
STARTERS
FRESH CUT POTATO CHIPS  7.95 
Creole Seasoning & Smoked Coarse Salt  (V)

FRIED SWEET PICKLES  9.95 
with Remoulade Dipping Sauce

BBQ CHICKEN WINGS   
SM 17.95   
Virgil’s Famous Smoked Chicken Wings 
with Bleu Cheese Dip (GF)

BEER BATTERED ONION RINGS  11.95 (V)

TRASH RIBS  15.95 
Mustard Cole Slaw (GF) 

TEXAS CHILI  12.95 
Ground Beef, Shredded Cheddar  
& Tortilla Chips

CRISPY HUSH PUPPIES  13.95  
Bourbon Maple Syrup Butter (V)

TRAINWRECK FRIES   
SM 14.95   
Melted Cheddar, Jack Cheese,  
Smoked Bacon, Scallions & Jalapeños  
with Ranch Dressing

BBQ NACHOS  SM 16.95  
Topped with Barbecued Pulled Chicken,  
Texas Beef Brisket, Jalapenos,  
Monterey & Cheddar Cheese

CATFISH BITES  14.95 
with Remoulade Dipping Sauce

BURGERS
THE BURGER*  18.95 
Half Pound Grilled to Perfection

VIRGIL’S BBQ BURGER*  24.95 
Topped With Smoked Beef Brisket, Cheddar Cheese, 
Hot Bbq Sauce & Onion Rings

TURKEY BURGER  19.95 
Turkey Burger W/ Virgil’s Dry Rub, Avocado Ranch 
Aioli, Lettuce, Tomato & Red Onion 

BLACK BEAN BURGER  19.95 
Made with Grilled Vegetables, Black Beans,  
Fresh Herbs, Spices,  Pico de Gallo, Chipotle  
Sauce & Avocado

FROM OUR SMOKERS
served with Cornbread & choice of two sides

MEMPHIS STYLE PORK SPARE RIB 
1/4 RACK 23.95    1/2 RACK 35.95    FULL RACK 70 
Dry Rubbed & Hickory Smoked

TEXAS BEEF BRISKET  32.95 
Slow Smoked, Sliced to Order  
& Finished with Virgil’s Barbecue Sauce

SMOKED BARBECUED 1/2 CHICKEN  27.95 
Seasoned with Virgil’s Dry Rub, Slow Smoked,  
Finished on the Grill with BBQ Sauce 

BARBECUED PULLED CHICKEN  26.95 
Slow Smoked & Pulled Chicken Thighs Finished  
With a Touch of Dry Rub & Vinegar BBQ Sauce

CAROLINA PULLED PORK  27.95 
Seasoned Pork Butts Slow Smoked for 12-14 Hours  
Pulled with BBQ Sauce & Dry Rub

BBQ COMBO  35.95  
PICK TWO: memphis style pork spare ribs,  
carolina pulled pork, pulled chicken, brisket,  
barbecued 1/4 chicken, trash ribs

CHEDDAR CHEESE GRITS
POTATO SALAD (GF)
COLLARD GREENS (GF)
HICKORY PIT BAKED BEANS

MASHED POTATOES & GRAVY
MAC & CHEESE
CORNBREAD
COLESLAW (GF)

FRENCH FRIES
ROASTED BRUSSEL SPROUTS
BUTTERMILK BISCUITS (2)

SIDES 6.95 EACH

T I M E S  S Q U A R E  |  U P P E R  W E S T  S I D E  |  L A S  V E G A S

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne 
illness. Though we do our very best to use only the correct ingredients, in a kitchen of our size, the possibility of 

cross-contact does exist. 

VIRGILSBBQ.COM  | |  #VIRGILSREALBBQ

(V) VEGAN   (GF) GLUTEN FREE   (V) VEGETARIAN

DOWN THE STREET FROM VIRGILS REAL BBQ

“It’s delicious! Carmine’s is the best food and huge portions”
- NBC, Today Hoda & Kathie Lee

VIRGIL’S BBQ IS SMOKED LOW AND SLOW, USING A UNIQUE MIX OF HICKORY 
AND FRUIT WOODS TO ACHIEVE THAT PERFECT BALANCE OF SMOKY FLAVOR 

AND TENDERNESS. S m o k i n ’  S i n c e  1 9 9 4

NYC’S LEGENDARY FAMILY STYLE ITALIAN RESTAURANT

THE PIG OUT! (PERFECT FOR JUST TWO)  69.95

SANDWICHES
CAROLINA PULLED PORK  21.95 
Topped with Mustard Slaw 

TEXAS BEEF BRISKET MELT  26.95 
Melted Cheddar Cheese & Caramelized Onionson  
Country Bread

PULLED BBQ CHICKEN  19.95 
Slow Smoked with Virgil’s BBQ Sauce

SLICED TEXAS BEEF BRISKET  24.95 
Slow Smoked & sliced to order

CRISPY FRIED CHICKEN SANDWICH  20.95 
Chipotle Mayo, Lettuce. Tomato, Pickles, on a  
Potato Bun

VIRGIL’S FAVORITES
served with Cornbread & choice of two sides

CATFISH FILLET  25.95 
Choice of Flame Grilled (GF) or Crispy Fried

BLACKENED SALMON*  29.95 
Cajun Dusted Salmon & Corn Pepper Salsa (Gf)

CRISPY KANSAS CITY FRIED CHICKEN  29.95 
Crispy Fried 1/2 Chicken / All White Meat Add $5

GEORGIA COUNTRY FRIED STEAK  29.95 
corn flake, potato chip & saltine crusted ribeye steak, 
smothered in country gravy

CHARGRILLED 20 OZ T-BONE STEAK*  45.95 
Lightly Seasoned & Grilled with Herbed Butter (GF)

14 OZ BONE-IN RIBEYE STEAK*  39.95 
Lightly seasoned & grilled with herb butter (GF)

MENU & PHOTOS

2 MEMPHIS STYLE PORK SPARE RIBS, BRISKET, CAROLINA PULLED PORK & BARBECUED 1/4 CHICKEN
Served with cornbread & choice of two sides:  

Collard greens, hickory pit baked beans, cheddar cheese grits & roasted brussel sprouts.

SALADS
VIRGIL’S BBQ SALAD  25.95 
Barbecued Pulled Chicken, Carolina Pulled Pork, 
Brisket, Garden Salad, Topped With Olives, Boiled 
Egg, Cheddar Cheese & Fried Onions

SOUTHERN CAESAR SALAD*  16.95 
Romaine Lettuce, Roasted Corn Salsa, Tortilla Chips 
& Biscuit Croutons

KALE AVOCADO SALAD  18.95 
Baby Kale, Avocado, Quinoa, Pecan, Cucumber,  
Red Onion, Golden Raisin, Feta Cheese &  
House Vinaigrette

HOUSE SALAD  15.95 
House salad mix, grape tomato, cucumbers, 
kalamata olives

ADD

CHICKEN 8.95  SALMON 9.95

= VIRGIL’S FAVORITES


