


Salads & Chili
House salad
Mixed greens with tomato, red onion, sliced mushroom, 
shredded cheddar and croutons. Served with a slice of 
Texas toast. 4.99

Buffalo CHiCken salad
Boneless wings tossed in mild sauce with mixed greens, 
diced red onion, diced tomato, shredded cheddar and 
crumbled bleu cheese. Served with a slice of Texas toast. 
8.99

smokeHouse salad
Your choice of hickory smoked brisket, turkey or pulled 
pork with mushrooms, red onions and tomato on top 
of mixed greens; drizzled with PJ’s signature sauce. 
Finished with whole milk mozzarella and haystack onion 
rings. Served with a slice of Texas toast. 8.99

ChoiCe of dressings: 
House Bleu Cheese and Ranch, French, Italian, 1000 Island, Honey Mustard, Oil and Balsamic Vinegar.

Honey BBQ CHiCken salad
Boneless wings tossed in honey BBQ sauce with 
mixed greens, diced tomato, shredded cheddar and 
croutons.  Served with a slice of Texas toast. 8.99

smoked Brisket CHili
You won't find any noodles in this bowl. Slow 
simmered with just the right amount of spices along 
with a hint of beer to take the edge off. Served with 
a slice of Texas Toast. 4.49

CHili and CHill
A bowl of our smoked brisket chili along with a 
house salad. Served with a slice of Texas Toast. 7.99

Starters
Pig skins
Lightly fried potato skins topped with pulled pork, PJs 
Signature sauce, bacon, Cheddar cheese and diced green 
onions. Served with a side of sour cream. 6.99

smokeHouse fries
Choice of pulled pork, chopped brisket or smoked chicken 
with Cheddar cheese sauce, green onions and sour cream 
on a bed of hand cut fries. 8.49

smokeHouse Quesadilla
Flour tortilla stuffed with your choice of smoked brisket, 
pulled pork or smoked chicken, haystack onion rings, 
Cheddar cheese, BBQ sauce, diced tomatoes and dill pickle 
chips. Served with sour cream. 8.49

HaystaCk onion rings
Thinly sliced onions dusted in seasoned  
flour and fried to golden brown. 5.99

artHur Bay CHeese Curds
Arthur Bay’s famous cheese curds lightly 
breaded and fried to golden brown. 6.29

JumBo smoked Wings
Hickory smoked wings served with your choice 
of our signature sauces. 
(6) 5.99 (12) 9.99 (18) 13.49 (24) 16.99

W ings

sWeet Potato fries
A generous order of fries with a side of 
buttercream icing. 3.99

Hand Cut fries
Idaho potatoes hand cut daily and deep fried to golden 
brown. 3.99

BreadstiCks
Lightly brushed in garlic butter and sprinkled with 
Parmesan cheese and Italian herbs. (5) 4.99 (10) 7.99

garliC CHeese Bread
Strips of fresh oven-raised dough brushed with garlic 
butter, melted Cheddar and Mozzarella cheeses. Served 
with marinara for dipping. 12” 7.99 16” 10.99

friCkles
Lightly house breaded pickle chips fried to golden brown. 
Served with your choice of dressing. 5.99

kansas City Burnt ends
Double smoked brisket and pork cubed and simmered in 
our Kansas City Sauce. A staple of KC BBQ. 8.99

Boneless Wings
Boneless breast meat, breaded and fried to golden 
brown. Tossed in your choice of our signature sauces. 
(8) 5.99 (16) 9.99 (24) 13.49 (32) 16.99

ChoiCe of our signature sauCes: 
Jack Daniels, Honey BBQ, Sweet Chili, Hot, Mild, Parmesan Garlic, Sriracha BBQ or Teriyaki.



Sandwich Board
Carolina BBQ 
Hickory-smoked pulled pork covered in coleslaw, drizzled 
with Carolina mustard sauce and topped with haystack 
onion rings. Served on a Telera roll. 8.99

Pulled Pork
Our signature pulled pork, served on a Telera roll. 7.99

smokeHouse sliders
Three pretzel sliders filled with smoked turkey,  
beef brisket and pulled pork. 8.99

turkey reuBen
House-smoked breast of turkey on grilled Texas toast 
with Thousand Island, coleslaw and Swiss cheese. 8.99

smoked turkey CluB
Hickory-smoked turkey breast with bacon and Swiss 
cheese. Served on a Telera roll with Memphis mayo. 8.99

smoked turkey
Hickory smoked breast of turkey served on a Telera roll 
with Memphis mayo. 7.99

smoked andouille sausage
Spicy smoked sausage with sautéed peppers and onions 
Served on a Hoagie roll. 8.99

CHiCken CluB
Have it marinated and grilled or dipped in buttermilk and 
fried to golden brown, finished with Swiss cheese and 
Applewood smoked bacon. Served on a Telera roll with 
Memphis mayo. 8.99

CHiCken Breast
Have it marinated and grilled or dipped in buttermilk, 
hand breaded and fried to golden brown. Served on a 
Telera roll with Memphis Mayo. 7.99

CatfisH
Dipped in buttermilk, dusted in cornmeal and fried to 
golden brown. Served on a hoagie with Cajun remoulade 
sauce. 7.99

tHe Big d
A favorite of our Pitmasters, a generous portion of 
pulled pork hit with an equal amount of house mac 
and cheese. Served on a Telera roll. 8.49

smokeHouse ComBo
Slow smoked beef brisket finished with our signature 
pulled pork. Served on a Telera roll. 9.49

lone star reuBen
Hickory smoked beef brisket, sauerkraut, Swiss cheese 
and Thousand Island on Texas toast. 9.49

Brisket Blt
Smoked brisket with bacon, lettuce, tomato and 
Memphis mayo on grilled Texas toast. 9.99

smokeHouse PHilly
Smoked beef brisket, sautéed green peppers and 
onions. Served on a Hoagie roll with melted Swiss 
cheese. 9.49

Brisket
A sign of authentic BBQ; smoked for a minimum of 14 
hours. Served on a Telera roll. 8.49

tHe Big Parker
Two 1/3 lb. Black Angus patties with Cheddar and 
Swiss cheeses and bacon. Served on a Telera roll. 9.99

Carolina Burger
1/3 lb. Black Angus patty drizzled with Carolina 
mustard sauce, covered in coleslaw and topped with 
haystack onion rings. Served on a Telera roll. 8.99

Western BBQ Burger
1/3 lb. Angus patty with bacon, Cheddar cheese, 
BBQ sauce and haystack onion rings. Served on a 
Telera roll. 8.99

BlaCk angus Burger
1/3 lb. Black Angus patty. Served on a 
Telera roll. 7.49

Stuffed Baked Potatoes

all sandwiches are served with your choice of one side.

sides:
Coleslaw, Dinner Salad, Smokehouse Baked Beans, Hand Cut Fries, Sweet Potato 

Fries, American Potato Salad, House Mac and Cheese. Upgrade your side to 
Smoked Brisket Chili or Haystack Onion Rings for an additional .99

traditional stuffer
Jumbo baked potato stuffed with butter, sour 
cream, bacon, green onion and shredded 
cheddar.  4.99

smokeHouse stuffer
Jumbo baked potato stuffed with your choice of 
pulled pork, smoked brisket, turkey, burnt ends or 
brisket chili along with butter, sour cream, bacon, 
green onion and shredded cheddar. 7.99



Dinners
We dry rub all our meats with our house spice blend, then hickory smoke slow and low in our 
Southern Pride rotisserie smoker. Our meats are all served naked as you will find a variety of our 
scratch sauces from BBQ meccas around the country at your table. All dinners are served with your 
choice of two sides, Texas toast and cornbread.

Hamburgers and steaks that are served rare or medium rare may be undercooked and will only be served upon the request of the 
customer. Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness.

Wing Wednesday
Enjoy all you can eat 
hickory smoked or 
boneless wings offered in 
your choice of our house 
sauces. 9.99 

Endless Eats

st louis style riBs
Larger than the baby back, you’ll find far more meat 
on these bones. Half Rack 14.49 Full Rack 19.99

Beef Brisket
The cut that defines your ability to effectively smoke 
meats by a jury of your peers. One try and you’ll see 
we nailed it. 14.49

Pulled Pork
Smoked for twelve hours, pulled and hit with a bit of 
our PJ’s signature sauce. 12.99

smoked andouille sausage 
Brought in fresh from a local meat market, a little 
spicy and full of flavor. 12.99

CatfisH
The unofficial fish of great BBQ restaurants across 
the south. Three large fillets dipped in buttermilk 
and corn meal breaded to order, lightly fried to 
golden brown and served with Cajun tartar. 12.99

smoked turkey Breast
Whole muscle breast gently rubbed and slow 
smoked. Tender and juicy for the health conscious 
connoisseur. 12.99

kansas City Burnt ends
Double smoked brisket and pork cubed and 
simmered in our Kansas City sauce. A staple of KC 
BBQ. 12.99

texas tWo steP
Choose any two meats from the list along with two 
dinner sides. We’ll serve them up with Texas toast and 
corn bread. 17.49

Dinner Combinations
tHe Hired Hand
After a long day of labor you’ll need your hired help 
to finish this job. Any three meats, with three sides, 
double slices of Texas toast and corn bread. 21.99

Meat ChoiCes:
St. Louis Style Ribs (1/2 Rack), Beef Brisket, Pulled Pork, Turkey Breast, 

Andouille Sausage, Burnt Ends, Catfish

Endless basket specials are offered from open to close. Sorry, no carry out boxes 
on endless orders. Please order only what you plan to eat.

sides:
Coleslaw, Dinner Salad, Smokehouse Baked Beans, Hand Cut Fries, Sweet Potato 

Fries, American Potato Salad, House Mac and Cheese. Upgrade your side to 
Smoked Brisket Chili or Haystack Onion Rings for an additional .99

Rib ThuRsday
Enjoy endless slabs of 
hickory smoked BBQ 
ribs. Served with two 
sides and Texas toast. 
14.49

Fishy FRiday
Endless pieces of corn meal dusted 
catfish or beer battered haddock both 
fried to golden brown. Can't decide? 
Make it a combination plate for the 
same price. Served up with two sides, 
Texas toast and corn bread. 12.99



P izza

kitCHen sink
Our version of the deluxe. Sausage, pepperoni, 
green peppers, red onions, black olives, 
mushrooms and banana peppers. 
12" 16.99 16" 20.99

Carnivore
For the true meat lover. Sausage, pepperoni, 
Canadian bacon and ground beef. 
12" 16.99  16" 20.99

Blt
The American classic turned Italian. Hickory 
smoked bacon meets fresh lettuce, diced 
tomato and mayonnaise.  12" 15.99  16" 19.99

sPinaCH and artiCHoke
Creamy Alfredo sauce with hickory smoked 
chicken, artichoke hearts, sundried tomatoes, 
fresh spinach, basil and garlic. 
12” 16.99  16” 20.99

CHiCken alfredo
Hickory smoked chicken with creamy Alfredo 
sauce and garlic. 12” 15.99  16” 19.99

Carolina
PJ's Signature BBQ sauce meets hickory smoked 
pulled pork drizzled with Carolina mustard 
sauce. Finished with creamy coleslaw and 
haystack onion rings. 12” 16.99  16” 20.99

triPle P
This one stands for pulled pork pie. Our 
amazing pulled pork with PJ's Signature sauce 
and diced red onions. 12” 15.99  16” 19.99

BBQ CHiCken
Hickory smoked chicken, PJ's Signature sauce 
and diced red onions. 12” 15.99  16” 19.99

loaded maC and CHeese
House mac & cheese with bacon, scallions, 
diced tomatoes and red onion. 
12” 16.99  16” 20.99

Specialty P izza

Choice of Thin or Original Crust 12" 11.99 16" 14.99
Each Additional Topping 12" 1.50 16" 2.00 • We also offer gluten free Pizzas in 12” size

all pizzas are finished with 100% Wisconsin Whole Milk Mozzarella unless otherwise noted.

•	Cheese
•	Pepperoni
•	Sausage
•	Bacon
•	Canadian	Bacon
•	Ground	Beef

•	Taco	Meat
•	Johnsonville	Brats
•	Smoked	Chicken
•	Green	Peppers
•	Red	Onions
•	Mushrooms

•	Tomatoes
•	Black	Olives
•	Green	Olives
•	Banana	Peppers
•	Sauerkraut
•	Fresh	Basil

•	Jalapenos
•	Pineapple
•	Minced	Garlic
•	Spinach
•	Artichoke	Hearts
•	Sun	Dried	Tomatoes

smokeHouse PHilly
The Oilerie of Fish Creek’s Fior Fiore olive oil 
topped with smoked beef brisket, sautéed onions 
and green peppers with Swiss and Mozzarella 
cheeses. 12” 16.99 16” 20.99

taCo suPreme
Seasoned ground beef with our special sauce. 
Finished with lettuce, diced tomatoes, black olives, 
tortilla chips and sour cream. Accompanied with 
taco sauce.  12” 16.99  16” 20.99

BaCon CHeeseBurger
Seasoned ground beef, bacon and red onions 
finished with shredded lettuce, dill pickle chips 
and mayonnaise.  12" 16.99  16" 20.99

Buffalo Bleus
Mild buffalo wing sauce meets boneless buffalo 
chicken wings diced red onions and jalapenos. 
Served with Bleu Cheese dressing. 
12” 15.99  16” 19.99

margHerita
The Oilerie’s Fior Fiore Olive Oil, minced garlic, 
fresh basil and diced tomatoes. 
12” 14.99  16” 18.99

HerBivore
Vegetarians look out! Diced tomato, red onion, 
mushrooms, black olives, green peppers, banana 
peppers and fresh basil.  12” 15.99  16” 19.99

tailgater
Seasoned ground beef, Johnsonville brats, 
sauerkraut and red onions finished with a blend of 
Mozzarella and Cheddar cheeses. Complimented 
with dill pickle chips. 
12” 16.99  16” 20.99

luau
Canadian bacon, pulled pork and diced bacon with 
pineapple, diced jalapenos and sweet chili sauce.  
12” 16.99  16” 20.99
traditional hawaiian 12” 14.99  16” 18.99



door County CHerry CoBBler
Baked fresh in an iron skillet. 4.49
Make it a’la mode for .99

CHoColate CHiP and 
Caramel Cookie sundae
Jumbo chocolate chip and caramel cookie with 
ice cream, chocolate syrup and whipped cream. 
Presented in an iron skillet. 4.49

Iron   Skillet Desserts
iron skillet 
BroWnie sundae
Homemade brownie with ice cream, 
chocolate syrup and whipped cream. 4.49

drunken Bread Pudding
Sugar, spice and everything nice with 
pecans, vanilla & raisins. Finished with a 
bourbon sauce. 4.49

It was spring of 2008. After a long day of work our stomachs 
longed for a nice pie delivered hot to our house. Unfortunately, 
given our geographical location outside of Kiel, our options 
were limited…like none. We set out to fix this. Having driven 
past an old empty building almost daily, Jen thought it would 
be the perfect spot to open a small pizza place and offer 
delivery to the city of Kiel and outlying areas. By October 2008 
our dream became a reality and Parker John’s Pizza was born. 
Named after our son, Parker John, we tailored the concept 
towards kids and offered pizza, wings and spaghetti in a family 
friendly atmosphere. And that delivery we talked about, that 
was pretty popular from the start.

Fast forward three years and we’re deep in the recession. Family 
budgets tightened and in house business slowly dwindled. 
One thing remained strong, the locals enjoying those hot 
pies delivered to their home or business. We took the few 
discretionary dollars we had, bought a smoker and borrowing 
on our three years of restaurant work in Kansas City, closed for 
two weeks and reopened as Parker John’s BBQ and Pizza. We 
haven’t really looked back since.

Why BBQ and Pizza? Well it’s two of our favorite foods and since 
we already had the pizza down we saw no reason to take it 

away. Our smoker fired up on October 28 of 2011 and worked 
tirelessly up until its passing on May 23, 2016. Many of guests 
enjoyed the slow smoked meats that it kicked out, often times 
smoking around the clock to keep up with demand. Over 
the years a lot has changed. Our smoker has now more than 
doubled in size, the menu has become a bit more diverse and 
our focus on preparing everything from scratch has never been 
stronger. From our BBQ sauces to our beans, potato salad to rib 
rub everything is done in house to assure our guests are getting 
a product we are all proud to call Parker John’s. And that smoker 
we talked about, it welcomes ribs, turkey, pork, brisket and our 
jumbo wings on a daily basis with open arms.

Our goal is to continue the tradition of great slow smoked meats 
served up in a laid back atmosphere for years to come. And 
what about that pizza you may ask? Don’t worry, we still like to 
crack a beer at home after a long day of work and see that little 
car pull up with that hot pie we craved many years ago. As we 
begin to move outside of Kiel and add new locations we would 
like to thank you, our guests, for being a part of our success. 
Thank you for stopping and we hope to see you back real soon.

Sincerely:
Aaron, Jennifer, Parker John and Ava Sloma

Our   Journey

Parker John's BBQ & Pizza Coming soon
sheboygan’s riverfront - spring 2017

PJ's Catering Service
We'll bring the BBQ that you already love to your next event!

Get Your Favorite Parker John's Sauce To Go
Choose from PJ's Signature, Memphis Mop, Carolina Mustard, 

Kansas City Classic and Louisiana Kickin' Cajun
All made in house and are free of gluten and preservatives. Served up in a pint sized glass jar. 5.99

sWeetstiCks
Fresh oven-raised dough brushed with butter, sprinkled with cinnamon 
and sugar and finished with homemade buttercream icing. 6.49


