
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
495 Cooperative Way 
Arrington, VA 22922 

(434-263-4002) 
 

 
 

Hours and Specials 
 

Monday 
11am-8pm 

$2 off growler fills and $1 drumsticks 
Tuesday 
11am-8pm 

Mix & Match Taco Specials 
Wednesday 

11am-8pm 
Mix & Match Slider Specials 

Thursday 
11am-8pm 

Tostada Specials and 20% off Cases 
Friday 

11am-9pm 
Live music 5:30pm-9pm 

Saturday 
11am-9pm 
Sunday 
11am-7pm 

Brunch 11am-3pm 
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      APPETIZERS 
WINGS | $8 - 1/2 pound | $14 - Full pound 
Choice of one wing sauce, carrots, celery and ranch or bleu cheese dipping sauce.  
Choice of sauce: Dark Hollow BBQ, Buffalo, Sweet Thai, Pony Mustard BBQ 
 

WARMED SPINACH DIP | $9 
Chopped artichokes, cream cheese, Romano cheese, roasted garlic, sour cream, 
spinach, and sundried tomatoes served warm with house-made tortilla chips 
 

CHICKEN OR PORK TACOS | $9 
Two flour tortillas filled with either chicken or pork, pineapple salsa (cilantro, pineapple, onions), jalapenos, cheddar cheese, 
enchilada sauce, lettuce 
 

VEGETARIAN TACOS | $9                                                
Two flour tortillas filled with roasted cauliflower tossed in enchilada sauce, pineapple salsa (cilantro, pineapple, onions), 
cheddar cheese, lettuce and jalapenos 
 

PIMENTO CHEESE | $10 
A flavorful blend of cheese and spices, with a light hint of jalapenos. Served with potato pub chips and crudites. 
 

CHILI CHEESE PUB CHIPS  | $11 
House made pub chips seasoned with pork rub and topped with Smoking Barrel Chili, Full Nelson beer cheese, sour cream, 
green onions, and jalapenos.  ADD PULLED PORK OR PULLED CHICKEN | $3  
 

JUMBO PRETZEL  | $9 
A warm, jumbo Bavarian pretzel buttered and lightly salted. Served with house made ale mustard and Full Nelson beer 
cheese sauce.         
      
 

SOUPS AND SALADS  
SOUP DU JOUR | $6 
 

SMOKING BARREL VEGGIE CHILI  | $6              
A blend of savory spices, tomatoes, and red wine simmered with bell peppers, onions, garlic, and kidney beans. 
 

BARREL HOUSE SALAD  | $9 
Fresh Romaine lettuce topped with shredded carrots, tomato, red onions, and cheddar cheese.   
Your choice of dressing. 
 

CLASSIC CAESAR  | $9
Crisp Romaine tossed in creamy Caesar dressing, topped with house made croutons and shaved 10 month aged 
Parmesan cheese. 
 

SEARED AHI TUNA SALAD  | $16 
Seared Ahi tuna on a bed of fresh romaine, baby spinach, and shredded purple cabbage. Topped with avocado, 
edamame, and crispy tortilla strips and tossed with Sesame Ginger dressing. 

ADD ON: 
Smoked Pulled Pork | $4 

Smoked Pulled Chicken | $4  
 
 

Bean Burger | $5 
Chilled Shrimp | $6 

Seared Ahi Tuna | $7 
 

DRESSINGS 

Balsamic Vinaigrette, Ranch, Bleu 
Cheese, Creamy Caesar, Honey 

Mustard, or Sesame Ginger
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HANDHELDS 
 (includes one side) 

               
 
BMB CLASSIC CHEESEBURGER | $12 
7 oz.  ground chuck burger served medium-well on a bun with cheddar cheese, romaine lettuce, tomatoes, 
red onion and mayo.  
ADD BACON  | $1.50 
 

BOURBON BARREL BURGER | $15 
7oz.  ground chuck burger served medium-well on a bun with house made pimento cheese, bacon, fried 
onions, and our very own Dark Hollow BBQ sauce 
 

THREE RIDGES BURGER | $15 
Fresh smoked pulled pork, bacon, and cheddar cheese piled on a 7oz ground beef patty.  Topped with  
romaine, tomato, red onion, and smothered in our own Pony Mustard BBQ.  Served on a toasted bun with 
your choice of side. 
 

SOUTHWEST BEAN BURGER  | $14 
A Morning Star black bean burger topped with fresh avocado, pico de gallo, shredded romaine, cheddar 
cheese, crunchy tortilla straws, and our house made BBQ Mayo served on a toasted bun. Choice of side. 
 

PULLED PIG  | $12 
House Smoked pulled pork stacked high on a fresh roll and topped with our house slaw. 
 

HOT GOBBLER | $12 
House-smoked turkey, sauteed with red onions and jalapenos, melted cheddar cheese and topped with 
spinach, tomato, mayonnaise on toasted sourdough bread.  Served with choice of side.. 
 

BBQ GRILLED PIG  | $13 
House smoked pulled pork and melted cheddar cheese topped with zesty jalapenos, crunchy fried onions, 
and homemade Dark Hollow Bbq sauce. Served on toasted sourdough bread with your choice of side. 

 

SHRIMP SALAD SANDWICH  | $14 
Grilled Shrimp blackened in cajun spices, chilled, and tossed in housemade remoulade with onions and 
celery. Served on a toasted hoagie roll topped with spinach and tomato. Choice of side. 
 

TURKEY, BACON, RANCH WRAP  | $12 
House smoked turkey, crunchy romaine, ripe tomatoes, raw red onions, and crispy bacon with shredded 
Cheddar and ranch drizzle.  Wrapped in a warm, flour tortilla. Choice of side. 
 

SMOKED QUACKER  | $14 
Smoked duck sausage made with Calvados Apple Brandy on a toasted  hoagie roll topped with grilled 
apple, onions, and red & green bell peppers.  Finished with house made ale mustard and choice of side. 
 

THE GERMAN | $14 
Beer Boiled Bratwurst served on a toasted hoagie roll topped with sauerkraut, and  finished with ale 
mustard.  Served with choice of side. 
 

THE SMOKIN SHAMOKIN | $15 
Smoked andouille sausage served on a hoagie roll topped with house smoked pulled pork, coleslaw, 
chopped onions, and finished with Pony Mustard BBQ Sauce. Served with choice of side 
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PLATTERS 
. 

BBQ SMOKED CHICKEN QUARTER | $16 
HALF POUND PULLED PORK PLATTER | $16 

HALF RACK OF DARK HOLLOW BBQ KISSED SMOKED RIBS | $20 
SAUSAGE PLATTER | $21 

Smoked duck sausage, Andouille sausage, Beer Boiled Bratwurst served with Sauerkraut, Ale Mustard, Pony Mustard BBQ 
sauce. 

FULL RACK OF DARK HOLLOW BBQ KISSED SMOKED RIBS | $34 
COMBO  ¼ RACK OF SMOKED RIBS, BBQ SMOKED CHICKEN, ¼ PULLED PORK | $22 

(includes two sides and cornbread) 
 

Choice of Dark Hollow BBQ, Carolina Vinegar BBQ, or Spicy Carolina BBQ, or Pony Mustard BBQ 
 

SIDES 
Coleslaw, Fries, Baked Beans, Potato Salad,  Pub Chips, Fresh Fruit, Collard Greens  

Substitute Vegetarian Chili, House Salad, or Caesar for $1.50 upcharge 
 Homemade Mac & Cheese for $2 

 
 

KIDS MENU 
You can only be 12 years or younger to order from this menu. 

All meals are served with a choice of one side. 
 

CHICKEN TENDERS | $6 
Three breaded, white meat chicken tenders 
 

KID TACOS (2) | $6 
Chicken or Pork taco served with cheddar and lettuce on a flour tortillas 
 

GRILLED CHEESE | $6 
White sourdough bread with melted cheddar cheese 
 

KID BURGER | $6 
Plain 3.5oz burger served with or without cheese 
 

TURKEY AND CHEESE | $6 
Smoked turkey served hot with melted cheddar cheese 
 

MAC & CHEESE | $6 
Twirly Cavatappi noodles in a cheddar cheese sauce 
 
 

 
DESSERTS 

 

JUMBO BROWNIE | $8 
Warm, housemade brownie. Covered in chocolate syrup and whipped cream.  
 

NIGHTINGALE ICE CREAM SANDWICHES | $9 
Gourmet, handcrafted ice cream sandwiches based out of Richmond, VA.  These ice cream sandwiches 
are made with real butterfat ice cream and hand mixed cookies.  Ask your server for our available options! 
 

PINEAPPLE UPSIDE DOWN CAKE | $9  
Warm, buttery cake in a brown sugar glaze, topped with a sweet pineapple ring and whipped cream.   
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WEEKLY SPECIAL MENUS 
 

MONDAY - $1 SMOKED DRUMSTICKS (5 TO AN ORDER) 
 

Smoked chicken legs tossed in the sauce of your choice. (Hopwork Orange Pineapple Habanero, Dark Hollow BBQ, 
Satan’s Pony BBQ Mustard, Jamaican Jerk, Buffalo, Sweet Thai Chili 

Tangy Vinegars:  Sweet Red or Tangy Yellow) 
 

TACO TUESDAY 
Mix & Match 3 Tacos and a side | $15 

 
Shrimp Taco  

Blackened shrimp, purple cilantro lime slaw, and sriracha crema drizzle. 
 

Fish Taco 
Full Nelson battered fried Pollack, pineapple salsa, cheddar cheese,  

romaine lettuce, and drizzle of ranch. 
 

Chicken Flauta 
Seasoned chicken and cheese, shredded lettuce, creamy slaw, and pico de gallo. 

 

Carne Asada Steak Taco 
Thinly sliced marinated steak, baby spinach, jalapeno onion salsa,  

sliced avocado, and sweet and spicy crema.  
 

Vegetarian Taco 
Roasted cauliflower tossed in enchilada sauce, pineapple salsa,  

cheddar cheese, lettuce, and jalapenos.  
 

Chicken Taco 
House smoked pulled chicken, pineapple salsa, lettuce, cheddar cheese,  

jalapenos, and finished with enchilada sauce drizzle.  
 

Pork Taco 
House smoked pulled pork, pineapple salsa, lettuce, cheddar cheese,  

jalapenos, and finished with enchilada sauce drizzle. 
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SLIDE INTO WEDNESDAY -$14 Mix and Match 3 Sliders with choice of side. 
 

CLASSIC CHEESEBURGER | Mini beef patties with melted cheddar and dill pickle 
BUFFALO CHICKEN | Shredded chicken tossed in spicy buffalo sauce and topped with  bleu cheese crumbles 

PULLED PORK |  House smoked pulled pork topped with slaw and served with our Dark Hollow BBQ sauce 
FRIED FISH | Flaky whitefish deep fried in our Full Nelson beer batter garnished with lettuce, tomato, and remoulade 

JAMAICAN JERK | Shredded chicken tossed with our jerk sauce and topped with pineapple salsa 
 
 
 

TOSTADA THURSDAY 
 

Baja Fish | 9 
Fried fish with a tangy slaw, pico de gallo and sour cream on two crunchy corn tortillas. 

 
Roasted Cauliflower | 9  

Roasted cauliflower served on a bed of romaine, topped with pico de gallo and a sriracha crema on 
two crunchy corn tortillas. 

 
Ahi Tuna | 9 

Savory Ahi tuna, topped with a tangy slaw, wasabi crema and a sweet soy drizzle, served on two 
crunchy corn tortillas. 

 
Chicken | 9 

Roasted and pulled chicken, topped with shredded romaine and pico de gallo drizzled with a sriracha 
crema, served on two crunchy corn tortillas. 
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SUNDAY BRUNCH 12PM – 3PM 
 

Smoked Duck Sausage Breakfast Burrito | 14 
Smoked duck sausage made with Calvados Apple Brandy served in a flour tortilla with grilled apples, 
onions, red and green bell peppers, cheddar cheese,  scrambled eggs, and fried breakfast potatoes. 

Served with a choice of side. 
 

Sunrise Frittata | 13 
Fresh eggs baked with spinach, sun dried tomatoes, 

cheddar cheese, and caramelized red onions. Topped with extra cheddar cheese and tomato. Served 
with toast and Choice of side. 

 
The Hangover Burger | 14 

7oz of beef cooked to a juicy medium well and topped with bacon, fried egg, cheddar cheese, and 
our house made Defrost maple reduction. Choice of side. 

 
Brunch Sides | 4 

Fresh Seasonal Fruit, Fried Potatoes, Sourdough Toast, Scrambled eggs,  
Bacon, Sausage Links, Pancake 

 
 


