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PRE-GAME 
P1: RIB TIPS - A Pound Of Juicy And Flavorful Rib Tips Smothered In Our Famous Detroit BBQ Sauce 
Served With Skinz.   8.99

P2: BURNT ENDS - Delicious And Flavorful, These End Pieces Of Beef Brisket Will Leave You Craving 
More. (Limited Availability)   8.99

P3: RUB POPPERS - Fresh Jalapenos Stuffed With Our Texas Beef Brisket & Cheddar Cheese, Dipped 
In A Beer Batter & Fried To A Golden Perfection. The Perfect Combination Of Smoke & Spice.   7.99

P4: SLIDERS - Mix And Match Your Own 3 Sliders With Your Choice Of Texas Beef Brisket, Tennessee 
Pulled Pork, Or Pulled Chicken. Served With Pickles And Topped With Rub Slaw.   7.99

P5: RUB WINGS - Rub’s Famous Whole Wings Smoked And Tossed In Our Housemade Apple BBQ 
Sauce And Served Over Texas Toast.   7.99

P6: SOUTHERN STYLE WHOLE WINGS - Fresh Whole Wings Dredged In Our Rub Seasoning And 
Fried To Perfection.   8.99

P7: WING DINGS - Our Signature Wing Ding Served Naked Or Buffalo Style.
6 Wings   7.99  Or  12 Wings   13.99

P8: BBQ NACHOS - Piled High With Cheddar Cheese, Rub Chili, Baked Beans, Lettuce, Tomato, 
Jalapenos And Sour Cream.   8.99   Add Your Choice Of Meat For 3.99

P9: CATFISH NIPS - Fresh Water Catfish Nips Dusted With Our Light Cornmeal Breading And Fried To A 
Golden Crisp Served With Our Homemade Remoulade.   7.99

P10: ANDOUILLE SAUSAGE - A Mound Of Delicious Smoked Sausage Served With Sauteed Onions 
And Pepper And Served Over A Piece Of Texas Toast 8.99

P11: (V) FRIED PICKLES - Home Grown Michigan Pickle Chips Battered And Deep Fried Served With A 
Side Of Our Rub Dipping Sauce.   4.99

P12: THE BIG WHEEL - Take A Tour Of Our Pre Game Show By Choosing Any 4 Our Our Pre Game 
Menu Items Excluding Nachos And Sliders.   14.99

H1: RUB CHILI - Our Housemade Chili, Topped With Cheddar Cheese For A Real Treat. This Meaty Chili 
Features A Southern Kick!   3.99 Cup   5.99 Bowl

H2: CAJUN GUMBO - Our Authentic Cajun Gumbo Will Take You On A Stroll Down Bourbon Street.   
3.99 Cup   5.99 Bowl

H3: SOUP OF THE DAY - Ask Your Server For Today’s Soup.

H4: HOUSE SALAD - A Fresh Mix Of Iceberg Lettuce Topped With Cheddar Cheese, Cucumber, 
Croutons, Onion And Tomato With A Side Of Our Housemade Balsamic Vinaigrette Dressing.   5.99

H5: CLASSIC CAESAR** - Crisp Romaine Lettuce, Housemade Croutons, Parmesan Cheese And 
Tossed In Our Housemade Caesar Dressing.   7.99

H6: GREEKTOWN - Our Famous Greek Style Salad, Tossed With Our Own Famous Potion From The 
Gods!   8.99 
 
Add Smoked Salmon 4.99
Add Grilled Chicken, Texas Beef Brisket, Pulled Chicken Or Tennessee Pulled Pork 3.99

HALF TIME

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.



All Entrees Served With Your Choice Of Two Sides
Add Soup Or Salad To Entree For 1.99

E1: FISH-N-CHIPS - Fresh Cod, Battered And Fried To A Golden Brown. Served With A Side Of Skinz 
And Our Roumelade Sauce.   12.99

E2: SMOKED SALMON - Smoked To Perfection And Drizzled With Our House Made Apple Bbq Sauce 
And Served Over A Bed Of Seasonal Veggies. This Piece Of Salmon Will Have Your Taste Buds In 
Overdrive.   15.99

E3:TENNESSEE PULLED PORK - This Pork Is Rubbed, Slow Smoked, And Dripping With Flavor And 
Served Over Texas Toast.  11.99

E4: TEXAS BEEF BRISKET - Rubbed And Slow Smoked To Make It Tender And Juicy, Then Sliced Thin 
And Served On Texas Toast.   12.99

E5: RUB MAC & CHEESE - A Giant Portion Of Our Cheesy Mac & Cheese Served Like Mom Used To 
Make.   8.99
Add Your Your Choice Of Texas Beef Brisket, Tennessee Pulled Pork, Or Pulled Chicken.   3.99

E6: BASES LOADED - Can’t Decide? Try Three! Your Choice Of Texas Beef Brisket, Tennessee Pulled 
Pork, Two St. Louis Style Ribs, Or Andouille Sausage. Get A Taste Of Our Smokehouse Flavor.   14.99

E7: BROASTED CHICKEN - (Leg, Thigh, Wing, Breast) Marintated And Floured. Cooked To Perfection In 
Our Pressure Fryer.   11.99

E8: HALF BBQ CHICKEN - Half A BBQ Chicken Smoked For Hours Then Charred On The Grill And 
Smothered In Our Housemade Detroit BBQ Sauce And Served With A Side Of Texas Toast.   11.99

E9: JOE LOUIS - Large Turkey Drum Smoked For Hours. Pound For Pound The Most Delicious Turkey 
Dinner You Will Ever Eat.   14.99

ENTREES

MAC & CHEESE • COLE SLAW • BAKED BEANS • SKINZ • JALAPENO CORNBREAD
SWEET POTATO MASHED • SOUTHERN STYLE GREENS • VEGGIE OF THE DAY

SWEET POTATO FRIES • POTATO SALAD
2.99 EACH

RUB SIDE DISHES

Our ribs are rubbed with our house rub and smoked to perfection.
All rib entrees come with your choice of two sides.

R1: BABY BACK RIBS - If You’re Looking For Tenderness, These Ribs Will Deliver.
Half Rack 14.99   Full Rack 24.99

R2: TRADITIONAL ST. LOUIS STYLE RIBS - If You Are One For Tradition, These St. Louis Style Ribs 
Are Dry Rubbed And Slow Smoked, Then Grill-Kissed To Finish Them Off. 
Half Rack 13.99   Full Rack 22.99

R3: HALF ST. LOUIS STYLE, HALF BABY BACK - Can’t Decide On Which Bones To Chew On? This 
Plate Gives You The Best Of Both Worlds.    24.99

RIBS

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.



SANDWICHES

S1: THE NUGENT - Pork Which Has Been Rubbed, Slow Smoked, Pulled And Topped With Our Creamy 
Rub Slaw. You Might Get “Cat Scratch Fever” From This One.   7.99

S2: THE KALINE - Sliced Beef Brisket, Smoked Low And Really Slow Topped With Our Rub Slaw. Why Not 
Give The Hall Of Fame A Try?   8.99

S3: THE BELLE ISLE - Fried Catfish Fillet Served With Lettuce Tomato And Onion. Served With A Side 
Of Our Savory Housemade Spicy Remoulade. An Islanders Favorite.   8.99

S4: THE SLIM SHADY - Pulled Chicken Sandwich Topped With Our Creamy Rub Slaw. This Sandwich 
Will Keep You Coming Back To This Side Of 8 Mile.   8.99

S5: HITSVILLE - A Marinated Chicken Breast Grilled To Perfection, Served With Lettuce, Tomato, Onion 
And Drizzled With Our Detroit BBQ Sauce. Like Motown, This Sandwich Will Have You Going Crazy With 
Temptations.   8.99

S6: THE BOB SEGER - Our Pulled Pork That Is Sauteed In Our Memphis Sauce And Topped With Our 
Homemade Slaw. There’s No Ramblin’ Gamblin’ About This Sandwich, It’s One Of A Kind.   8.99

S7: THE HARWELL - Texas Beef Brisket, Sautéed Onions, And Peppers Topped With Cheddar Cheese, 
Served On A Hoagie Bun. Our Tribute To Ernie.   8.99

S8: HAT TRICK - A Rough And Tumble Combination Of Our Tennessee Pulled Pork Layered With Fresh 
Smoked Ham And Applewood Bacon. A Sandwich Made For One Of A Kind.   9.99

S9: THE YZERMAN -  A Pile Of Tennessee Pulled Pork Smothered In Our Mouth Watering Rub Mac-N-
Cheese Sauce. This Sandwich Will Have You Feeling Like The Captain Himself.   7.99

S10: NIGHT AT THE FILL-MORE - Tennessee Pulled Pork, Texas Beef Brisket, Pulled Chicken, Sautéed 
Onions & Peppers, Rice And Cheddar Cheese, Smothered In Rub Chili. This 5lb. Plus Burrito Has 
Everything But The Kitchen Sink. Eat This Monster And Receive A R.U.B. BBQ T-Shirt And Your Photo On 
The Rub Wall Of Fame.   17.99

All Sandwiches Are Served On Your Choice Of Texas Toast Or A Brioche Roll
With A Side Of Skinz.

All burgers are served on your choice of texas toast or a brioche roll with a side of skinz.

B1: THE KID ROCK** - Let Us Rock Your World With This 1/2lb. Certified Angus Beef Burger, Served 
With Your Choice Of Cheese And All The Fixins!   8.99

B2: THE REN CEN** - 1/2lb. Black Angus Beef Grilled And “Towering” With Cheddar Cheese, Tennessee 
Pulled Pork, Fried Onions And Smothered In Our Detroit BBQ Sauce.   9.99

B3: (V) “THE MIGHTY MACK” - Our Hearty Yet Healthy Smoked Black Bean Burger Served With 
Lettuce, Tomato And Onion.   8.99 add cheese for .99

BURGERS

** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.



R.U.B. BBQ PUB

SUPP♥RTS MICHIGAN!

BOTTLE
Arcadia Angler’s Ale

Arcadia Hopmouth Double IPA
Atwater Dirty Blonde

Atwater Michigan Lager
Atwater Vanilla Java Porter

Bell’s Oberon
Bell’s Two Hearted Ale

Darkhorse Raspberry Ale
Founder’s Dirty Bastard

Motor City Nut Brown Ale
Motor City Pale Ale

Motor City Lager
Short’s Huma Lupa Licious

Short’s The Magician Dark Red Ale
Short’s Sofy Parade

Celis Raspberry
Celis Gran Cru

MBC Mackinac Pale Ale
MBC Peninsula Porter

OVER 30 BEERS ON TAP
Ask A Server For A List Of Our

Seasonal Beers

MICHIGAN BEERS

TAILGATING SPECIALS
These Larger Combinations Are Perfect For Groups In House Or At Your Tailgate Party Before The Big Game!

SERVES 4-6 - 1 Slab Of St. Louis Ribs, 1 Slab Baby Back Ribs, 12 Wing Dings, And 3 Sides.   69.99

SERVES 6-8 - 2 Slabs St. Louis Ribs, 1 Slab Of Baby Back Ribs, 24 Wing Dings, 5 Sides.   99.99

SERVES 8-10 - 2 Slabs St. Louis Ribs, 2 Slabs Baby Back Ribs, 24 Wing Dings, And 7 Sides.   129.99

Two Liters Of Pepsi Products And 6 Packs Of Beer Are Available To Go!

Ask Server For Details.

TRY OUR PIG OR LAMB
HALF or WHOLE

Cooked To Perfection In One Of Our
In-House Southern Pride Smokers!

Combination Platters Served With Your Choice Of Two Sides

C1: RIBS AND CHICKEN - A Half Slab Of St. Louis Style Ribs And A Half BBQ Chicken Will Leave You 
Satisfied.   21.99
 
C2: SMOKEHOUSE - Want To Spice Up Our Mouth-Watering St. Louis Style Ribs?  Pair A Half Slab With 
Any Of Our Signature Smokehouse Meats: Texas Beef Brisket, Tennessee Pulled Pork, Or Pulled Chicken.   
21.99
 
C3: RUB’S SMOKE AND FRY - Pair Our Fried Catfish With Our Signature Smokehouse Meats (Texas 
Beef Brisket, Tennessee Pulled Pork, Pulled Chicken Or Andouille Sausage) For This Land And Water 
Adventure.   15.99

COMBINATION PLATTERS

• Our Private banquet room seats over 100!
• Open and available for any function.
• We offer on site and offsite catering.
• Ask our manager for all the details.

PLANNING AN EVENT?



When you combine the atmosphere of a local Michigan hangout and the excitement 
of watching your favorite sports team, while enjoying the tastes of an old school 
smokehouse, you have found R.U.B. BBQ. With over four decades in the food service 
industry, the R.U.B. BBQ family knows what it takes to provide you with the best dining 
experience around.  

At R.U.B. BBQ, we are proud to show our Michigan heritage, and our eco-friendly ideas 
allow us to bring you that phenomenal taste while still contributing to a greener Michigan. 
We use local Michigan suppliers to bring you the best BBQ along with micro brews and 
liquors. You can taste the freshness and see the pride we take in preparing each meal.  
Our meats are smoked on the premises daily. Not only can you taste the natural smoke 
flavor, but you can visually see the smoke ring on the outer portions of our meats. We 
mix our own rubs and sauces from scratch using over 20 different herbs and spices. 
We have whatever you desire, from our signature appetizers, sandwiches, entrees and 
sides, to our massive selection of beer available in bottle or draft. Never miss a minute 
of action of you favorite local sports team on one of over 30 flat screens while enjoying 
one of our 40 beers on tap.    
    
Tailgating packages are available which include all your pre-game musts, including our 
beer to go, which is available by the six-pack or a 64 oz. growler. So leave your grill at 
home and come on in, because at R.U.B. BBQ we have all your smokehouse needs 
covered.

THE R.U.B. BBQ STORY

Try one our home made sauces made from scratch daily

APPLE - This is a thin and fruit flavorful barbecue sauce. It’s a perfect mixture of tomato base, vinegar 
and fruit. You can see and taste the apple pieces. It works well applied towards the end of cooking or as a 
dipping sauce served at the table.

CAROLINA - If you haven’t tried a mustard based barbecue sauce then you are really missing out on 
something. With an amazing mixture of mustard, vinegar and spices, this sauce is great on most anything, 
particularly pork.

DETROIT - This is the classic barbecue sauce, heavy on the tomato with a wide range of flavors to make 
any barbecued foods taste even more authentic. 

KANSAS CITY - This version of the traditional Kansas City BBQ Sauce is a thick, sweet tomato based 
sauce with a touch of garlic to give it a little kick. This is the perfect barbecue sauce for BBQ Ribs.

MEMPHIS - Traditionally Memphis Barbecue is served without a sauce, but since rules are made to 
be broken, many Memphis BBQ Joints have sauces available. This sauce captures the complexity of 
Memphis Barbecue in a rich sauce that has a mixture of sweet and vinegar with a hint of heat.

TEXAS - Traditional Texas BBQ Sauce is a sweet and spicy mixture of tomato, spices and vegetables. 
Somewhat old fashioned when compared to popular sauces of today this sauce takes a little more time 
but is definitely worth the effort with its rich flavor and spicy, hot kick.

If you have interest in joining the R.U.B team through employment
contact us at positions@rubbbqdetroit.com.

If you are a vendor, and you have interest in doing business with R.U. B.,or if have interest in finding out 
how you can be apart of our expansion into other regions please contact us at info@rubbbqdetroit.com

SAUCES

EMPLOYMENT / FRANCHISE


