Port Townsend

Authentic Wood Fired Pit Barbecue

Open Tues—Sat 11:00 AM to 7:00 PM
2310 Washington Street ¢ 360-385-7669

Please call ahead to reserve whole Racks of Ribs, whole
Chickens, and Beef Brisket or Pork Loin by the pound.

Catering Available For All Types of Gatherings
www.dosokiesbarbeque.com

Larry Dennison learned the art of slow cooking with hardwood smoke
at Beasly’s BBQ in Oklahoma City in 1973. Larry has more
than 30 years of pit BBQ (slow-cooking with smoke) experience.

Our Specialties

Pulled Pork

Our most famous offering, created from whole Pork Shoulders which we coat with a
special dry seasoning ‘rub’, then cook slowly with Alder, Cherry, or Apple Wood Smoke for
more than 16 hours until the meat falls apart. We mix a little of our notorious Dos Okies
Cutthroat BBQ Sauce with this lean shredded Pork to create a juicy, smokey, and spicy
Meat for sandwiches or for eating all by itself.

Smoked Pork Loin
Spice-brined overnight to make it tender and juicy. Add a little thin-sliced sweet onion and
some “Cutthroat” BBQ sauce, and you have found BBQ sandwich heaven.

Pork Spare Ribs

Pork is our specialty and our Pork Spare Ribs are among the best you will ever
experience. Dry rubbed with a spicy seasoning, then slow cooked until they are, as one of
our customers once exclaimed, “so tender you can eat ‘em without teeth!” You'll never go
back to Baby Back Ribs once you've had our Spare Ribs!

Dos Okies Piglets

Succulent chunks of pork, cut from the same pork shoulders we use for pulled pork. They
are dry rub-seasoned and smoked slowly at low temperature until they are tender, juicy,
and spicy! Add Dos Okies BBQ beans, slaw or potato salad, and you are set... unless you
decide to have more piglets for dessert (it happens a lot!).

Beef Brisket

One of the toughest and stringiest cuts of Meat known to humankind, unless it has been
slow cooked for 18 hours by Dos Okies BBQ. Our Brisket can be cut with a fork and it
virtually melts in your mouth. Dry rubbed and cooked with local hardwoods, Dos Okies
Beef Brisket stands among the best in the world of BBQ.

Chopped Chicken

A sandwich made from smoked Chicken that is chopped into chunks, then lightly sauced.

50/50 Sandwich

This was an invention of one of our customers who couldn’t make up his mind between
Chopped Chicken and Pulled Pork. There’s a solution to every BBQ Dilemma.

BBQ Beef Sandwich

Made with chopped Brisket and smoked Beef Round Roast.

Okie Hash

This is an invention of our own, for those who like Meat, Beans, and Slaw... but not on the
Bun. Also known as the Okie Parfait, it combines Pulled Pork or Chopped Chicken, topped
with BBQ Beans, then capped with our tangy sweet/sour Cole Slaw all in a half pint or pint
container.

Hot Link Sausage

It took us a while to find a spicy Hotlink Sausage that we liked. There is no cereal additive
in these Hotlinks! They are made locally in Spokane at the famous Longhorn BBQ.

*All prices subject to change

Louie Louie

Another customer invention. Louie Schwartz, a Dos Okies regular, decided one day that
he wanted Okie Hash, but with chopped up Hotlink in place of the Slaw. Thus was born
the “Louie Louie”.

The Dos Okies Quesadilla

This began as a Cheesy offering for the kids who weren't sure about the BBQ Meat
Offerings. It quickly found a following among our customers who insisted on adding Pulled
Pork, Chicken, or even Brisket! Add a little Slaw, and you have a real treat!

Dos Okies BBQ Beans

Made with Pinto, Red, and Black Beans spiced with our own seasoning, lots of sautéed
fresh Ginger, Garlic, Green Peppers, and chopped Sweet Onion with lots of BBQ Pork
mixed in. These beans give a whole new meaning to “Pork and Beans™!

Dos Okies BBQ Cole Slaw

Made with Vinegar, Oil, Brown Sugar, and Spices to make a tangy side dish that
compliments BBQ like no other Slaw you've ever tried, even if you don't like Cole Slaw.

Dos Okies BBQ Potato Salad
Chunks of Red Potato, lots of Onion, chopped Cilantro and fresh Tarragon. We've also
developed our own seasoning plus a bit of Vinegar Slaw Dressing to add a tangy flavor.

Dos Okies Cheddar Corn Muffins

Tender and moist with a slight cheesy flavor. Each batch of twelve has a quarter pound of
sweet cream butter, whole kernel sweet white corn, and a bunch of shredded Tillamook
Cheddar. Yummm!

Dos Okies Peach Cobbler
Our cobbler may well be the best on the planet. Not too sweet, we add a bit of lemon juice
to balance the sweetness of the peaches and the sweet biscuit batter. A little cinnamon, a
pinch of sugar, real vanilla, and a ton of butter! One of our regular customers always eats
his first, while he’s deciding on lunch.

~ We spray our Meat with Apple Juice throughout the slow cooking
process to add just a hint of Apple sweetness to the crust. ~

CHECK OUR SPECIALS FOR UNIQUE
- AND SOMETIMES UNUSUAL - NEW OFFERINGS!

BBQ Sandwiches

w/ beans
and slaw
9.00
9.00
9.00
9.00
6.00
9.00
10.00
6.00
9.00
9.50

Pulled Pork Sandwich

50/50 (Pork & Chicken)Sandwich
Chopped Chicken Sandwich
BBQ Beef Sandwich

Hot Link Sandwich

Hot Link w/ Pulled Pork Sandwich
Sliced Beef Brisket Sandwich
Quesadilla (Cheese)

Quesadilla (Meat)

Smoked Pork Loin Sandwich

BBQ Plates

2 Pork Spareribs w/Beans & Slaw

3 Pork Spareribs w/Beans & Slaw
Quarter Chicken w/Beans & Slaw
Sliced Beef Brisket w/Beans & Slaw...
Dos Okies Piglet Plate w/ Beans & Slaw.
Sliced Pork Loin Plate w/Beans & Slaw

Side Dishes

BBQ Beans

Cole Slaw

Okie Potato Salad

Okie Hash (Meat, Beans, Slaw)..
Louie Louie (Meat, Beans, Link)

Cheddar Corn Muffin (each)
Peach Cobbler

Take Home

Pork Spare Ribs (full rack)
Chicken (whole)

By the pound:

Pulled Pork

Smoked Pork Loin
Chopped Chicken.
Chopped Beef.........
Sliced Beef Brisket.
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