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TASTE THE LOVE
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OUR STORY

gella’s Bar-B-Que is named after founder Jeff Miller’s daughter Luella “Elly” and his
Grandmother Luella. “Grandma Lue” expressed her love by doing all of the cooking when the family

would get together for Sunday dinner and the holidays. She handed down an understanding of how great

food is created: fresh ingredients, honest good cooking, made with a loving hand. Taste the Love.
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OUR COMMITMENT

Luella’s Bar-B-Que is committed to offering expertly prepared smoked meats and fresh made sides

from scratch. We know you’ll appreciate our warm, friendly and caring staff who ensure you’ll have

a truly great experience. Whether dining in, taking Luella’s on the go, or having our crew cater your
most important party, we’re here to make sure you enjoy your company and your meal.

We use Hormone & Antibiotic Free Chicken. Each year we purchase more local food than from years
past. We fry with non-hydrogenated soybean oil ~ used cooking oils are recycled by Blue Ridge Biofuels.

THE SAUCE

Every Pit Boss has his/her unique recipe to success and most have a few secret sauce recipes.

Here at Luella’s, our approach to great barbeque is to create sauces that best complement our perfectly
seasoned and smoked meats without overpowering the flavors that we’ve worked so hard to get just right.
We smoke the meat, not the sauce. Our flagship sauces are Sweet Pisgah (ketchup based) and Scooter’s
Vinegar Sauce (vinegar based, eastern NC style). Both of these homemade sauces are gluten-free. Now

and then we create other choice sauces and your server will have the details of what we may be offering

DESSERTS

We are proud to offer a selection of Asheville’s finest desserts. Your Server will gladly tell you about
today’s features. Hand Made, The Right Way. Grandma Lue Approved!

BEVERAGES
RC Cola, Cheerwine, 7up, Sun Drop, Dad’s Rootbeer, Diet Rite, Diet Cheerwine, Pink Lemonade,
Fresh Brewed Sweet Tea & Unsweet Tea 1.98

Old Timer’s Pure Cane Sugar Bottled Sodas: Cheerwine or NEHI Orange, Grape & Peach.
Beer, Wine & Cocktails Available. Please ask your server for details.
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Follow us on Facebook and Twitter. Send rants and raves to: Grandma Lue, Luella’s Bar-B-Que, LLC., P.O. Box 8513, E|
Asheville, NC 28814 ©2009-2011. All Rights Reserved. TASTE THE LOVE is a Registered Trademark of Luella’s BBQ. .




&P N
START HERE

WARM PIMENTO CHEESE SPREAD

Made with Ashe County Hoop Cheddar Cheese. 4.95
BBQ SLIDER FLIGHT
Three Sliders: BBQ, Pulled Chicken & Chopped Brisket. 6.50

WITH A FLIGHT OF ASHEVILLE MICROBREWS - Five 2 oz. Pours. 9.50
DRY RUBBED SWEET POTATO CHIPS
House-Cut Sweet Potato Chips served with Ancho Ranch Dressing. 4.95
Load ’em up with melted Jack Cheese, chopped Brisket & Green Onions. 6.95

SMOKED JUMBO WINGS

Unlike any wing you’ve ever tasted unless you’re already back for more.
Served with Celery and Ancho Ranch or Black Pepper Blue Cheese Dressing.
Choose your sauce: Luella’s Sweet Love Sauce, Hot Mama, or Ring of Fire.

6 Wings 5.95 12 wings 10.95
SMOKED BRISKET CHILI CHEESE FRIES

Seriously good. Better with Beer. —-— 5.95

BETTER THAN DAD’S DEVILED EGGS
0.65
3.95

Add a Deviled Egg to any meal.

Half dozen to go around.
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SALADS, SOUPS, AND SPUDS

BRUNSWICK STEW

Kicks like a mule, but tastes way better. Bowl 4.95

CHAMPION SMOKED BRISKET CHILI
Bowl 4.95

Topped with Cheddar Cheese and Green Onions.

PULLED CHICKEN SALAD

Antibiotic & Hormone Free Smoked Chicken Salad, Crisp Romaine, Pecans & Apples

dressed with Lusty Monk Mustard Dressing.
Small 6.25 Regular

LUELLA’S COBB SALAD

Smoked Turkey & Brisket, Romaine, Tomato, Avocado, Chopped Egg,
Blue Cheese Crumbles, Green Onion and Fried Okra. Substitute BBQ Tempeh add 1.25
Small 6.75 Regular 8.95

HOUSE GREEN SALAD

Crisp Romaine, Carrots, Tomatoes, Hoop Cheddar and Green Onion.

8.25

4.25

Dressings: Ancho Ranch, Black Pepper Blue Cheese, Smoked Tomato Vinaigrette
and Lusty Monk Mustard Dressing.

OUR FAMOUS ONE POUND IDAHO POTATO

THE BASIC SPUD: Butter and Green Onion. 3.25
BUILD YOUR OWN SPUD: Butter, Green Onion, Bacon, Sour Cream, Cheddar, Blue Cheese. 4.70
ADD MEAT: BBQ, Chile Rubbed Brisket, Smoked Turkey or Pulled Chicken. 2.25
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THE MAIN ATTRACTION

Choose your meat, choose your sides, Taste the Love
Sandwiches are a full quarter pound of meat served with 3 Hush Puppies and a choice of 1 side.
Plates are a generous half pound of meat served with 3 Hush Puppies and choice of 2 sides.

CHOPPED PORK BBQ

Hand pulled then chopped. Touch of Scooter’s Sauce.

¥ . Plate 9.50 Sandwich 6.25
EY . | PULLED FREE RANGE CHICKEN
:-_ TR {Antibiotic & Hormone Free smoked Chicken in our Sweet Pisgah Sauce.
e A Plate 10.25 Sandwich 6.95

CHILE RUBBED BEEF BRISKET
Choice Certified Angus Beef.
Order it sliced (no sauce) or chopped (w/sauce).

Plate 11.95 Sandwich 8.25
SMOKED ANDOUILLE SAUSAGE

Medium spicy, smoked daily.
Plate 9.50 Po’ Boy Sandwich 7.50

APPLEWOOD SMOKED TURKEY BREAST . 3

Seasoned with Luella’s Bird Rub. ST
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Sandwich 6.75

Plate 9.75
BBQ TEMPEH

Almost blasphemous, but it’s so good we’ll forgive you.

Plate 10.25 Sandwich 6.25
ST. LOUIS CUT PORK RIBS - DRY RUBBED

Rib Baskets are served with Hush Puppies and choice of 1 side.
Rib Plates are served with Hush Puppies and choice of 2 sides.

Basket with 1 side Plate with 2 sides
8.75

Quarter Slab 7.25
Half Slab 12.50 13.95
Full Slab 21.00 22.50

HOOK IT UP WITH MORE COWBELL
Served with 3 Hush Puppies and choice of 2 sides.
12.99

2 Meat Combo Plate (10 oz. of Meat)
3 Meat Combo Plate (12 oz. of Meat) 13.99

BIG BOY’S BLUE RIBBON BBQ PLATTER
Served family style to feed 4 adults. Half pound each Pork BBQ, Pulled Chicken, Sliced Beef Brisket
& 8 Ribs. Your choice of 3 Heaping Sides and a Dozen Hush Puppies. 51.00
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plate
$2.00
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Add an extra side to 5
or sandwich



