
K A T A M A  G E N E R A L  S T O R E   ·   C O A S T A L  S M O K E H O U S E

Smokehouse Sundays
G A M E D A Y  A T  K G S   ·   1 1  A M  T O  3  P M  O R  S O L D  O U T

9/10/26  ·  Pre-order by Friday 7 PM  ·  $50 minimum  ·  508.627.5071

THE MEATS — BY THE POUND

Brisket $25 / lb
sliced to order · packer-cut

Pulled Pork $18 / lb
cherry-smoked, hand-pulled

St. Louis Ribs $18 half · $32 full
dry-rubbed, Beach Smoke glaze

JUMBO WINGS

6  /  12  /  18 $11 / $20 / $28
dry rub · Beach Smoke BBQ · Buffalo · served with chimi ranch

LOADED MAC BOWL

Smoked Mac Bowl $12
shredded gruyere · chive · Beach Smoke drizzle
add:  pulled pork +$5  ·  brisket +$8
        wings +$6  ·  roasted mushrooms +$4

SIDES — BY THE PINT

Smoked Mac & Cheese $10

Smokehouse BBQ Beans $10

Apple Fennel Coleslaw $8

Cornbread $5 / piece

THE EXTRAS

Martin's Potato Rolls $1 ea / $5 half-doz

Johnny's pickles $4

Beach Smoke BBQ sauce $4 / half-pint

THE PLATE — MEAT + 2 SIDES + ROLL

Pulled Pork (6 oz) $17

Ribs (half rack) $21

Brisket (5 oz) $22

Wings (8) $17

THE TAILGATE — FEEDS 2–3

The Tailgate $45
1 lb meat · 6 wings · 2 sides · rolls · pick one: pork, brisket, ribs

THE SPREADS — PRE-ORDER ONLY **

The Watch Party $95
2 meats · 12 wings · 3 sides · rolls — feeds 6–8

The Whole Nine $175
the whole nine, pounds that is · 3 meats · sides · rolls — feeds 10

SWEETS

Apple Cinnamon Cake $6
brown butter · streusel

Lemon Blueberry Cake $6
lemon-cornmeal streusel

HOW IT WORKS
** Pre-order by Fri 7 PM — call, order online,

     or in-store.

•  $50 minimum on pre-orders.

•  Pickup Sunday 11 AM – 3 PM.

•  Walk-ins welcome till we sell out.

•  Cooked in small batches — when it's gone, it's gone.

T H E  C O A S T A L  S M O K E H O U S E

We've had the vision a while. This summer, we lit the fire. The smoke is our own now — every rib,
every slice of brisket and pastrami, every pound of pulled pork, cooked right out back, slow and low
all night while the island sleeps. We're particular, too — right down to which wood meets which cut.
From the pit to the shore. And yeah, the Après Beach clambake counts — just barbecue with sand in

its toes. Grab some food, pull up a chair on the patio, take it to the beach, or take it home.

170 KATAMA ROAD  ·  EDGARTOWN  ·  508.627.5071
@katamageneralstore


