
Noble Pig
Smoked Meats

All of our meats are hand trimmed & spice rubbed daily, then smoked over apple & hickory for a true Carolina flavor.
All entrees come with 1 side and choice of 1 sauce. ***Additional side available for $2.75 / Additional sauce for .89 cents

Berkshire Baby Back Ribs
Half slab $14.95    or    Full slab $24.95

Carolina Pulled Pork $13.95

Mama’s Carolina Style Chicken
Carolina style hand rubbed, apple & hickory wood smoked chicken (A blend of white
and dark meat.)    $13.95

West Texas Chopped Brisket $15.95

Scottish Salmon** $14.95

Note: This item is grilled to order and cooked to your liking.

Chicken Wings (Sides are not included)
6 pcs  $7.95   /   12 pcs  $13.95

Sauces
Carolina Vinegar: Classic spicy vinegar based sauce (best on pulled pork.)

Carolina Gold: Traditional tangy mustard vinegar sauce.

Detroit Bone Sauce: Sweet, rich, and smokey.

Sweet n’ Spicy: Memphis style tomato based sauce.

Side of Sauce: .89 cents, 3.25 oz.

Specialty Sandwiches
All sandwiches served a la carte.
Choose Texas toast or Kaiser roll; Includes pickle.

**Note: Some sandwiches are pre-sauced, additional sauces will be brought to your
table by our server.

Carolina Pulled Pork $7.95
Hand rubbed, slow & low smoked Berkshire pork, pulled & topped with house sweet
pickles.

Carolina Pulled Chicken $7.95
Carolina style hand rubbed, apple & hickory wood smoked chicken (a blend of white &
dark meats), lightly dressed with Carolina Gold “Q” sauce with house sweet pickles.

West Texas Chopped Beef $9.75
Hand rubbed, lightly cured & smoked slow & low till tender, chopped & lightly dressed
with our Detroit Bone Sauce, topped with house sweet pickles.

B.L.T.   $7.95
Our house smoked bacon, ripest tomatoes, lettuce & mayo, no frills here!

Big Piggy** $8.50
8 oz. grilled steak burger, cooked to order, choose cheddar or Swiss cheese, lettuce,
tomato, onion, pickles all included.

Club Sandwich   $8.95
Smoked turkey, bacon, lettuce, tomato & garlic aloli.

La Cabana $8.95
Smoked pork, pit ham, Swiss cheese, pickles & spicy mustard on French roll.

Turkey Reuben $8.50
Shaved smoked turkey, slaw, Russian dressing & Swiss on marble rye.



Side Choices (Made fresh daily)
$2.75 side (8 oz.) / $5.25 pint / $10.25 quart

Creamy slaw      French fries    Onion rings
Potato salad      BBQ beans    Mac a’cheese
Cornbread (1 piece per order)    Yukon gold mashed potatoes

Our daily soups are sold by Cup or Bowl
Noble Pig Ice Cream
Delicious handmade ice cream. Flavors change frequently. Please call for
today’s flavor.

Noble Pig Café * BBQ * Thai * Sandwiches

Our Salads
Our salads are available in small or large sizes with your choice of dressing
& are presented with a honey wheat dinner roll.

Chicken or salmon may be added to any salad for an additional charge:

Chicken  $4.00 Salmon (6 oz.) $9.00

313-640-4115 * 19222 Mack Ave., Grosse Pointe Farms, MI 48236

Hours: Closed on Monday, Open on Tuesday at 4 pm-8 pm (dinner only)
Wednesday through Saturday – Lunch 11:00 am – 2:30 pm,

Dinner 5:00 pm-8:30 pm. Sunday open for dinner 4:00 pm-8:00 pm.

Available dressings:
Creamy balsamic & herb,                Italian vinaigrette,
Buttermilk ranch,                             Honey-raspberry,
Mandarin sesame

The House Small $5.95    Large $7.95
Spring greens, cucumber, julienne carrots/zucchini, tomato, croutons &
parmesan cheese.

Noble Salad             Small  $7.95    Large $9.95
Spring greens, cashews, feta cheese, tomatoes, cucumbers & golden raisins.

Sonoma                   Small  $7.95     Large $9.95
Spring greens, tomatoes, goat’s cheese, cucumbers & almonds.

Hail Caesar           Small  $7.95     Large  $9.95
Chopped romaine, croutons & parmesan cheese with classic Caesar dressing.

The Michigander Small $7.95      Large $9.95
Spring greens, candied pecans, blue cheese, cucumbers, dried cherries &
tomatoes.

Please on Substitutes

**Consumer Advisory: Consuming raw or *undercooked meats, fish, shellfish,
poultry, or eggs may lead to food borne illness.

*No substitutions please. For those with special dietary needs or restrictions,
please make our server or the floor manager aware so that our kitchen staff
may accommodate your needs.


