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Texas Style Dining
Dine-in Counter Ordering or Full Service

Slow Smokin’ the Best Grilled and Pit Styles from 
the Legendary Barbeque Regions Across America.

2022v21

Sticky Lips BBQ 
Juke Joint

(585) 292-5544
830 Jefferson Road
Henrietta, NY 14623

www.StickyLipsBBQ.com

Visit our kissin’ cousin

Sticky Soul & BBQ
(585) 288-1910

625 Culver Rd.
Rochester, 14609

www.StickySoulAndBBQ.com

Sticky Lips BBQ 
Virtual Tour

Point your phone at the 
QR Codes below. 

Take a virtual walk around the 
restaurant, courtesy of  Virtual 

Space Productions!

Experience the 
BLUES AND BBQ TOUR 

as a music video!

Delivery
Available



Chicken Bites

Fried Green Tomatoes

Deep Fried Pickles

Baked Mac & Cheese

French Fried Basket

Mississippi Catfish Strips

Get a selection of apps! Platter contains 2 Drumsticks, 
4 Chicken Bites, 2 Fried Pickles, and Fries (Sweet Potato 
or Regular).  With dipping sauces........................ 16.49
Add Thick n’ Chunky Blue Cheese for 75¢.       

Smackers Combo

Chips and Dips

Home-Cut Style Fries.................................................... 6.89
Loaded with Chili, Cheddar Jack Cheese, 
      Onions, & Pickled Jalapenos.............................. 11.99
Sweet Potato Fries......................................................... 6.89

Soup and Chili        BOWL

Hand-cut boneless chicken wings, battered. Get them 
crispy with sauce on the side, or smothered. Choose 
medium Bu�alo style or Sweet n' Sour. Served with 
chips. Add Thick n’ Chunky Blue Cheese for 75¢. 
  6 piece .......7.99           10 piece ........12.99

N E W

Lip Smackers

GIGANTIC Chicken WingsN E W

Grilled Drumsticks

Sticky Lips Nachos
Fresh hand-cut fried tortillas with Sticky Lips Chili, 
melted cheddar and Monterey Jack cheese, onions, 
tomatoes, and hot or mild jalapeno peppers. Make it 
VEGETARIAN: substitute the chili with black beans.
Basic... 13.49      Add pulled pork or pulled chicken... 3.75

Buffalo Chicken Wing Dip
Made fresh! Served hot with fried jalepeno chips....12.39

Our soon-to-be-famous American favorite is made 
with FIVE CHEESES and oven-baked.
Mac & Cheese............................................................... 11.49
Mac & Cheese with Chopped Bacon ................... 12.49

Made with our famous pork ribs.  Lightly dusted, fried 
and smothered with Bu�alo wing sauce.  Add Thick n’ 
Chunky Blue Cheese for 75¢.       
 3 bones.... 11.25       5 bones.... 17.49

Chicken Cheddar Jalapeno...................................... 6.50
Award Winning Chili           ....................................... 6.50

Kosher dill pickle spears, battered and breaded.  
Served with our spicy Cajun Buttermilk Ranch 
Dressing............................................................................ 8.99

A Brother Wease favorite!  Hand-cut cat�sh strips, 
battered and breaded in our special blend of �our, 
and southern style spices. Served with our tangy 
Cajun tartar sauce. 
   Small (3 pieces)............................................. 10.49
   Large (5 pieces)............................................  13.99
Make it a meal! Add a side for 3.50

Pig Wings

V e g e t a r i a n  B B Q  D i n n e r s
Served with one side and honey-glazed cornbread.

Add a second side for $3.50

Barbecue Meatless Loaf
Veggie ground, seasoned and baked. Topped with 
sauteed mushrooms. Not your Momma’s meatloaf! 
Drizzled with All-American BBQ Sauce. Served over 
mashed potatoes................................................................... 16.99

Portabella Mushroom Steak
Two grilled Portabellas marinaded in Italian dressing, 
topped with sauteed onions, peppers, melted provolone, 
and whole grain mustard. Served over rice.................. 16.99

Veggie Bean Burger
On a toasted bun, with garlic dill dressing and dress set on 
the side. Swiss cheese optional........................................ 13.99

The Veggie Sticky Icky Plate
Veggie Bean Burger over black beans, French fries, and 
mac salad.  Topped with cilantro and onions............... 16.99

Rubbed, smoked, and �ame grilled chicken drumsticks,  
basted with our All American BBQ Sauce.  Add Thick n’ 
Chunky Blue Cheese for 75¢.       
    3 Drummers... 6.25       6 Drummers...  12.49

N E W

Hand-cut tomatoes, dipped in a special blend of spices 
and �our, then fried. Served with honey mustard 
dressing (seasonal).
Small (3 pieces)....7.89              Large (5 pieces)....12.99

All orders served with SEASONED POTATO CHIPS.
Add THICK N’ CHUNKY BLUE CHEESE... 75¢

Small order... 8.99    Large... 15.99    Extra Large... 28.99

FRIED & GRILLED BBQ  Fried then char-grilled. 
Topped with our house-made BBQ sauce.

BUFFALO STYLE  Lightly seasoned, fried, and tossed 
in wing sauce.  
Choose:  BUFFALO SAUCE (medium) or SWEET & SOUR. 

GARLIC PARMESAN  Lightly seasoned, fried, and 
tossed in our garlic parmesan sauce. 

JAMAICAN JERK  A blend of Caribbean spices with 
a hint of heat. Fried and tossed in a jerk glaze.



Considered the "Cadillac" of ribs, the St. Louis cut pork rib is 
the base for our lip-smacking selections.  All our ribs are 
seasoned, slow smoked, and basted. We smoke our ribs with 
hickory and apple wood. If your ribs or brisket have a pink ring, 
that means our chefs did their job right.

INDIVIDUALLY CUT SLATHERED RIB BONES
Order by the rib! These are ribs marinate in a bath of our 
�avorful sauces. Choose All-American BBQ Sauce or Cherry 
Bomb BBQ Sauce. Big juicy �avor! 
Individually cut rib bones........................................ 3.75 per bone

HALF RACK
If you like our traditional style of rib, then this is the rib for you. 
Rubbed and smoked, add your own sauce or ask for dry rub.
Order of 5 to 6 bones with cornbread................. 20.00

COUPLES COMBO
8 individually cut rib bones, 3 sides, 2 pc. cornbread........ 39.95

Pit Smoked BBQ Ribs
A la carte sides with rib orders ... 2.50

Hamburger
Cheeseburger

Hot Dog
Pulled Chicken
Pulled Pork

If you like chili cheddar cheese dogs, 
this is the meal for you. Zweigle hots 
and chili mixed into our baked mac & 
cheese. Comes with cornbread.

A meal by itself! .............................. 14.99
Add a side............................................ 3.50

The best “gourmet” plate in town. 
Includes three “sides” mixed in: 
French Fries, Mac Salad, and BBQ 
Beans. With red onion, cilantro, spicy 
meat sauce, and cornbread on the 
side................................................. 15.99
Choose one:

The Sticky Icky 
Plate

Mr. Wallace’s 
Fried Chicken

Our chef's secret recipe. Four pieces, 
crispy golden brown, a mix of dark & 
white meat. Choose "Traditional 
Crispy" or "Birdland" style 
(smothered in sweet & sour sauce). 
Comes with cornbread.

With one side.............................. 15.49
Add a side....................................... 3.50

Ultimate 
Mac & Cheese

Beef Brisket for additional 1.00

All-American BBQ Combos
Served with honey glazed cornbread and one famous homemade side.

SERVED UNTIL GONE, due to the nature of the meat smoking process.
Add 2 Rib Bones for 6.99                          Upgrade to 1/2 chicken for 5.00

F a m i l y  S t y l e  8 4 . 9 5
Feeds four to six!

10 BBQ Pork Rib Bones
1 lb. BBQ Pulled Pork

6 Grilled Chicken Pieces
3 Sides and Cornbread

P i c k  a n y  t w o  m e a t s  2 0 . 4 9
P i c k  a n y  t h r e e  m e a t s  2 3 . 9 5

1/4 Charcoal Grilled Chicken
LEG & THIGH (or BREAST & WING add $.50)

Boneless Chicken Breast
Carved Smoked Turkey

Iowa Pulled Pork
Pork Belly Burnt Ends

Sliced Texas Beef Brisket
(3) Individually Cut Slathered Pork Ribs

Add a side$3.50

Black Beans and Rice
Mashed Potatoes with Gravy
Collard Greens
Chorizo Cheddar Grits
Tomato & Cucumber (seasonal)

Cajun Corn
Mayo Based Coleslaw
Mustard Based Coleslaw
Mac & Cheese (add $1)
Home-Cut Style Fries

Sticky Lips Chili
BBQ Beans
Macaroni Salad
Sweet Potato Fries

1 4  F a m o u s  H o m e m a d e  S i d e s
Extra Corn Bread $2.00          Add One Side $3.50          Side Salad $5.99

CHOOSE YOUR BBQ SAUCE
Sticky Lips All-American BBQ 

Carolina Clipper Mustard
Cherry Bomb • Sticky Sweet BBQ

Betty's Burning Lips • Memphis Dry Rub



B a r b e c u e  
D i n n e r  P l a t e s

S t i c k y  C a k e s
Crab meat, spiced up with pulled pork, lightly �oured, and 
pan seared. Served with a Cajun tartar sauce. Our 
barbecue version of a Maryland favorite.  With one side 
and cornbread....................................................................... 21.99

Salmon seasoned, grilled, and lightly basted with our 
Carolina Clipper Mustard Sauce.  This is truly a delicious 
piece of �sh! ........................................................................... 23.99

I o w a  S t a t e  P u l l e d  P o r k
A heaping plate of spice-rubbed pork shoulders, slow 
hickory smoked up to fourteen hours, then hand pulled. 
With one side and cornbread............................................ 18.99

Brush basted and grilled 
over a bed of hot 

hardwood charcoals. 
Because we cook over 

charcoal, there may be a 
pinkish hue to the meat.

Add a side$3.50

C h i c k e n  W i n g  D i n n e r  
Lightly seasoned, fried, and tossed in wing sauce. 
Choose FRIED & GRILLED BBQ, BUFFALO STYLE, 
GARLIC PARMESAN, or JAMAICAN JERK. 
With chips, one side, cornbread.....................................18.99
Add Thick n’ Chunky Blue Cheese for 75¢. 

 1/2 lb.  Salmon Fillet

ORIGINAL UNCLE FRANK’S CHARCOAL GRILLED CHICKEN
Half Chicken (Leg, Thigh, Breast & Wing, Bone In).............16.99

CHARCOAL GRILLED CHICKEN WITH JERK GLAZE
Half Chicken (Leg, Thigh, Breast & Wing, Bone In).............16.99

CHARCOAL GRILLED CHICKEN WITH STICKY SWEET GLAZE
Half Chicken (Leg, Thigh, Breast & Wing, Bone In).............16.99

Choose From 3 Styles!
G r i l l e d  H a l f - C h i c k e n  D i n n e r s

Cooked with Real Charcoal!
Each chicken dinner comes with one side and our honey glazed cornbread.

Add a side$3.50

Fried Southern Style Catfish Dinner
Lightly breaded in our special blend of �our, cornmeal, and 
southern style spices. Served with our tangy Cajun tartar 
sauce.......................................................................................... 19.99

F i s h  P l a t t e r s
With two sides, lemon wedge, and cornbread.

Te x a s  B e e f  B r i s k e t
Black Angus prime beef brisket, hand carved, rubbed with 
spices, and hickory smoked for 14 hours. Pickles on the 
side. Includes one side and cornbread......................... 20.99

D a i l y  F i s h  F r y
Fresh 8-10 oz haddock. Choose beer battered or blackened. 
Served with Cajun tartar..................................................... 17.99



Pulled Pork
Hamburger
Chicken Breast

P i t t s b u r g h  S a n d w i c h
A whole meal between two slices of sourdough:  home- 
cut style fries, tomato, and mustard coleslaw are piled over 
your choice of meat.  With chips and garlic dill pickles.

Portabella Mushroom
Veggie Bean Burger
Texas Beef Brisket (add’l 1.00)

Side Salad              5.99
Fresh cut greens tossed with tomatoes, jack cheese, cucumbers, 
red onions, and croutons.   

House Garden Salad   10.89 
Fresh cut greens tossed with tomatoes, jack cheese, cucumbers, 
red onions, and croutons.                 

Sliced Beef Brisket Salad   16.49
Fresh cut greens tossed with tomatoes, crumbly blue cheese, 
cucumbers, red onions, and croutons topped with our all 
natural beef brisket.

Bu�alo Chicken Salad   14.99
Breaded fried chicken tenders tossed with Bu�alo sauce, 
crumbly blue cheese, fresh cut greens tossed with tomatoes, 
jack cheese, cucumbers, red onions, and croutons.  Topped with 
our house blue cheese dressing.

Cajun Spiced Chicken Salad  14.99
Grilled Cajun chicken breast, with fresh cut greens tossed with 
tomatoes, jack cheese, cucumbers, red onions, and croutons.

Grilled Chicken Breast Salad  14.99
Fresh cut greens tossed with tomatoes, jack cheese, cucumbers, 
red onions, and croutons topped with grilled chicken breast.

Fresh Pulled Pork Salad   14.99
Fresh cut greens tossed with tomatoes, jack cheese, cucumbers, 
red onions, and croutons topped with our fresh pulled pork.                               

Mustard Basted Grilled Salmon Salad    16.89
Fresh cut greens tossed with tomatoes, jack cheese, cucumbers, 
red onions, and croutons topped with mustard basted grilled 
Atlantic salmon.

   Specialty Sandwiches
     With one side, chips,and garlic dill pickles.

Smoked Turkey Sandwich       13.99
Meat from spice rubbed smoked whole turkeys. With 
lettuce, tomato, onion, and garlic dill dressing.  

Rochester Cubano Sandwich   13.99
Hickory smoked ham, marinated pork loin, and capicola, 
combined with mustard-mayo, pickles, melted swiss 
cheese.  Brick pressed between two slices of Cubano 
bread. A Latino favorite! 

 Beer Battered Fish Sandwich       12.99
Served with American cheese, tomato, and lettuce. 
Cajun tartar sauce on the side.

Fried Green B.L.T.           13.49
Fried green tomatoes, double smoked bacon, lettuce, 
and garlic dill dressing on sourdough.  

B e t t y ’ s  B o m b e r  B o w l s                        
Potato Bowl      13.89
Mashed potatoes and gravy, BBQ beans, corn, sauteed 
onions and green peppers, shredded cheese, cilantro, meat 
sauce, choice of meat (chopped chicken, brisket, or pork) 
with a drizzle of garlic dill dressing and sriracha.

Rice Bowl      13.89
Rice, black beans, corn, sauteed onions and green peppers, 
salsa, shredded cheese, cilantro, choice of meat (chopped 
chicken, brisket, or pork) with a drizzle of garlic dill dressing 
and sriracha.

 Meatless Bowl    13.89
Rice, black beans, corn, sauteed onions and green peppers, 
salsa, shredded cheese, cilantro, chopped portobello 
mushroom with a drizzle of garlic dill dressing and sriracha.

 BBQ in a Bowl    13.89
BBQ beans, Cajun corn, pulled pork or pulled chicken, BBQ 
sauce, and mustard slaw.

 Pork Belly Burnt Ends Bowl  13.89
Smoked and cubed pork belly, soaked in our Cherry Bomb 
BBQ sauce, served over rice.

M a r q u e e  S a l a d s
Dressings:  Balsamic Vinaigrette, Blue Cheese, Italian, Cajun Ranch, 

Buttermilk Ranch,  Honey Mustard, Thousand Island, Salsa

N E W

K I D S  M E N U
Age 12 and under. 

Includes one side order and a fountain drink. 

Grilled Cheese ................................................ 8.99
Zweigle Red Hot............................................. 8.99
Burger Sliders (2)............................................ 8.99
BBQ Pork Sliders (2) with BBQ Sauce............ 8.99
Crispy Chicken Bites Sweet n’ Sour sauce on side 8.99
Two Bone Rib with BBQ Sauce....................... 8.99
Two Drummers with BBQ Sauce.................... 8.99

N E W

Add a side$3.50

GF=Gluten Free. We do not use peanut oil. Prices subject to change. Sales tax not included. 
2% convenience fee added for American Express customers. An in�ationary surcharge may be applied.

With one side... 14.89         Add another side... 3.50     
Add melted provolone... 75¢

N E W

N E W



S m o k i n ’  G o o d  S a n d w i c h e s
Served on a hearty Al Cohen bun with one side, garnished with garlic dill pickles and house chips. 

State Fair 
AWARD 

WINNING 

Ground Steak Burgers
Our diner-style custom blend steak burgers are always 
fresh, never frozen. Grilled medium well unless 
otherwise requested.

THE ALL-AMERICAN CHEESEBURGER  12.99
Grilled hamburger with garlic dill dressing,
lettuce, tomato, red onion, and two slices of American 
cheese.

AWESOME BURGER    13.89
Cajun spiced and topped with jalapeno peppers
(hot or mild) and crumbly blue cheese. Dressed with garlic 
dill, lettuce, tomato, onion.

BBQ BACON CHEDDAR BURGER  13.89
Topped with double smoked bacon, BBQ
sauce, and melted cheddar cheese. Dressed.

MUSHROOM SWISS BURGER   13.89   
With sauteed mushrooms, Swiss cheese.

PHILLY BURGER     13.89
Hamburger topped with onions, peppers,
mushrooms, and melted provolone.

  Grilled Chicken Breast Sandwiches
Our boneless chicken breasts are brined and marinated 
with Uncle Frank’s secret family recipe and then grilled.

HUGE GRILLED CHICKEN BREAST          12.99 
Dressed with garlic dill dressing lettuce, tomato, and red 
onion.

AWESOME CHICKEN              13.99
Cajun spiced chicken breast with jalapenos (hot or mild) 
and crumbly blue cheese. Dressed with garlic dill, lettuce, 
tomato, onion.

BBQ BACON CHEDDAR CHICKEN           13.99
Chicken breast with double smoked bacon, melted cheddar 
cheese, and BBQ sauce. Dressed.

BBQ CHICKEN BREAST SANDWICH           13.89
Grilled with All-American BBQ Sauce and served with 
carmelized onions, garlic dill, and American cheese.

CAJUN CHICKEN BREAST            13.89
Seared with Cajun spices. Dressed with garlic dill dressing, 
lettuce, tomato, onion & cheddar.

THE CHICKEN PHILLY              13.89
Grilled breast topped with onions, peppers, mushrooms, 
and melted provolone.

 GRILLED CHICKEN CORDON BLEU   13.99
Chicken breast, Swiss cheese, Virginia ham, honey mustard.

PULLED CHICKEN             12.99
Charcoal grilled chicken, hand pulled and topped with 
sauteed onions, provolone, and All-American BBQ Sauce.

Angus Beef Brisket Sandwiches
Black Angus prime beef brisket, hand 
rubbed and slow smoked up to 
fourteen hours in the pit.  Carved and 
piled high.  Ask for All-American BBQ 
Sauce, Cherry Bomb, or Dry Rub.

LONE STAR SANDWICH   13.89
BBQ beef brisket sandwich with pickle and onion.

BRISKET DIP      14.99
BBQ beef, sauteed onions, melted American, Au jus.

BRISKET BLEU     14.99
BBQ beef with carmelized onions and crumbly
blue cheese, drizzled with Cherry Bomb Sauce.

BRISKET BOMBER     14.99
BBQ beef topped with double smoked bacon, 
mushrooms, BBQ sauce, and melted cheddar.

PHILLY BRISKET SANDWICH   14.99
BBQ beef topped with sauteed mushrooms, onions, 
peppers, BBQ sauce, and melted provolone.

Fresh Pulled Pork Sandwiches
Pulled hand rubbed pork shoulders slow smoked 
and piled high!  Ask for our spicy vinegar sauce,
dry rub, or All-American BBQ Sauce. 

ORIGINAL BBQ PORK     12.99

 BUFFALO PORK SANDWICH  13.49
Pulled pork, Bu�alo wing sauce, and crumbly blue cheese.

CAROLINA CLIPPER PORK    12.99
Pulled pork topped with mustard coleslaw.

 CHILI CHEDDAR PORK   13.89
Pulled pork, topped with our famous chili and melted 
cheddar cheese.

PHILLY PORK SANDWICH   13.89
Pork topped with onions, peppers, mushrooms,
and melted provolone.

PHOTO CITY PORK    13.99
Pulled pork, topped with Italian capicola and
melted provolone. Truly a Rochester original.

Add a side$3.50

N E W

N E W

N E W



Cheesecakes, Pies, and Cakes

Cousin Martha's 
Homemade Desserts

Cousin Martha's 
Homemade Desserts

Save room for one of 
our delicious desserts:
If you don’t have room, 
take one home for later!

Raspberry 
Cheesecake

High Peanut 
Butter Pie 

Oreo 
Cheesecake

Choc Lovin' 
Spoon Cake

Lemon 
Berry Cake

Boston 
Cream Pie

Grasshopper Pie



Prices do not include sales tax.

Bottled Soft Drinks
FIZ is locally 

owned since 1946. 
Made with 100% 
pure cane sugar!

 Served in a cold pint glass

2 . 0 0

C O L D  C A N  S O D A
PEPSI COLA       DIET PEPSI

MOUNTAIN DEW 

Wisniak Black Cherry Soda

SARANAC 1888 SOFT DRINKS
   Shirley Temple
   Orange Cream

Roc City
Root Beer

Buffalo 
Birch Beer

3 . 5 0

C O L D  P I N T  G L A S S
UNSWEETENED  

ICED TEA
SOUTHERN SWEET TEAWHOLE MILK

CHOCOLATE MILK

2 . 9 9

3 . 5 0

2 . 2 5

H O T  D R I N K S
HOT COFFEE

Hoyser Country Arabica Bean

HOT TEA

HOT COCOA 
with whipped cream

5 . 9 9

F R U I T  S M O O T H I E S
  Strawberry-Banana        

       Strawberry
   

F O U N T A I N  S O D A 2 . 9 9

SUNKIST ORANGE SODA
STEWART'S ROOT BEER

SHAMROCK LOGANBERRY
JOHNNIE PEPPER (Cane Sugar)

RYAN’S LEMONADE (Cane Sugar)

Unlimited
Re�lls!

STRAWBERRY 
LEMONADE

3 . 5 0

O T H E R  F A V O R I T E S

APPLE JUICE

Unlimited Re�lls!

RC COLA
RC DIET COLA

7-UP


