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Food & Fire BBQ
FOOD & FIRE BBQ

LOCATION
LOCATED IN JOHNSON CITY - 560

Harry L Dr.

About Our BBQ
Our BBQ is cooked at very low
temperatures, smoked with a

combination of house-made rubs and
both hickory and cherry woods. It is
natural for fully-cooked poultry that
has been smoked to be pink or even

red in color, especially near the bone.
All our BBQ'd meats are prepared and

served at lower temperatures.

Starters
(V) Vegetarian Dish

Food & Fire Wings $18.75
Ten Jumbo Wings smoked

in-house and finished F&F style
(dry-rubbed), BBQ-Grilled,
Buffalo-style, Korean BBQ, or with
'Bama White sauce. Served with bleu
cheese.

1/2 order Food & Fire Wings $11.25
Five Jumbo Wings smoked

in-house and finished F&F style
(dry-rubbed), BBQ-Grilled,
Buffalo-style, Korean BBQ, or with
'Bama White sauce. Served with bleu
cheese.

Smokehouse Nachos $11.25
Crisp tortillas, black beans,

shredded cheddar, cheese sauce,
fresh jalapenos, chipotle-onion jam,
scallions, roasted tomato salsa. Add
pulled pork or Texas chili (+4.65).

Fried Pickles (V) $8.75
House-made pickle slices,

hand-breaded and deep-fried. Served
with chipotle-ranch dipping sauce.

Jalapeno Smoke Bombs $9.95
House-smoked, bacon-wrapped

with caramelized onion cream
cheese, BBQ-glazed. SPICY!

Sweet Bombs $9.95
Like the Smoke Bombs, but

sweeter and less spicy.
Bacon-wrapped peppadews stuffed
with cheddar-cream cheese.
BBQ-glazed.

Gator Bite Tacos $14.95
Farm-raised alligator, blackened,

creamy cilantro slaw, avocado.
Smokehouse Tots $9.95

House-made with a BBQ flare,
fried golden-brown. Ask your server
about today's feature.

Beer-Battered Onion Rings (V)
(app)

$11.25

Deep-fried and dusted with house
rub.

Buffalo Chicken Dip Skillet $13.75
Pulled, smoked chicken in a

creamy Buffalo-bleu dip. Served in a

Extras
Side of KC Sweet and Bold
BBQ Sauce

$0.50

Side of Texas Tangy and Spicy
BBQ Sauce

$0.50

Side of Marshmallow Sauce $0.50
Side of Carolina Sweet Mustard
BBQ Sauce

$0.50

Side of East Carolina Vinegar
Kiss Sauce

$0.50

Side of Liquid Fire Hot BBQ
Sauce

$0.50

Side of House-made Bleu
Cheese Dressing

$0.50

Side of Creamy Cilantro
Dressing

$0.50

Side of Chipotle Ranch $0.50
Side of Herbed Ranch Dressing $0.50
Side of White Balsamic Italian
Dressing

$0.50

Side of Tangy Thai Dressing $0.50
Side of Buffalo Sauce $0.50
Side of Yellow Mustard $0.50
Side of Mayonnaise $0.50
Side of Sour Cream $0.50
Side of Salsa $0.50
Side of Regular Butter $0.50

Homemade Sides
(V) Vegetarian Dish

BBQ Baked Beans $4.55
Rustic-cut House Fries (V) $4.55
Sweet Potato Plank Fries (V) $4.55
Smoked Gouda Mac & Cheese
(V)

$4.55

Deviled Potato Salad (V) $4.55
Loaded Mashed Potatoes $4.55

Creamy mashed potatoes topped
with cheddar, bacon, and scallions.

Side of Bourbon-Berry Apple
Sauce (Vegan)

$4.55

Tennessee Mustard Slaw (V) $4.55
Red Beans and Rice (Vegan) $4.55
Beer-Battered Onion Rings (V)
(side)

$4.55

Veggie Quinoa (Vegan) $4.55
Sweet Cornbread w/honey
butter

$4.55

FROM THE PIT
Authentic BBQ cooked "low and slow"

with choice of two sides. For F&F
combo platters, choose from Brisket,
Pulled Pork, Chicken, Ribs, or Turkey.

BBQ Taster - 2 meats $23.75
BBQ Fan - 3 meats $27.55
BBQ Lover - 4 meats $31.25
BBQ Madman - 5 meats $34.95
Texas-Style Brisket $23.25

Burgers
100% PRIME 1/2 pound burgers, served

on grilled brioche with fries and
house-made pickles. (V) Vegetarian

Dish
Taphouse Burger $15.55

melted aged cheddar.
Bacon Taphouse Burger $16.55

melted aged cheddar,
applewood-smoked bacon.

Blue Smoke Burger $17.95
melted bleu, smoked provolone,

bacon.
Bonfire Burger $17.95

smoked provolone, fresh
jalapenos, roasted red pepper, liquid
fire sauce, sweet chipotle onion jam.

Pit Burger $19.25
topped w/ pulled pork, aged

cheddar, BBQ sauce, onion straws.
Rise & Swine Burger $19.25

maple-grilled ham, smoked Gouda,
bacon, topped with a sunny-side-up
egg.

Mountain Burger $25.55
Topped w/ brisket tossed in Texas

BBQ Sauce, pulled pork, bacon,
shaved ham, BBQ sauce, aged
cheddar, cheese sauce, onion
straws.

Big Texas Patty Melt $19.25
Grilled Texas toast, melted Swiss,

BBQ sauce, grilled onions.
Tower of Q Burger. Can you
tackle the Tower?

$35.55

a huge triple-decker version of our
Mountain Burger loaded with smoked
brisket chopped and tossed in Texas
BBQ Sauce, pulled pork, bacon,
ham, slaw, onion straws, cheese
sauce, aged cheddar and American
cheeses, an order of fried pickles, KC
BBQ sauce, and mayo. Served with a
double order of loaded Texas chili
fries.

Sandwiches
Two-handed sandwiches served with

house fries.
BBQ Sandwich $14.25

choice of house-smoked pulled
pork, Texas brisket, or hand-carved
turkey, grilled brioche roll, pickles.

Chicken Salad Wrap $14.95
pulled chicken salad, lettuce,

tomato, house spiced mayo
Pressed BBQ Cuban $17.55

pulled pork, shaved ham, Swiss,
house-made pickles, tangy mustard,
grilled ciabatta.

Smokin Grampwich $18.75
Locally-sourced Pasquale's sweet

sausage patty, pulled pork, grilled
onions and peppers, smoked
provolone, spicy beer mustard.

Brisket Melt $18.75
Brisket chopped and tossed inpage 1



warm skillet with tortilla chips.

Bowls
Why not try a Texas "Bowl of Red" or

a fresh side salad?
Texas Red Chili $7.55

Award-winning Texas Red recipe
with ground chuck, smoked brisket,
cheddar, tortillas.

F&F Chili Mac Bowl $7.55
Smoked Gouda Mac & Cheese,

Texas Red Chili, cheddar, fresh
jalapenos, tortillas.

Side Salad Bowl $4.95
Fresh mixed greens salad with

choice of dressing.

SALADS
HOUSE DRESSINGS: House-made

Bleu Cheese - Tangy Thai (fat-free) -
White Balsamic Italian - Herbed
Ranch - Creamy Cilantro-Lime

(low-fat). CUSTOMIZE YOUR SALAD:
Add Smoked Turkey Breast, Pulled
Chicken Salad, Grilled Shrimp, or
Smoked Chicken Spiedies 5.75
Flatbread House Salad (V) $14.55

fresh mixed greens, grilled
flatbread, roasted red pepper,
avocado, tomato, red onion,
cucumber, cornbread croutons,
choice of dressing.

The Big Wedge $17.55
crisp Iceberg, red onion, grape

tomato, applewood-smoked bacon,
sweet peas, crumbly bleu, cornbread
croutons, bleu cheese dressing,
balsamic syrup.

Quinoa Power Salad $14.55
Fresh mixed greens, shredded

carrots, roasted veggie quinoa
tomato, red onion, cucumber, roasted
red peppers, sweet peas, choice of
dressing.

Rubbed with house spices,
smoked for over 14 hours.

Hand-pulled Pork $21.25
Succulent, tender smoked pork

shoulder.
Smoked Chicken $19.95

Half chicken, rubbed with house
spices and herbs, gently smoked.
Note: may be pink or red when fully
cooked, due to smoking process.

Bourbon-Smoked Turkey $21.25
Fresh turkey breast, Bourbon-BBQ

wet rubbed, slow-smoked, and
hand-carved.

Full Rack St. Louis Ribs $37.55
dry-rubbed and smoked, finished

Memphis-style dry or wet.
1/2 Rack St. Louis Ribs $24.95

dry-rubbed and smoked, finished
Memphis-style dry or wet.

Entree Features
(V) Vegetarian Dish

Beer Battered Fish Fry $23.75
A huge haddock filet, beer-battered

and deep-fried. Served in a basket
with fries, side of slaw, and F&F
signature tartar sauce

Cedar-Plank Grilled Salmon $23.75
8oz. salmon fillet, BBQ-spiced,

grilled on cedar. Served with choice
of two homemade sides.

Smokehouse NY Strip Steak $29.95
14oz hand-cut NY strip steak,

smoked inhouse and seared with
F&F house rub. Served with choice of
two sides.

F&F Ribeye $34.95
16oz ribeye steak, seasoned and

perfectly chargrilled to order. Served
with choice of two sides.

Greenhouse Specials
Vegetarian and Vegan food + BBQ

Delicious!
Mean Bean Burger $17.55

Black bean burger with smoked
provolone, avocado, roasted red
peppers, side of creamy cilantro lime
dressing. Served with fries.
(Vegetarian)

Texas Grilled Cheese $14.95
Aged cheddar, smoked provolone,

American cheese, and sliced tomato
on grilled Texas toast. Served with
fries. (Vegetarian)

BBQ Jackfruit Nachos $17.55
Crisp tortillas, black beans,

shredded cheddar cheese, cheese
sauce, fresh jalapenos,
chipotle-onion jam, scallions, roasted
tomato salsa, and tangy BBQ
jackfruit. (Vegetarian)

Jumpin' Jack Cuban $19.55
BBQ Jackfruit, vegan smoked

provolone cheese, house-made
pickles, tangy mustard sauce, grilled
ciabatta. (Vegan)

Loaded Sausage Roll
(Single-Link Plate)

$14.95

Hot Italian Beyond Sausage link,
grilled peppers and onions, soft
pretzel roll, spicy beer mustard.
(Vegan)

Loaded Sausage Roll
(Two-Link Platter)

$24.95

Hot Italian Beyond Sausage link,
grilled peppers and onions, soft
pretzel roll, spicy beer mustard.
(Vegan)

Texas BBQ sauce, herbed
mushrooms, sweet chipotle onion
jam, smoked provolone, grilled
ciabatta.

Chicken Spiedie Sub $18.25
House-marinated and smoked

chicken spiedies, grilled mushrooms
and onions, smoked provolone,
'Bama white BBQ sauce.

Kids Menu
Jr. BBQ Chicken Platter with
side

$8.25

Jr. BBQ Pork Platter with side $8.25
Jr. BBQ Rib Platter with side $9.50
Jr. Taphouse Burger with side $7.50
KIDS Chicken Fingers with side $7.50
KIDS Grilled Cheese with side $7.00
KIDS Smoked Gouda Mac &
Cheese

$7.00

Napkins, Cutlery, and
Condiments

Not all restaurants include ketchup,
cutlery and napkins on takeout orders.
Please specify the items needed and

the driver will gladly grab them for you.
Please include Ketchup
Please include Mixed Cutlery
Please include Napkins

NEW! Desserts
Caramel Apple Pie $7.75

Buttery caramel and toffee-studded
custard with fresh Granny Smith
apples piled high in our
melt-in-the-mouth shortbread crust.

Chocolate Peanut Butter Pie $7.75
The popular candy bar in a pie!

Dark chocolate and peanut butter
mousse full of peanut butter cups.

Chocolate-Chocolate Creme
Cake

$7.75

A giant mouthful of chocolate
creme between two layers of dark,
moist chocolate-drenched chocolate
cake.

Creme Brulee Cheesecake $7.75
The marriage of two great classics

creme brulee layered with the lightest
of cheesecakes to create something
unimaginably luscious. Hand-fired
and mirrored with burnt caramel.
(with Bourbon Berry Compote, add
$1.25)

page 2


