MEATS BY THE HALF LB.

Dinosaur (Beef) Ribs 9.50
Pulled Pork 6.00
Turkey Breast 8.50
Pepper Lime Chicken Half 7.50
Quarter Chicken Dark 4.50 White 5.75
Smoked Pork Ribs 8.00
Pork Garlic Sausage 6.25
Beef Brisket 10.50
Beef Sausage 7.00
Pork Steak 6.75
Chopped Beef 8.50

FAMILY PACKS

(Comes with Bread, Sauce, Pickles, Onions)
BBQ Chicken Family Pack (Feeds 4) 33.50
3 Chicken Halves, 2 Pints Sides

Family Pack (Feeds 5) 58.50
1 Lb. Brisket, 1.5 Lb. Sausage, 3 Pints Sides

Large Family Pack (Feeds 8) 91.50
2 Lbs. Brisket, 2 Lbs. Sausage, 2 Qts. Sides

EXTRAS
Wedge Cheese 1.75

Chips 1.50
Loaf Wheat Bread 3.00 / Loaf White Bread 2.55
Hamburger Buns 1.00 / Wheat Bread .10
Sourdough Bun 1.50 / Gallon of Tea 4.00

Senior Plate
( smaller portion ) Turkey or Sausage
and 1 small side 7.00

PLATES

Plates include 2 sides, bread, pickles,
onions

1 Meat Plate 13.50
Brisket, Pork Ribs, Turkey, Chopped Beef, Pulled
Pork, Pork Steak, Pepper Lime Chicken, Beef or
Pork Sausage

2 Meat Plate 13.50
3 Meat Plate 18.00

On 2 and 3 meat plates, choose from
Brisket, Turkey, Chopped Beef, Pulled Pork ,
1/2 Pork Steak, Sausage, Pork Ribs or 1/4 Chicken

Request White Meat 1.25

Pit Boss

Sampler Platter 28.00
1/41b Brisket, 1/4lb Sausage, 2 Pork Ribs,
1/2 Chicken, 2 Pork Garlic Sausage Links
with 2 medium sides

Texan BBQ Bowl 10.00
Your choice of 1 meat layered on 2 Side items
with cheese, onions, jalapenos

Choose from - Brisket, Sausage, Turkey, Pulled
Pork, Chicken, Chopped Beef, Pork Steak

SIDE ORDERS

Pinto Beans, Spanish Rice,
Cole Slaw, Potato Salad, Green Beans,
Mexican Cream Corn, Mashed Potatoes,

Macaroni & Cheese
60z. 200 8oz 2.75 Pint 5.50

Quart 10.75 Gallon 42.50

SANDWICHES
Cowabunga Reg. Lg.

Beef Brisket, Beef Sausage,

Grilled Onions, Orig. BBQ Sauce  7.50 10.00

PIgZI l1a - Pork sausage, Pulled Pork,
Grilled Onions, Honey Mesquite BBQ Sauce

7.00 9.00

Cluckin’ Awesome Chicken
Pulled Pepper Lime Chicken, Grilled Onions,

Chipotle Lime Mayo 5.50 8.50
Request White Meat 1.25

CUjO - Beef Sausage on Hoagie Roll, 3 Mistake
Chili, Cheese, Onions, Jalapenos, Texas Gold Mustard

BBQ Sauce 8.50
Pulled Pork 550 7.50
Brisket 6.00 9.50
Turkey Breast 550 8.75
Sausage 5.50 850
Chopped Beef 550 875
Brisket Wrap 4.00
Beef Sausage or Turkey Wrap  3.50
Pork Garlic Sausage Wrap 2.50
Add Grilled Onions .50
3 Mistake Chili

3 Mistake Chili Bowl 5.00
Frito Pie 6.00

BBQ Loaded Potato

3 Mistake Chili, Pulled Pork,
Chopped Beef, Turkey, Brisket

or Sausage 8.50

Baked Potato
Butter, Cheese, Sour Cream 5.00

DRINKS
Tea, Pepsi, Dr. Pepper, Diet Pepsi, Big
Red, Pink Lemonade, Sierra Mist,
Mountain Dew, Root Beer, Gatorade
16 0z. 2.25 320z. 2.75

Long Neck Beer

Domestic Singles 3.00
Imported Singles 3.50
Long Neck Sodas

7 Up, Big Red, Root Beer,

Sunkist Orange, Squirt 2.25

Bottled Water 2.00

Orange Juice 16 oz. 2.00

Milk 16 oz. 2.00
DESSERTS

Banana Pudding, 5 Inch Pies,

Brownies 3.00

Cobbler

Peach or Blackberry

Small 2.35 Large 3.25 Pint 6.50

Add Scoop of Ice Cream 1.00




Meyer’s - History

It al started back in the late 1800s when Henry Meyer
immigrated from Germany to the United States, bringing
the recipe for his delicious sausage with him.

Then, around 1915, Henry taught his son, Rudolf Karl
George (R.G) Meyer, the secrets of his mouth watering
sausage. Soon, R.G. wasthe hit of hisfriends, making
up big batches of sausage for them every chance he
got. With some prodding from his friends, R.G. was
persuaded to start marketing the tasty sausage, and
founded Meyer's Sausage Company in 1949. The
sausage was made without any fancy preservatives, and
was smoked in alittle smokehouse right on the Meyer’s
property. R.G. had great success selling his product
locdlly, and began selling it to Austin and other Central
Texas communities.

In 1959, R.G.'s son, F. W. (Buddy) Meyer, took over
his father’s company, and carried on the “old world
sausage” tradition with its unique coarse ground product.
Buddy continued to build the family business, and
Meyer's sausage became legendary throughout the State
of Texas. Buddy stuck firmly to hisfamily’s
commitment to quality, and the company continued to
grow.

Gregg and Gary Meyer now represent the fourth
generation of sausage makersto carry on the family
tradition. With the reputation of Meyer’'s high quality
products, starting a restaurant was a natural extension
for the family. Soin 1998, Meyer’s Elgin Smokehouse
BBQ Restaurant and Retail Market was opened.

At Meyer's Elgin Smokehouse and Retail Market, the
family offers customers a variety of products including
their locally produced famous Elgin sausage, available
in six hickory-smoked flavors (original, garlic, hot, beef,
tejano, jalapeno and cheese), authentic Texas barbecue,
BBQ sauces and seasonings, as well as hats, t-shirts,
handdipped Blue Bell and other fun

stuff.

Meyer’s products are sold in grocery Blue Bell’
stores throughout the Central Texas area

and can be shipped nationwide to retail and wholesale
customers at www.meyerselginsausage.com or by calling
1-800-MRS-OINK.

Fun Fact

The location of the restaurant has historical significance
because it sits on Gregg and Gary’s fourth great
grandmother’s original Mexican land grant, which she
received when she traveled to Texas with Stephen F.
Austin.

www.meyerselginsausage.com

PETSWELCOME
ON OUR PET PATIO

LOCATED ADJACENT TO DRIVE THRU
AT OUR WALK-UPWINDOW

MEYER'SEL GIN SAUSAGE CAN BE
FOUND ACROSSTHE STATE

AUSTIN - CENTRAL TEXAS
H.E.B. @ Randals e Lowes
Wal-Mart Supercenters e FiestaMart
Select Independent Grocers

SANANTONIO
H.E.B. e The Barbecue Station ® Culebra's

WACO-TEMPLE -KILLEEN
H.E.B

Wal-Mart 'Sdpércenters
Select Independent Grocers

DALLAS-FORT WORTH
The Butcher Sho
Select Independent Grocers o Select Wal-Marts

Meyer’s Sausage can be found in most H.E.B. Stores
acrossthe State of Texas and numerous Randalls, Krogers,
Wal-Mart Supercenters and Independent Grocers. If your
grocery storeisin any of these areas and does not carry
your favorite variety of Meyer's El?ln Sausage, ask your
market Manager. They can probably get it for you! " For
more information on where to get Meyer's Elgin Sausage,
call Meyer’s Sausage Company at:

1-800-M RS-OINK................ HONEST
NOTICE TO OUR CUSTOMERS

ELGIN spushCt

“Meyer’'s Elgin Sausage” isalogo and trade name of

M Ia/er’ s Sausage Company, a Texas Corporation
(“Meyer's Sausage”). Meyer’s Sausage processes meat
and wholesalesits meat products throughout the United
States, and to Meyer'sElgin Smokehouse, LLC (“Meyer’s
Smokehouse”). Meyer’s SmokehouseisaTexas Limited
Liability Company that operates the restaurant located at
188 Highway 290, Elgin, Texas 78621. The restaurant
premises are owned by Cuetopia Texas Holdings, LLC,
aTexas Limited Liability Company, and are |eased to
Meyer’s Smokehouse, which is solely responsible for the
management and operation of the restaurant. Meyer's
Sausage does not have an ownership interest in Meyer's
Smokehouse and has no control or authority over the
operation of the restaurant. For further information,
contact Gregg or Gary Meyer at (512) 281-3331. And
with al that said, we prescribe two aspirins and agenerous
dose of banana pudding to ease your headache.

£LGIN syoKeROVSE

BBQ & Retail Mkt.

188 Hwy. 290, Elgin, TX
(512) 281-3331

Drive Thru Hours
Mon. - Sun. 9:00 AM - 8:00 PM

Restaurant & Retail Mkt. Hours
Mon. - Sun. 10:00AM - 8:00PM




