
OLD WEST TAMPA, FLORIDA

Meats
AKAUSHI WAGYU BEEF BRISKET (half LB)

PORK RIBS (HALF SLAB)

TURKEY BREAST (half LB)

BBQ PULLED PORK SHOULDER (half LB)

JALEPEÑO CHEDDAR SAUSAGE (6oz)

TEXAS HOT LINK SAUSAGE (6oz)

$19

$24

$16

$16

$8 each

$8 each

Build Y� Own Plate
Comes with pickled red onions, house pickles,& a Bon Bon

1 MEAT + 2 SIDES | 19
2 MEATS + 2 SIDES | 25
WAGYU BRISKET OR SPECIAL PROTEIN +4

H�helds
Classic Barbeque Sandwich  $15
Smokehouse cuban sandwich  $20

wagyu brisket burger  $15
WAGYU & PIMENTO EMPANADAS (2 per order) $10

Sweet Treats
Banana Pudding $8

Smoked chocolate chunk tallow cookies
(2 per order) $8

Southern Sweet Tea & Lemonade $2

Banana Pudding $8
Smoked chocolate chunk tallow cookies

(2 per order) $8
Southern Sweet Tea & Lemonade $2

Pitmast�s Table
The Texas Trilogy

feeds 4-5
1lb wagyu brisket

1/2lb slab ribs
1lb sliced sausages

3 medium sides
1/2 dozen bon bons

pickled accoutrements

$129

Pit Sides
�BEST OF THE BAY� MAC & CHEESE

CILANTRO LIME COLESLAW
COLLARD GREENS WITH SMOKED HAM

HAND CUT TALLOW FRIES
DIRTY BRISKET �FRIED RICE�
�THE BRISKET� BON BONS

LOADED BAKED POTATO SALAD
NAVY BEANS & HAM WITH KALE

ROASTED SWEET PLANTAIN

SMALL
8oz $5

MEDIUM
16oz $10

LARGE
32oz $14

ADD A BAG TO YOUR ORDER

FRIED PORK CHICHARRONES
House made fried pork skins $6

To help cover credit card processing costs, a small fee will be added to credit card purchases. The fee is equal to what we are charged to process your payment.



BUILD yer

 OWN PLATE!

Comes with pickled red �i�s, house pickles,& a B� B�

1 MEAT + 2 SIDES | 19
2 MEATS + 2 SIDES | 25

WAGYU BRISKET OR SPECIAL PROTEIN +4

AKAUSHI WAGYU BEEF BRISKET
1/2 lb sliced or chopped, moist or lean | 19

PORK RIBS
1/2 slab, all natural Cheshire Pork meaty & moist ribs with a 

housemade tangy guava BBQ glaze | 24

TURKEY BREAST
1/2 lb, subtle smoke with rosemary, thyme, & garlic butter. 

Melt in yo mouth! | 16

BBQ PULLED PORK SHOULDER
1/2 lb all natural Cuban mojo brined Cheshire Pork, oak 

smoked & pulled. Tender & moist with cripy crackling | 16

HOUSEMADE SAUSAGE
Choice of jalepeño cheddar or Texas hot link.

6oz link smoked and sliced. Served with pickled red onions 
and house pickles | 8 per link

CLASSIC BARBEQUE SANDWICH
Chopped Brisket or Pulled Pork piled high on a warm bakery fresh brioche. 

Comes with pickled red onions and house pickles | 15 | add a side +3

SMOKEHOUSE CUBAN SANDWICH
The Classic Tampa Cuban levels up when it meets our oak smoked BBQ! 

Smoked pit ham, Carolina-style pulled pork, swiss cheese, mojo mustard, house 
pickles, on Le Segunda’s Cuban bread served with Tostones & garlic mayo | 20

THE WAGYU BRISKET BURGER
The gold standard. We hand press this 1/2 lb patty of pure ground Wagyu Brisket 

trim daily. Kissed by the smoker & grilled with sharp cheddar atop a bakery 
fresh brioche with garlic aioli. Comes with house pickles & red onions | 15

ALMOST WORLD FAMOUS BANANA PUDDING
Silky, creamy, fluffy, & darn delicious homemade custard layered with 

sweet bananas caramel & Nilla wafer crumble | 8 

SMOKED CHOCOLATE CHUNK TALLOW COOKIES
This sweet & salty decadence is sooo dang delicious | 8 (2 per order)

SOUTHERN SWEET TEA & HOUSEMADE LEMONADE
Enjoiy a fresh brewed southern sweet tea or house lemonade. We’ll donate 

the $2 back to “Peace Love & BBQ” our 501C3 charity. Appreciate you helping 
the cause! | 2

MEATS HANDHELD BBQ

SWEET TREATS

HOMEMADE SAUCES & MORE

PIT SIDES

PITMASTERS TABLE
THE TEXAS TRILOGY

S�ves 4 - 5 People
A Texas style BBQ tray featuring 1 lb sliced wagyu brisket, 1/2 slab ribs,  1 

lb sliced sausages, 3 medium sides, 1/2 dozen Bon Bons, and 
accoutrements | 129

WAGYU & PIMENTO EMPANADAS
The Cuban crosses paths with the Southerner in this delicious creation. 

100% Wagyu picadillo folded into a crispy empanada with cheddar 
pimento cheese. Delicious with a squirt of our signature homemade 

sauces! | 10 (2 per order)

 “TAMPEÑO QUE” SAUCE ~ HABENERO BBQ ~ 
CANDIED JALAPEÑO ~ MANGO HABENERO 
MUSTARD BBQ ~ SMOKEHOUSE KETCHUP ~ 
HOUSE PICKLES ~PICKLED RED ONIONS ~ 

PICKLED JALAPEÑOS 

serving real west tampa 'que Wednesday - Saturday
11am 'til we run out (or 4pm.�whichever comes first)

@THEBRISKETSHOPPE

3501 N ARMENIA AVE TAMPA, FL 33607

www.thebrisketshoppe.com

ADD A BAG TO YOUR ORDER

FRIED PORK CHICHARRONES
House made fried pork skins | 6

Check out our socials
for weekly specials!

check out our grab n go counter
for accoutrements, sauces, pig skins,

cookies, merch & more!

Visit our Wine Shoppe

Treats for the Road

Browse our curated selection of wines to 
enjoy with your meal�no corkage fee 

when you pop a bottle in-house, or grab 
one to take home.

Meats For Your Pit
Shop our selection of top quality meats 

from the cooler: raw briskets, ribs, 
sausages, and burgers!.

QUALITY MEATS FROM

“BEST OF THE BAY” MAC & CHEESE
CILANTRO LIME COLESLAW

COLLARD GREENS WITH SMOKED HAM
HAND CUT TALLOW FRIES

DIRTY BRISKET “FRIED RICE”
“THE BRISKET” BON BONS

LOADED BAKED POTATO SALAD
NAVY BEANS & HAM WITH KALE

ROASTED SWEET PLANTAIN

SMALL
8oz ~ $5

MEDIUM
16oz ~ $10

LARGE
32oz ~ $14

SMALL
8oz ~ $5

MEDIUM
16oz ~ $10

LARGE
32oz ~ $14

To help cover credit card processing costs, a small fee will be added to credit card
purchases. The fee is equal to what we are charged to process your payment.



ask about our

86 Wine Club
Exclusive members-only pours,

pit-worthy pairings, and a

little something special

every month!

Curated B�tles
DON't forget to check out our

selection of hand picked bottles

that pair perfectly with our

hand-crafted barbeque.

PROSECCO (WineStream -Italy) | 10

SPARKLING MOSCATO (Honey Bubbles -Italy) | 10

ROSE (Les Vignobles Gueissard -Provence FR) | 12

ALVARINHO (Valados de Melgado - Portugal) | 15

PINOT GRIGIO (J. Hoffstatter -Italy) | 12

SAUVIGNON BLANC (Three Brooms -Marlborough NZ) | 12

CHARDONNAY (Chasing Lions -Monterrey CA) | 10

PINOT NOIR (Little Yering - Victoria AUS) | 12

Red Blend (Limited Addition - Oregon, USA) | 15

MALBEC - SYRAH (Bodega DiamAndes Perlita - Mendoza ARG) | 12 

ZINFANDEL (Hendry HRW -Napa CA) | 14

A Cuban’s take on Madrid’s refreshing wine cocktail with rich notes of dark
berries, ripe sweet citrus, & cinnamon served over ice & fruit. | 10 / glass

ROTATING TAP SELECTION | 6

SOUTHERN APEROL SPRITZ
A bright and bubbly mix of Aperol & Prosecco. Citrusy, refreshing, & perfectly
bittersweet. Topped with soda. 

MIMOSA ON QUE
Perfect accoutrement to the barbecue experience. Enjoy your prosecco with
crisp blood orange or tangy guava juice. | 10 / glass | 28 carafe


