
                                            
 
 

*APPETIZERS* 
 

   PIG CANDY  9.50 
House smoked Bacon with our  sticky sweet glaze.  6 Slices. 
 

  FRIED PICKLES & JALAPENOS   11.00 
Kosher dill pickle chips and sliced jalapenos, house breaded and deep fried. Served with Sriracha ranch.  

 

  BBQ QUESADILLA  15.50 
Choose Smoked Pulled Pork, Pulled Chicken or Prime Brisket (add $1.50), jack cheese, roasted red onion,  
poblano peppers, and corn. Served with sour cream & salsa. 
 

  BIG DADDY SAMPLER  35.00 
4  Baby Back Ribs, 4 Ounces each, Prime Brisket, Pulled Pork, Cajun Hot link, 5 Pc’s Jumbo Chicken Wings,                     
breaded Onion Straws & Fried Pickles with House made Srirarcha Ranch. 
 

  BBQ NACHOS  17.50 
House made Tortilla Chips loaded with Brisket BBQ beans, Mac Queso Sauce, melted jack cheese, crumbled Bacon,          
Pico de Gallo,  sliced jalapenos, & drizzled with Mexican crema. Served with choice of protein:  Pulled Pork,                  
Pulled Chicken or chopped  prime Brisket  (add 1.50). 
 

   SMOKED JUMBO WINGS– 8 jumbo wings  15.50 
BBQ spiced rubbed,  Pit smoked, flash fried & spun in your favorite sauce. Buffalo, Habanero-chipotle BBQ, or Sweet BBQ. 
Served with Celery, Carrots  & your choice of Blue Cheese or Ranch Dressing. 
  

  

*SALADS & BBQ POTATOES* 
ADD A PORTION OF YOUR FAVORITE PROTEIN TO YOUR SALAD OR BBQ POTATO 

Brisket 7.00 /  Pulled Pork 5.00 /  Pulled Chicken 5.00 

6 oz. Chicken Breast 6.50 /  Cajun Hot Link 5,   Jalapeno Cheddar Link 5 
 

Blue Cheese, Ranch, BBQ Ranch, Sriracha Ranch, Caesar, Balsamic Vinaigrette, Italian, Honey Mustard   
  
  ICEBERG WEDGE   12.00 
Topped with Applewood smoked bacon, diced tomato, cucumber, red onion & crumbled blue cheese. 
Served with choice of dressing.                    
 

  SOUTHERN CAESAR SALAD  11.00 
Chilled Romaine lettuce, diced tomato, grated parmesan cheese. Topped shaved Pecorino  Romano cheese &  
Garlic croutons. Caesar dressing.  

 

   BBQ CHOPPED SALAD  13.00 
Mixed greens lettuce, black beans, diced tomato, diced cucumbers, roasted corn, sliced avocado, & shredded Jack cheese. 
Topped with tortilla strips . Served with choice of dressing.  

 

  CLASSIC COBB  SALAD  14.00 
 Pit smoked Bacon, crumbled blue cheese, sliced avocado, diced tomato, and freshly sliced eggs served on a bed of greens. 
Served with your choice of dressing.  
 

  BADLANDS  LOADED  POTATO  11.50 
Jumbo Idaho baked potato stuffed with butter, Mac queso sauce, Pit smoked bacon, shredded cheddar cheese,  
sour cream, and scallions. Served with a side of cornbread.   
 

 *PIT SAMMIES* 

Pit  Sammies are served with 1 classic side or 1 premium side (add $1.00) 
Upgrade your side to a Side Salad (add $2.00) /  Loaded Baked Potato or Loaded Mashed Potatoes (add $4.50) 

  PORKY  16.00 
Slow smoked pulled pork, topped with coleslaw, onion straws & chipotle mayo. Served on a butter toasted brioche bun. 
 

  LONESTAR  18.00 
USDA Prime Brisket ( sliced or chopped ) with caramelized onions, topped with house made Memphis BBQ sauce. Served on a  
butter toasted brioche bun. 
  

  BADLAND  19.50 

4 oz. Smoked Brisket, 4 oz. Pulled pork with choice of Cajun Hot Link or Jalapeno Cheddar Hot Link, topped with Memphis BBQ 
sauce,  pepper jack cheese, coleslaw and fried onion straws. Served on a butter  toasted brioche bun.   
 

  LOUISIANNA  12.00 
Smoked Pork Cajun Hot Links or Jalapeno Cheddar Hot links, butterflied & topped with peppers & onions, with Habanero 
Chipotle BBQ sauce & spicy mustard. Served on a toasted  hoagie roll.  
 

 CALI  18.00 
A 6 oz. grilled or Cajun blackened chicken breast,  pepper jack  cheese, pit smoked bacon, sliced  avocado, sliced tomato, red onion, 
shredded  lettuce, and  chipotle mayo on a butter  toasted brioche bun . 
 

 SLIDER TRIO  18.00 
Choose 3 from Proteins:  Pulled Pork,  Pulled Chicken, or Prime Chopped brisket (add $.50 each) topped with house made  
Memphis BBQ sauce. 
 
             

120 Hidden Valley Pkwy Suite D 
Norco Ca. 92860 

WWW.badlandsbarbecue.com 
Phone (951) 735-OINK (6465) 
WE Smoke Our Meats Fresh 

Daily! 



   

*BADLANDS BURGERS* 
Our Burgers are 1/2 lb. using our House ground blend of fresh chuck, brisket & short rib.                               

Burgers are served with 1 Classic side or 1 premium side (add $1.00).                                                     
Upgrade your side to a Side Salad (add $2.00) /  Loaded Baked Potato or Loaded Mashed Potatoes (add $4.50) 

 
  CHOPHOUSE  19.00 
Our 1/2 LB signature burger blend.  1/4 lb. chopped Brisket, cheddar cheese, grilled peppers & onions &  chipotle mayo.       
Served on a toasted brioche bun.  
 

  JALAPENO BURGER  16.00 
Our house ground 1/2 lb. burger, grilled to your preference. Pepper jack cheese, roasted jalapenos, Franks red hot sauce,             
red onions, sliced tomato, shredded  lettuce & Sriracha ranch. Served on a butter toasted brioche bun. 
 

  CLASSIC  CHEESEBURGER  16.00 
Our signature house burger grind with cheddar cheese, sliced tomato, lettuce, red onion &  mayo atop a toasted brioche bun. 
  

  OINK BURGER  18.00 
Our 1/2 LB Brisket Burger topped with 1/4 lb. Carolina Pulled Pork, pit smoked bacon, coleslaw, onion straws & chipotle mayo.  
Served on a butter toasted brioche bun 
  

  SMOKEHOUSE  BURGER  17.00 
Our house ground 1/2 lb. burger with cheddar cheese, pit smoked bacon, onion straws, fresh sliced tomato, shredded lettuce      
and mayo. Served on a butter toasted brioche bun. 

   

*OFF THE PIT* 
All of our BBQ is slow smoked daily over hickory & apple woods.  

Each  *Off the Pit*  Entre is served with 2 sides, classic or premium 
Upgrade a Side to a Side Salad (add $2.00) /  Loaded Baked Potato or Loaded Mashed Potatoes (add $4.50) 

 

  SMOKED BEEF BRISKET   25.00 
Our Prime Briskets are rubbed with a Texas style Rub. We smoke our Briskets for 9 hours, wrap in butcher paper  & finish 
cooking in the pit until they are  melt in your mouth tender.  9 oz. portion 
 

  CAROLINA PULLED PORK  22.00 
The pork shoulder is seasoned with our Pork rub and smoked for twelve hours, then it is pulled, dusted with rub  & sauced.        
9 oz. portion 
 

  BABY BACK RIBS  Half Rack  28.00 /  Full rack  41.00 
Our ribs are dusted with our house made Rib rub, smoked for 4 hours & glazed with our Memphis sauce. 
 

  BBQ HALF CHICKEN  23.50 
Our Chicken is seasoned with our house made rub & smoked for 2 hours until its tender and juicy. We finish it with a sweet 
glaze. 
 

  LOUISIANNA HOTLINKS  22.50 
Two smoked Pork Cajun Hotlinks or Jalapeño Cheddar Links. 
 

  COMBO PLATTERS- Meat choices: Prime Brisket (add $1.50), Baby Back Ribs (add $1.50), Pulled pork,  
1/4 Dark chicken, 1/4 White chicken (add $1.00), Cajun hot links, Jalapeno cheddar links, Smoked wings 

Wednesday Only: Pastrami (add $1.50)         Friday Only: Spare Ribs (add $2.00)  

 DOUBLE TROUBLE —  Choice of 2 meats  26.00 
   TRIPLE THREAT  —  Choice of 3 meats  32.00 

 
 
 

*ADD A TASTE* 

Cajun Hot Link:  5.75 
Jalapeno Cheddar Link:  6.00 
4 oz. Pulled pork:  6.00 
4 oz. Prime Brisket (sliced or chopped):  8.50 
1/4 Rack Baby Back Ribs (3 bones):  9.00 
1/4 Rack Texas Spare Ribs (Fri. Only): 10.00 
6 oz. BBQ glazed Chicken Breast:  7.50 
1/4 White Chicken ( breast & wing ):  6.50 
1/4 Dark Chicken ( leg & thigh ):  5.50 

*KIDS CORRAL* 
All kids meals come with are served with 1 signature side 

or 1 premium side (add $1.00). Ages 12 & under.  
 

     CHICKEN FINGERS  12.00    
Chicken Breast pieces hand breaded                                        

BBQ PLATE  12.00      
           Smoked brisket or pulled pork                      

 Sliders   12.00    
Smoked brisket or pulled pork  (one meat choice only) 

*PREMIUM SIDES*   
                          6oz. / Pint 16oz./ Quart 32oz     
Sweet Potato Fries:              Small  6.50 / Large  13.00 
 Jalapeno Bacon Mac N Cheese:   5.25 / 10.50 /  19.00  
Brisket BBQ Beans:              5.00 / 10.00 / 18.00  
Chipotle Corn in a Cup:             5.00 / 10.00 / 18.00  
*Loaded Garlic Mashed Potatoes             9.00 / 17.00  
*Loaded 1 lb. Baked Potato:                                    9.00 

*Side House salad or Caesar salad:                         6.50  
* = extra charge for pit sammies, badlands burgers  & off the pit  

*CLASSIC SIDES*   
                  6oz. / Pint 16oz./ Quart 32oz 
French Fries:                         Small 5.00 / Large  10.00 
Green Apple Coleslaw:                4.50 / 9.50 / 17.00 
Red Skin Potato Salad:                4.50 / 9.50 / 17.00 
Mama’s Macaroni Salad:                4.50 / 9.50 / 17.00 
Garlic mashed Potatoes:                   4.50 / 9.50 / 17.00 
Cornbread:                  2.50 

*Warning: Pulled Chicken may contain small bones*  
Warning: Smoking meat with wood causes a reaction called myoglobin which is a (smoke ring).  

A smoke ring is a pink color under the surface of protein. 
 This does not indicate the protein is under cooked or inedible* 


