
STARTERS
BOROUGH WINGS Eight wings.  14 

      Wing Flavors
  BOURBON PEACH • WHISKEY APPLE • SWEET & TANGY
   HORSERADISH DILL • MUSTARD VINEGAR • HOT 
   SMOKY TOMATO • BOROUGH BBQ DRY RUB 
   BOROUGH BBQ • BOURBON MAPLE 

BOROUGH FRIES
Hand-cut, lightly sprinkled with special blend  
of seasoning.  6  

FRIED GREEN TOMATOES
With smoky tomato BBQ sauce.  12

Mexican Street Corn
Creamy, cheesy, lime, cilantro, with jalapeños 
and a chili-flecked sauce.  10

HuSH Puppies
With sweet and spicy chipotle drizzle.  8

ONION RINGS
With horseradish dill sauce.  9

CORN FRITTERS
With powdered sugar and hot honey  9

SMOKED MEATS
SELECT YOUR FAVORITE MEATS À LA CARTE!

On THE BUN

SMOKED CHICKEN
HALF  11 • WHOLE  21

PORK SPARE RIBS
QUARTER  11 • HALF  20 • FULL  37

PRIME BEEF BRISKET
HALF POUND  18

Choose two of our House Made Sauces
BOURBON PEACH • WHISKEY APPLE 

HORSERADISH DILL • MUSTARD VINEGAR • HOT 
BOROUGH BBQ DRY RUB • SMOKY TOMATO 

BOROUGH BBQ • SWEET & TANGY • BOURBON MAPLE

PULLED PORK SANDWICH
Coleslaw, vinegar mustard sauce

 on toasted brioche.  13

BRISKET SANDWICH
Slow smoked brisket, coleslaw,  

sweet & tangy sauce, on toasted brioche.   15

SPICY PULLED CHICKEN SANDWICH
Smoked pulled chicken, tossed in hot sauce, 
topped with coleslaw on toasted brioche.  13

The Burger
4 oz Angus beef, American cheese,  

lettuce, and tomato on toasted brioche bun, 
side of chipotle aioli. .  Single 11 / Double 15

Lunch, Dinner & Drinks
15 YORK STREET • GETTYSBURG PA • 17325

(717) 398-2355
www.boroughbbq.com

S I D E S
BAKED BEANS 
With Hickory-smoked maple bacon.  7 

Crispy Brussel Sprouts 
Fried topped with a honey dijon drizzle. 11

CORNBREAD  
Served with cinnamon honey butter.  3

MAC & CHEESE 
Gouda, cheddar, Colby jack, topped with dry rub.  7

Add: Brisket 8 • Pulled Pork 6 • Bacon 6 • Chicken 5

COLESLAW
Creamy fresh cabbage and carrots.  6

RED SKIN POTATO SALAD  7

DESSERTS

Old Fashioned APPLE COBBLER
Topped with vanilla infused whipped cream. 10 

Georgia Peach COBBLER
Topped with vanilla infused whipped cream. 10

Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.  

Due to rising credit card processing fees, a 2.75% surcharge is assessed on all credit card purchases. 

This fee will not be applied to cash transactions.



CocktailS

Wine List

Blackberry Bourbon SMASH
Maker’s Mark Bourbon, Blackberry Pureé, 
Mint Simple Syrup, Fresh Lemons. 

Pomegranate Rosemary Margarita 
Espolon Blanco Tequila, Triple Sec, Fresh Limes, 
Rosemary Simple Syrup, POM Wonderful Juice,  
Sours, Salt Rim.

Cranberry Orange Mimosa
Orange Vodka, Cranberry Juice, Grand Mariner, 
Bubbly Moscato.

Roasted Pineapple Mint Julep 
Whiskeysmith Pineapple Whiskey, Fresh Mint, Mint 
Simple Syrup, Pineapple Juice.

Smoky Cider Nor’easter
Bulliet Bourbon, Fresh Lime, Maple Syrup,  
Big Hill Cider, Ginger Beer.

Salted Caramel Manhattan 
Whiskeysmith Salted Caramel Whiskey, Bitters,  
Sweet Vermouth, Bordeaux Cherry.

Apple Cider Aperol Spritz 
Aperol, Tuaca Spiced Brandy, Apple Cider,  
Bubbly Moscato.

White Peach Sangria 
Peach Vodka, Peach Puree, White Cranberry Juice, 
Champagne.  

Smoked Cherry Mule
Cherry Vodka, Smoked Cherries, Fresh Lime,  
Ginger Beer.

Toasted Pecan Old Fashioned
Bulleit Bourbon, Orange Bitters, Pecan Simple Syrup, 
Wood-Fired Orange, Smoked Cherry.

FOUNTAIN

PEPSi • DIET PEPSI • GINGER ALE 
MOUNTAIN DEW • MUG ROOT BEER 

SIERRA MIST • PINK LEMONADE  2.90 

UNSWEETENED ICED TEA  2.90

Guenoc Pinot Grigio
California
Crisp and aromatic  stone fruit flavors  
with a clean finish.

Silver Gate Chardonnay
California
Notes of green apple, citrus and pineapple 
that finishes smooth and creamy.

Sokol Blosser Evolution Riesling
Oregon
Enveloped with fresh peach, sweet apple 
and elderflower.

Estimulo Sauvignon Blanc
Mendoza Argentina
Citrusy with aromas of Lemon, Grapefruit, 
Passion Fruit, and Lime.

Prayers of Saints Chardonnay
Washington
Bright with notes of toasted pear and citrus 
that has a creamy and juicy mouth feel.
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RED
Santa Rita 120 Pinot Noir
Aconcagua Valley Chile       
Ruby red with fresh cherry aromas 
accompanied by smooth cinnamon and 
mocha spice.

CK Mondavi Cabernet Sauvignon
California
Deep red in color with cherry, raspberry 
and oak flavors that has a silky long finish.

Two Vines Shiraz
Washington     
Vibrant with jam like notes of black cherry 
and plum with a spicy finish.

Skeleton Malbec (Liter Bottle)
Mendoza Argentina   
Garnet in color with berry aromas and 
moderate tannins that has a full finish.

Scarlet Vine Cabernet Sauvignon
Washington
Bright with notes of toasted pear and citrus 
that has a creamy and juicy mouth feel.
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:$11

••••• Please visit our sister businesses. •••••
 The Upper Crust at 19 York St.  •  Lulu’s Finest Ice Cream at 11 York St.  •  Gallery 30 across the street at 26 York St.  

BOTTLED
AQUAFINA WATER   3.00 

PEPSI • DIET PEPSI • MOUNTAIN DEW
MUG ROOT BEER   3.00

GATORADE:  Fruit Punch • Glacier Freeze
Lemon-Lime • Blue • Glacier Freeze Zero - 3.00

ESPRESSO - 3.00 • CAPPUCCINO  4.50
LATTE   4.50 • AMERICANO  4.50 • MOCHA  5.00 


