
G A I T H E R S B U R G ,  M D

M A C K I E ’ S



pulled pork

pulled chicken

beef brisket

W /  C O L E S L A W  O R  P O T A T O  S A L A D

sandwiches

14.30

13.50

16.60

pulled pork

pulled chicken

beef brisket

H A L F  P O U N D

smoked meats

13.30

12.50

15.60

1/2 baby back ribs 

slow-smoked ribs cooked to 

perfection with our own rub.

24.50

S E R V E D  W I T H  T W O  S I D E S

+  4  R O L L S  O R  2  C O R N B R E A D

headl iner

F U L L  R A C K  + 1 5

1/2 rack ribs

3/4 lb pulled pork

3/4 lb pulled chicken

1/2 lb beef brisket 

P I C K  2  M E A T S  &  2  S I D E S

+  4  R O L L S  O R  2  C O R N B R E A D

combos

30.95 - 39.95

C A N N O T  P I C K  T H E  S A M E  M E A T  O R  S I D E

crab dip

made with maryland lump crab 

meat & served with pita bread.

13.25

P E R F E C T  F O R  S H A R I N G

opening act

8 smoked wings

large, tender & juicy

hickory smoked wings.

15.50

bacon & mac

pork & mac

H A L F  P O U N Dthe mac bar

10.95

11.95

plain cheesecake

w/ hershey choc. syrup

w/ raspberry puree

N Y  S T Y L E  C H E E S E C A K E  

sweet  f inale

4.25

4.50

4.75

coleslaw

potato salad

baked beans

chicken salad

mac & cheese *

2 cornbread *

4 dinner rolls

H A L F  P O U N D

homemade s ides

4.95

5.95

6.50

3.95

2.50
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hickory smoked wings - plain.

D R Y  R U B

house seasoning with 

drizzle of bbq sauce.

S O U T H E R N

tangy hot sauce - medium heat.

O L D  B A Y  S E A S O N I N G

you know what it is.

G A R L I C  S A U C E

garlic, garlic, & more garlic!

H O N E Y  M U S T A R D

blend of our unique honey lemon 

sauce with our house mustard.

B U F F A L O  S A U C E

this doesn't need a description.

*Notice* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Items with star "*" have an extra up-charge as a side or substitution for a side. Prices are subject to change without notice.


