
Burnt-End Brisket Chili 14
Slow-cooked, chopped beef chili with brisket burnt-ends. 
Served with cheddar & warm cornbread

Crispy Fried Buffalo Shrimp 16
Buttermilk blue cheese, carrots & celery

Fried Green Tomatoes 16
Topped with house-made remoulade & pickled shrimp

Soho Famous Fried Dill Pickles 8
Served with BBQ ranch dresssing

Wings 14
Deep fried free-range wings , celery & blue cheese dipping sauce
House-made Buffalo • Naked Lemon Pepper

Tennessee Fried Chicken Tenders 11
Served with honey mustard

Smokey Mountain BBQ Nachos 15
Crispy corn chips, black beans, white cheddar, pickled jalapeños,  
pico de gallo, sour cream, topped with SoHo BBQ sauce • Add chili +5

Maryland Crab Cake 15
Lightly fried crab cake stuffed with both Lump & claw crab. 
Served with dill sauce & coleslaw

Fried Avocado wedges 10
Served with buttermilk ranch dip 

Shrimp Cocktail 14
Served with cocktail & remoulade sauce

Baby Back Ribs
Dry-Rubbed Spare Ribs
Pulled Pork Shoulder

Pulled Southern Smoked Chicken
Black Pepper Bark Brisket

Classic Cobb 18
Chopped grilled chicken, romaine, bacon lardons, hard boiled egg, 
avocado & buttermilk ranch dressing  

Fried Chicken Salad 17
Buttermilk fried chicken, romaine, avocado, grape tomatoes, roasted 
corn, and fried onion strings served with creamy ranch dressing

Wedge Salad 16
1/2 head of lettuce with house made blue cheese dressing, fresh 
Roquefort & crispy bacon lardons  • Add Grilled Chicken +6

Fire Starters

When you’re here, You’re Home

SALADS

Served with crispy fries, slaw & pickles

Sandwiches

Cherrywood Smoked Pulled Pork 16
Smoked pork shoulder & BBQ sauce

Smokey Pulled Chicken 16
Smoked whole bird & BBQ sauce

Black Pepper Bark Brisket 19
Sliced 12-hour smoked brisket, tobacco onions & Black Jack BBQ sauce

Grilled Chicken Breast 16
Radish salad, hot peppers, shredded lettuce & white BBQ aioli • Add cheddar +2  
Classic Cheddar cheeseBurger 17
8oz custom blended, grass-fed beef, Vermont cheddar, lettuce, tomato, onion & 
pickle  • Add bacon +2 

Crab cake Sandwich 18
Served with coleslaw, remoulade & crispy fries 

Sides
Crispy Fries   SM 5 • LG 9
Tater Tots   SM 5 • LG 9
Chopped Side Salad   SM 6
Mashed Potatoes   SM 7 • LG 13
Mac & Cheese   SM 6 • LG 11 
 
Bacon Mac & Cheese   SM 8 • LG 16

Small size for you, Large size for sharing

Beverages
Pepsi Products 3  
Pepsi, Diet Pepsi, Sierra Mist, Schweppes Ginger Ale, 
Dole Cranberry, Dole Orange

Southern-Style Sweet Tea 3
UnsweetENED Tea 3
Lemonade 3
Arnold Palmer 3
Abita Root Beer 4
Bottled Water 5 for the table [Still or Sparkling]

Root beer float 8

Scratch-Made Biscuits   3
Slow-Smoked & Baked Beans   SM 7 • LG 13
Warm Cornbread  Honey Butter   SM 5 • LG 9
Creamy Coleslaw   SM 6 • LG 11
Collard Greens with Hocks   SM 7 • LG 13
Crispy-Fried Brussells Sprouts  Bacon Vinaigrette   SM 6 • LG 11

All Meats are served with 
Slow baked Beans, slaw & cornbread 25

• extra 1/2 order of BBQ +10

Eggs & More
Big as Texas Breakfast PlatTer 18
Two eggs, fried or scrambled, pulled pork, breakfast sausage, cheddar cheese 
grits, country gravy & buttermilk biscuits

Southern Benedict 18
Two poached eggs, smoked brisket, fried green tomatoes, buttermilk biscuits, chipotle hollandaise sauce,  
seasoned fries or cheese grits

Smoked Pit Huevos Rancheros 16
Two eggs, fried or scrambled, flour tortillas, cheddar cheese, pulled pork, pico de gallo, jalapeños,  
black beans & guacamole 
Eggs, Biscuits & Gravy 16
Toasted buttermilk biscuits topped with sausage gravy, two eggs, fried or scrambled

Smoked Brisket Hash 17
Tender shredded brisket & potato hash, two eggs, fried or scrambled & a buttermilk biscuit 
Skillet Pork Belly  17
Honey glazed pork belly served with two eggs your way, sweet potato hash & toast  
Simple Southern Breakfast 16
Scrambled or fried eggs, smoked bacon or breakfast sausage, bacon-braised collard greens & a buttermilk biscuit  
Vanilla Bourbon French Toast 16
Mixed berries, buttery crumble, super fine sugar & maple sugar 

Crab Cake & Eggs 19
Lightly fried crab cake stuffed with Lump & Peekytoe crab served with crawfish hollandaise sauce,  
two fried eggs & cheese grits 

Twin Chicken & Bacon Biscuit Sliders 18
Crispy fried chicken, applewood smoked bacon & a honey-mayo glaze served 
with a choice of cheese grits or crispy fries 

Steak and Eggs 25
A thick slice of our famous slow-roasted prime rib with two eggs, your style & home fries

Chicken & Waffles 25
Buttermilk fried chicken, crispy waffle, honey butter & maple syrup • Substitute all white meat +4

Weekends  [11am - 3pm]
Bluegrass Boozy brunch

upgrade for 

unlimited 

mimosas or 

bellinis



/SOUTHERNHOSPITALITYHK            
@BBQNYC              
@BBQNYC

212 - 265 - 1000
645 9th Ave. New York, NY
Have our World Famous BBQ at your next event! 
Private Event Space & Catering Available
Contact - info@SouthernHospitalityBBQ.com

Southern Hospitality - Denver
1433 17th St., Denver, CO 80202

303-298-5398

Southern Hospitality - Lone Tree
7431 Park Meadows Drive, Lone Tree, CO 80124

720-274-8660

Southern Hospitality - Colorado Springs
13021 Bass Pro Drive, Colorado Springs, CO 80921

303-298-5398

www.SouthernHospitalityBBQ.com

Check out our Colorado Locations

Several years back, three close friends took a trip to Memphis, Tennessee to celebrate  
one of their birthdays. Two were Memphis natives, the third hailed from the streets of  
New York City. The Memphis friends decided to show the New Yorker a little taste of the  
South  - literally and figuratively.
The three friends spent the weekend in Memphis seeing the sights, hearing the sounds,  
and tasting the finest authentic Memphis, down- South cuisine.  The boys had BBQ until they 
couldn’t eat anymore. The weekend was filled with cuisine, libations and the warm, welcoming 
embrace that makes you never want to leave.  The true Southern experience.  The New Yorker 
got to see what the South was really about.  Upon his return to the city that never sleeps,  
he sent a card thanking his various hosts and dear friends for a weekend that would later 
change their lives.
“Thank you for your true Southern hospitality, my friends.  When I was in Memphis, you made 
me feel like I was home...” These words would later embody all they sought to achieve later, 
when, together they decided to create a restaurant that would be a celebration of Southern 

cuisine, and where every guest would be treated as a friend.  In 2007 those three friends made their vision of an authentic Southern restaurant in 
the heart of New York City a reality.  They shared a vision of true Southern warmth and manners, and authentic Southern cuisine, with fresh, local 
ingredients, made with love.  An environment where guests feel like friends, and the cuisine brings a comfort that can only come from the South.  
At Southern Hospitality we have a commitment to quality.  All our ingredients are sourced from the finest purveyors. Our BBQ is slow smoked 
in-house, and our biscuits and cornbread are baked from scratch every day. Our food is made to order and it’s all made with care - Southern style.  
Southern Hospitality isn’t just a restaurant to us.  It’s a vision, It’s a lifestyle.  It’s a story of friendship and the blending of cultures.
We thank you for your ongoing support and hope you will continue to patronize our establishments.   
Because, friends, when you’re here, you’re home...

A Southern Story


