch dressing for dipping. 6.99

Fried Pickles

Fried golden and served with our BBQ Ranch dressing. 5.99

SOUPS & STEWS

Cup 449 Bowl 6.99

Brunswick Stew

A unique Southern tradition. Loaded with pulled pork, pulled
chicken, beef brisket, potatoes, corn, onions and tomatoes,
slow-cooked in a zesty blend of spices.

Chicken Corn Chowder

Creamy blend of corn and spices with hickory-smoked &
pulled chicken.

Red Beans & Rice

A Southern favorite made from scratch. Red beans,
pulled pork, smoked sausage, onions, peppers and
Cajun seasonings, served over rice. You'll love il

Award-winning Chili
Home-style chili loaded with beef brisket,
kidney beans and tomatoes. Topped with
cheese and diced onions.




ST. LOUIS STYLE

Our meaty St. Louis cut ribs, hickory-smoked for hours and
hours. Served with BBQ beans and creamy cole slaw.

Full Slab 2499  1/2 Slab 16.99
Add a House or Caesar Salad for 2.99.

Can't decide on ONE flavor? Order half and half!

Wet Ribs

Slowly smoked over hickory wood, then slathered with
our Mojo Mild Barbeque Sauce and grilled to perfection.

Dry Ribs
A Memphis tradition. Our slow-smoked ribs sprinkled with
our secret blend of dry spices and finished on the grill.

Sweet Ribs

Glazed with our Sufferin’ Sweet Barbeque Sauce and
grilled. They're not just sweet-they're suh-weet.

Double Trouble Ribs

Our hickory-smoked ribs covered with Double Trouble
Barbeque Sauce, a savory blend of hot and sweet flavors.

Big Mama’s Ribs

When you're cravin’ mustard - nothing else will do!
Slow-smoked and grilled ribs with a tangy
mustard flavor.

Bourbon Molasses Ribs

Crafted from the finest bourbon, paired with a varietal of
peppers for an added kick of heat. A robustly bittersweet
molasses heightens the characteristics of this sauce.

Carolina Vinegar Sauce available upon request.

Authentic slow-cooked
barbeque is pink...
so when you bite into
our smoked pork, ribs or
chicken, you'll notice a
slightly rosy glow!

COMBINATIONS

Served with BBQ beans and creamy cole slaw. Add a House or Caesar Salad for 2.99.

Delta Surf & Turf

Our award-winning ribs and your choice of either fried shrimp, fried catfish or blackened catfish. 16.99
Ribs & Chicken Platter ]
Our award-winning ribs served with your choice of either Southern fried chicken crispers or
wings. 16.99
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Delta Double

Our St. Louis cut ribs and your choice of one other hickory-smoked meat: pulled pork, 1/4 chicken,
beet brisket, pulled chicken or sausage. 16.99

Tennessee Triple
Our St. Louis cut ribs and your choice of two other hickory-smoked meats: pulled pork, 1/4 chicken,
beef brisket, pulled chicken or sausage. 17.99

Five Meat Treat
A sampling of our specialty hickory-smoked meats including our ribs, pulled pork, pulled chicken,
sausage and beef brisket. 17.99
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Our pulled chicken is carefully pulled fresh and
may confain small bones; please be careful.
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SOUTHERN

Add a House or Caesar Salad for 2.99.

Pulled Pork Platter

Our specialty...hand-pulled, tender, moist pork shoulder. Served with BBQ beans and
creamy cole slaw. 10.99

Beet Brisket Platter

Slices of tender hand-trimmed, hickory-smoked, seasoned beet brisket. Served with
BBQ beans and creamy cole slaw. 13.99

Pulled Chicken Platter

Hickory-smoked, hand-pulled chicken. Served with BBQ beans and creamy cole slaw. 11.99

Memphis Half Chicken

Smoked with Memphis seasonings and perfected on the grill. Served with BBQ beans and
creamy cole slaw. 11.99

Smoked Sausage Platter
Two plump, hickory-smoked sausage links topped with sautéed onions. Served with BBQ
beans and creamy cole slaw. 10.99

Two Timer
Choose any two hickory-smoked meats: pulled pork, 1/4 chicken, pulled chicken, beef
brisket or sausage. Served with BBQ beans and creamy cole slaw. 14.99

Southern Fried Chicken Crispers
Seasoned all white meat chicken breast strips served with fries and creamy
cole slaw. 13.99

Southern Fried Chicken

Our own special recipe, fried to order. It's worth the wait! Served with collard greens and
mashed potatoes with gravy. 13.99

Sorry, we are unable to fulfill requests for all dark or all white meat.

Damn Yankee Steak
A tender and juicy grilled strip steak topped with sautéed mushrooms and
onions. Served with vegetable medley and mashed potatoes with gravy. 18.99

Gumbalaya
A shot-gun marriage of two traditional Louisiana favorites. Shrimp, pulled chicken,
sausage, garlic, peppers, celery and spices simmered over Southern rice. 13.99

Delta Catfish

Two Delta catfish fillets hand-tossed in our secret breading and
fried golden. Or ask for it blackened with Cajun seasonings.
Served with fries, creamy cole slaw and garnished with hush
puppies. 13.99

Southern Fried Seafood Platter

Choose either a platter of our hand-breaded fried shrimp or
a combination platter of fried shrimp and a Delta catfish fillet.
Served with fries, creamy cole slaw and garnished with hush
puppies. 14.99

Jammin’ Salmon
A salmon fillet jazzed up with our special seasonings, served
with Southern rice and vegetable medley. 14.99

SOUTHERN 2.49

BBQ Beans Grandma’s Famous Potato Salad
Fries Mashed Potatoes (with gravy)
Hush Puppies Creamy Cole Slaw

Fried Okra Vegetable Medley
Green Beans Collard Greens

Macaroni & Cheese 2.99
Red Beans & Rice 2.99
Sweet Potato Casserole 2.99

Southern Sides Plate

Choose four of our Southern side dishes. 8.99

A Our pulled chicken is carefully pulled fresh and may contain small bones; please be careful.

Carolina Vinegar Sauce available upon request.
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'SANDWICHES

If you like your BBQ Sandwich topped with Creamy Cole Slaw, be sure to ask for it “Memphis Style”.

Pulled Pork Sandwich

Hickory-smoked pork shoulder, hand pulled in large chunks. Served with Grandma's
Famous Potato Salad.  9.49

Beef Brisket Sandwich

Slices of tender hand-trimmed, hickory-smoked beet brisket. Served with
Grandma's Famous Potato Salad.  10.99

Pulled Chicken Sandwich

Hickory-smoked, hand-pulled chicken. Served with Grandma’s Famous
Potato Salad. 9.99

BBQ Twister

Hickory-smoked pulled pork, pulled chicken & beef brisket pilled high with our
Mojo Mild BBQ Sauce, melted cheddar cheese, sautéed onions, creamy cole
slaw & Memphis Dry Rub. Served with Grandma's Potato Salad. 11.99

Carolina Style Pulled Pork Sandwich

Hickory-smoked pork shoulder, tossed with our Carolina Vinegar Sauce.
Served with our Grandma’s Famous Potato Salad.  9.49

Ribwich Combo

Your choice of any Barbeque sandwich and two of our St. Louis cut ribs served
Wet, Dry, Sweet, Double Trouble, Big Mama's Mustard or Bourbon Molasses.
Served with Grandma’s Famous Potato Salad.  12.99

Fried Delta Catfish Sandwich

Tasty Delta catfish fillet fried golden and served with fries. 8.99

Chicken Sandwich

Your choice of a marinated chicken breast or hand-breaded fried chicken
breast served with fries. 9.99

Smoked Sausage Sandwich
A hickory-smoked sausage link, slathered with our Mojo Mild BBQ Sauce and
topped with sautéed onions. Served with Grandma's Famous Potato Salad.  8.99

Carolina Vinegar Sauce available upon request.

“ALL-IN" Burger*

a grilled or fried chicken breast.

Dressings: Honey Mustard, Bleu Cheese, Balsamic Vinaigrette, Buttermilk Ranch,
Parmesan Peppercorn, Thousand Island, Fat Free Ranch, BBQ Ranch, Oil & Vinegar

Smokehouse Salad

Pulled chicken and beet brisket over mixed greens with roasted corn, bell peppers,
fresh cut cucumbers, red onions, tomatoes, topped with cheddar and jack cheeses
and tortilla strips. 11.99

Caesar Salad

Crisp chilled romaine lettuce with shredded parmesan and croutons, tossed
with Caesar dressing.

Salmon Caesar 12.99

Grilled Chicken Caesar 10.99

Classic Caesar 6.99

RH&B Chopped Salad

Savory smoked pulled chicken with chopped mixed greens, cucumbers,
shredded carrots, tomatoes, roasted corn, beets, black-eyed peas, hard-boiled
eggs, mushrooms, bacon, red onions and cheddar and jack cheeses tossed
with buttermilk ranch dressing. 11.99

Pulled Chicken Salad

Savory smoked hand-pulled chicken over chilled mixed greens with red onions,
tomatoes, carrots, fresh cut cucumbers and chopped hard-boiled eggs. 10.99

Southern Fried Chicken Salad

Fried tender strips of chicken breast over mixed greens tossed with tomatoes,
hard-boiled eggs, green onions and tortilla strips. Great with honey mustard
dressing. 10.99

Side House or Caesar 3.99

Our pulled chicken is carefully pulled fresh and
may contain small bones; please be careful.

* Cooked to order. Consuming raw or undercooked meats, poulfry,
seafood, shellfish or eggs may increase your risk of food borne illness.

All burgers are half pound! Served with fries, lettuce,
tomato and pickle. All burgers can be substituted with

Get the best of both worlds with this juicy burger, piled high with pulled pork, onion ring

straws, cheddar cheese and Mojo Mild Barbeque Sauce. 11.99

Hickory Bacon Cheese Burger*

A juicy burger with our Mojo Mild Barbeque Sauce, cheddar cheese, bacon and sautéed onions. 10.49

Classic Blues Burger*

A classic burger with lettuce, tomato and onions. 9.49 Add cheese .50 Add bacon .50

Hoochie Coochie Cajun Burger*

A juicy burger seasoned and grilled with Cajun spices, topped with mayo with a hint
of our Hoochie Coochie Hot Sauce, cheddar cheese, and onion ring straws. 10.49

Chipotle Bleu Cheese Burger*
A juicy burger with bleu cheese crumbles, chipotle mayo, bacon, lettuce
and tomato. Topped with onion ring straws. 10.99
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Banana Pudding

Creamy pudding with fresh bananas and vanilla waters. Topped with
whipped cream and a cherry. 3.99 Mini 2.49

Fruit Cobbler

Sweet fruit baked inside a buttery crust, served warm with vanilla ice cream.
Ask your server which fruit cobbler we have available. 4.99 Mini 2.49

Smith Island Cake

Our official state dessert. Ten layers of moist cake and creamy icing.
Homemade on Smith Island, Maryland. Ask your server which cakes
are available. 5.99

Oreo® Brownie Sundae

An Oreo® brownie smothered with vanilla ice cream, chocolate syrup and
Oreo® cookie crumbles topped with whipped cream and a cherry.

499 Mini 2.49

Bread Pudding

House-made bread pudding served with our sweet almond flavored Amaretto
sauce poured over top. 4.99

Molten “Lava’” Chocolate Cake

Chocolate cake with an explosion of dark chocolate truffle. Served with

vanilla ice cream. 5.99

LUNCH

Served Monday-Friday from 11:00am to 4:00pm (except Holidays)

*Pig & Link*
A pulled pork sandwich and a link of our
hickory-smoked sausage. Served with
Grandma's potato salad. 8.99

* Hearty Combo*

A pulled pork sandwich and a cup of our
award-winning chili, chicken corn chowder,
Brunswick stew or red beans & rice. Served
with Grandma's potato salad.  9.99

*Pig Squealin’ Combo*
A pulled pork sandwich and a “personal
sized"” onion loaf. Served with Grandma’s
potato salad. 9.99

Texas Cheesesteak

Smoked beef brisket topped with our Sufferin’
Sweet BBQ Sauce, American Cheese and
sautéed onions. Served with fries. 9.99

Gumbalaya

A shot-gun marriage of two traditional

Louisiana favorites. Shrimp, pulled chicken, sausage,

garlic, peppers, celery and spices simmered and
served over rice. Served with a House or Caesar
Salad. 9.99

Smokehouse Salad

Pulled chicken and beet brisket over mixed greens
with roasted corn, bell peppers, fresh cut cucumbers,
red onions, tomatoes, topped with cheddar and jack
cheeses and tortilla strips. 8.99

Southern Fried Chicken Salad

Fried tender strips of chicken breast over mixed
greens, tossed with tomatoes, hard-boiled eggs,
green onions and tortilla strips. Great with honey
mustard dressing. 8.99

*Substitute pulled chicken .50 or beef brisket 1.00 on any of our lunch size sandwiches.

> A lunch size pulled pork sandwich.




