
PBR  16oz  $5

WELL HIGHBALLS
Single 1oz  $5

Double 2oz  $9

HOUSE WINE
Red or White 6oz $5

THIRST
QUENCHERS

FOOD SPECIALS

HAPPY HOUR EVERYDAY
3PM - 6PM

CHIPS & SALSA $6
Homemade tortilla chips, salsa roja, salsa verde VE  GF

SMOKED RIBLETTES $13
Crispy fried & bite-sized smoked St. Louis ribs tossed in your choice of Valentina Butter 
or Wreck Peach Hot sauce   GF

CORN RIBS $9
Fresh grilled corn, seasoned and served with chipotle aioli VE  GF

PULLED PORK SAMMIE $14
Pulled pork, Texas dipping sauce, coleslaw, pickled red onion, jalapeños, choice of side
Make it VE:  SUB BBQ Jackfruit GF

QUESO NACHOS FIESTA $13 
A huge pile of tortilla chips, topped with hot queso, jalapeños, onions. Served with salsa  V
ADD ONS  $5 EA     Barbacoa     Pulled Pork     Pulled Chicken     BBQ Jackfruit VE

BRUNCH
HAPPY HOUR
SATURDAY & SUNDAY

10AM - NOON
Follow us on

Instagram!

SATURDAY & SUNDAY
10AM - 2PM

Southern & Mexican
brunch classics & originals

For vegans & carnivores

W
e’ve got the cu

re

Yo
u’

ve
got the hangov

erBRUNCH!
BOTTOMLESS COFFEE $2 

PICKLEBACK (1oz) $5

CLASSIC MIMOSA (6oz) $7

TEX MEX SCRAMBLE $11 
3 eggs scrambled with onion, tomato, salsa & 
jalapeños topped with pulled pork
Make it VE

DON'T BE A
STRANGER



GRUB
V Vegetarian
VE Vegan
GF Gluten-free
Ask your server if you can make it VE or GF

CORN RIBS  $12

Fresh grilled corn, seasoned and served with chipotle aioli VE  GF

LIME CHICHARRON $9

Pork rinds seasoned with Tajin & fresh lime  GF

GARDEN TO TABLE $16

Fresh seasonal vegetables with house ranch dressing VE  GF 
SMOKED BITE-SIZED RIBLETTES $16 

Crispy fried St. Louis ribs, your choice of Valentina Butter or 
Wreck Peach Hot sauce  GF

QUESO NACHOS FIESTA $16 

A huge pile of tortilla chips, topped with hot queso, jalapeños, 
onions. Served with salsa  V
ADD ONS  $5 EA

Barbacoa     Pulled Pork     Pulled Chicken     BBQ Jackfruit VE

WE SELL CHICKEN WINGS & CHICKEN WING ACCESSORIES

YOUR CHOICE

Fraser Valley Chicken Wings GF

1 lb smoked & crisp fried
Cauliflower  V Can be made VE 
Buttermilk fried

YOUR FLAVOUR

Kosher Salt n Pepper  VE 

Alabama BBQ Sauce  V
Valentina & Butter Sauce with Lime  V
Tajin & Lime  VE

Wreck Peach Hot Sauce V

ADD

House Ranch $2 VE    Raw Veggies $3 VE

On corn tortillas. SUB Handmade flour tortillas +$1
Choose 1 filling...

SALSA VERDE CAULI   Roasted cauliflower, salsa verde, cilantro, 
pickled red onion VE

CARNITAS   Smoked pork butt, pico di gallo

BARBACOA   House specialty smoked beef, pickled red onion, jalapeño

PRAWN   Grilled talla prawns, chipotle aioli, pickled red onion, cilantro

CHICKEN MOLE   Roasted chicken, cilantro, pickled red onion, lime

ADD A SIDE! See reverse for options

GIDDY UP!

SPICY MAC N CHEESE $16

Green chili jalapeño cheese sauce with your choice of 
topping:
Pulled Pork      BBQ Jackfruit V       Broccoli & Cheese V
TORTILLA SOUP $15

Fire roasted tomato, onion, garlic, guajillo chillies, pulled 
chicken, Swiss cheese, sour cream, lime & cilantro  GF 

TACO ‘BOUT SALAD $16

Grape tomato, cucumber, peppers, radish, jalapeno, iceberg 
lettuce, cheddar cheese, ranch, crispy corn tortillas  V  GF 
ADD ONS  $5 EA  Fried Chicken GF    Barbacoa GF

Plant Based Chik'n  VE     Pulled Pork GF

DINNER BELL TACOS 2 for $15

WINGS FOR DAYS $18

NASHVILLE HOT CHICKEN $21

Buttermilk fried Fraser Valley chicken, house made Nashville 
butter, pickles, pickled red onion   Make it V:  SUB Plant Based Chik'n

BROKE BAD BEEF BURGER $21

Handmade double patty of grass fed beef brisket & chuck ground 
beef, American cheese, Texas burger sauce, pickles, shredduce

ALL HAT NO CATTLE BURGER $19

Vegan patty, vegan mayo, salsa roja, shredduce, pickled onions & 
jalapeños, on a vegan bun  VE

SUB Plant Based Chik'n

PILED HIGH SMOKED PORK $18

Pulled pork, Texas dipping sauce, coleslaw, pickled red onion, 
jalapeños   Make it VE:  SUB BBQ Jackfruit GF  

CHOPPED BRISKET BBQ $18

Texas dipping bbq sauce, shredduce, pickles 

SMOKED BEEF MELT $20

Smoked Barbacoa beef, American cheese, jalapeno, griddled local 
sourdough bread

Ask about today’s feature burger

Comes with your choice of side. See reverse for options. Sub GF/VE bun for $2SAMMIES



THE MEATS

All meats are GF and come with one side of your choosing

Saturdays Only:  BRISKET     ¼ LB $16  ★  ½ LB $28  ★  1 LB $48

Long smoked, 63 Acres beef
Only available Saturdays from 5pm until sold out

SMOKED PORK BUTT    ¼ LB $13  ★  ½ LB $23  ★  1 LB $44

Fraser Valley pork  

PORK RIBS    ½ RACK $23  ★  FULL RACK $42

Fraser Valley pork 

SINALOA BARBACOA BEEF    ¼ LB $16  ★  ½ LB $28  ★  1 LB $42 

With fire roasted salsa, grass fed beef

ADD an extra side  $5 ea

Texas Style Slaw VE GF

Broccoli & Cheese  V
Cornbread & Maple Butter V
Crispy Tater Tots VE GF  
Spicy Mac n Cheese V
Tomato Cucumber Salad VE GF

FROM THE SMOKER
Low n slow, Texas-style SIDES

FRIED CHICKEN

Welcome to Slim’s BBQ! Please have the most amazing time celebrating fun with us. Eat, drink, and have sex 

in the bathroom. We have zero tolerance for any homophobic, racist, or sexist behaviour, so please treat 

everyone with love and respect, or you can kick rocks

MEATS

THE BUBBA $62   Serves 2-3

¼ lb pork Butt, ¼ rack pork ribs, 1pc fried 
chicken, ¼ lb barbacoa beef. With Texas 
dipping sauce & choice of 4 sides 

SATURDAYS ARE FOR BBQ $65   Serves 2

Only available Saturdays from 5pm until sold out

½ lb smoked brisket, ¼ lb barbacoa beef, ½ rack pork ribs. With 
Texas dipping sauce & your choice of 4 sides. 

DAISY MAY $46   Serves 1-2

¼ lb pork butt, ¼ rack pork ribs, 
1pc fried chicken. With Texas 
dipping sauce & choice of 2 sides

FAMILY SHARE PLATTERS All meats are GF

THE 4X4  $99    Serves 3-4

½ lb pork butt, ½ rack pork ribs, ½lb barbacoa 
beef, 2pc fried chicken. With Texas dipping 
sauce & choice of 6 sides 

SPANISH FLAN $8

Traditional homemade flan, 
whip, strawberry

PINEAPPLE UPSIDE DOWN CAKE $8

Classic vanilla whipped cream & a maraschino 
cherry

BANANA PUDDING $8

Cookie dough ice cream, Oreo cookie
Not available during Brunch or for takeaway

HOMEMADE DESSERTS

$8.50 PER PIECE

Buttermilk marinated, potato starch & cornmeal breading, twice fried & deliciously seasoned  GF

Choose 2 sides and make it a meal! +$10

V Vegetarian
VE Vegan
GF Gluten-free
Ask your server if you can make it VE or GF



SWEET TEA  $4 
SPARKLING LEMONADE  $3.50

CORONA SUNBREW 330ml  $6

STREET LEGAL N/A PILSNER 473ml  $6

STREET LEGAL N/A SEASONAL 473ml  $6
JUICE  $7 | $9 
Orange, grapefruit, cranberry, mango

HAIR OF THE DOG CHILAQUILES $15  V  GF

Homemade tortilla chips covered in salsa verde, piled high with 
pickled red onions & jalapeños, and topped with scrambled 
eggs. A traditional Mexican hangover cure!  Make it VE

FRIED CHICKEN & CORNBREAD $18
Buttermilk fried chicken, cornbread, maple butter, Canadian 
maple syrup   Add 2 eggs your way $3.50

HUEVOS RANCHEROS  $16  GF

Smoked brisket tallow refried beans, feta cheese, sunny side 
eggs, salsa roja, salsa verde, sour cream, pickled onions atop 
two crispy fried corn tortillas

Everything below comes with our crispy hashbrowns!

Wanna sub those for Tots & Queso??? +$2  

BREAKFAST BURRITO $14
Spanish rice, salsa roja, chipotle mayo, scrambled eggs, flour 
tortilla. Make it VE

Add Smoked brisket tallow refried beans $1
ADD ONS  $5 EA  Barbacoa    Pulled Pork    BBQ Jackfruit VE 

SOUTHERN CORNBREAD N EGGS $16
Pulled pork or BBQ Jackfruit (V), poached eggs, pickled red 
onions & queso cheese sauce on top of cornbread  

EGGS YOUR WAY  $16
2 eggs (sunny side, over easy, or scrambled), choice of pulled 
pork, barbacoa, or BBQ jackfruit (V) & sourdough toast

TEX MEX SCRAMBLE  $15
3 eggs scrambled with onion, tomato, salsa & jalapeños 
topped with pulled pork. Make it VE

KICK’N COFFEE 2oz $13 
Olmeca tequila, Liquor 43, coffee

SPECIALTY COFFEE 1oz $8 | 2oz $12
Carolans, Gran Marnier, or Jameson & coffee topped with 
whip & a cherry!

BOTTOMLESS COFFEE $3.50  

TEA $3 An assortment available

BOTTOMLESS COFFEE $2 

PICKLEBACK (1oz) $5

CLASSIC MIMOSA (6oz) $7

TEX MEX SCRAMBLE $11

3 eggs scrambled with onion, tomato, salsa & 
jalapeños topped with Pulled pork. Make it VE

HOT

BRUNCH
HAPPY HOUR 10AM-NOON

KICK’N ICED COFFEE 2oz $15
Olmeca tequila, Liquor 43, coffee slush

CLASSIC MIMOSA 6oz $9 
Jacob’s Creek sparkling, orange juice

SMOKY BBQ CAESAR 1oz $13 | 2oz $16 
A straight up classic with hickory licks made with our 
smoky caesar mix. Choice of Polar Ice vodka, Beefeater gin, 
Wiser’s whisky, or Olmeca tequila

SPIKED SWEET TEA 2oz $12  | Pitcher 5oz $30
Wiser’s whisky & our house made sweet tea

MOUNT PLEASANT LEMONADE

2oz $13 | Pitcher 5oz $31
Crown Royal & lemonade

HOOCH

ZERO PROOF

DAILY DINNER HAPPY HOUR 3-6PM

Tater Tots $5  VE GF

Crispy Hash Browns $5
VE GF

Sourdough Toast (1 pc) $2

Bourbon Apricot Jam $1.50

EAT

BRUNCH
V  Vegetarian    VE  Vegan    GF  Gluten-free

Ask your server if you can make it VE or GF

SIDES & ADD ONS

Salsa verde or roja $2
VE GF

Queso $3

Cornbread (2 pcs) $5

2 Free Run Eggs $3.50



MOUNT PLEASANT LEMONADE
2oz $13  |  Pitcher 5oz $31
Crown Royal & lemonade
SPIKED SWEET TEA
2oz $12  | Pitcher 5oz $30
Wiser’s whisky & our house made sweet tea
KICKIN’ MULES
2oz $13   |  Pitcher 5oz $31
Booze, lime, ginger beer & serrano chillies. Choice of 
Polar Ice vodka, Beefeater gin, Wiser’s whisky, or 
Olmeca tequila
LONG ISLAND ICED TEA
2oz $12   |  Pitcher 5oz $ 30
Tequila, white rum, gin, vodka, triple sec
SMOKY BBQ CAESAR
1oz $13   |  2oz $16
A straight up classic with hickory licks made with our 
smoky caesar mix. Choice of Polar Ice vodka, Beefeater
gin, Wiser’s whisky, or Olmeca tequila
KICK’N ICED COFFEE
2oz $15
Olmeca tequila, Liquor 43, coffee slush

BULLDOG 3oz $19.5
Big ol’ margarita with a little bottle of Corona tipped in

BLUE SUMMER 2oz $13 | Pitcher 5oz $32
Olmeca tequila, blue curaçao, lime, simple

CLASSIC LIME 2oz $14 | Pitcher 5oz $33
Olmeca tequila, triple sec, lime, simple

SPICY HABANERO 2oz $14 | Pitcher 5oz $33
Habañero infused Olmeca tequila, triple sec, lime, 
simple
Ask for an extra pinch of heat!

All margs are served shaken on the rocks

Make any marg with ice slush! +$1

House Red/White/Rose 9oz $10     6oz $7
Jacob’s Creek Bubbly 6oz $8    Bottle $32

DRAFT 16oz 12oz 60oz
Pabst Blue Ribbon $6.25 $4.75 $22
Powell St. Old Jalopy $7.25 $5 $25
Twin Sails Dat Juice $7.50 $5.75 $28
Strange Fellows $7.25 $5.50 $28
Guardian IPA
Wildeye $7.50 $5.75 $28
Rotating Sour
Merridale Dry Cider $8.50 $6.75 $30

CANS & BOTTLES
Monarch Lager  473mL $8
Hoyne Among Giants West Coast IPA 473mL $9
Corona  330mL $8
Hoyne Dark Matter 473mL $9
Guinness  440mL $9
Hey Y’all  355mL $7
Nude/Nutrl assorted 355ml $6
Lone Tree  355mL $7
Strongbow  330mL $8

Corona Sunbrew 330ml $6
Street Legal N/A Pilsner 473ml $6
Street Legal N/A Seasonal 473ml $6
LUMETTE 0.0% GIN  1oz $7.50  2oz $12  Cocktail $14
Ask to sub in a cocktail for no charge!

SWEET TEA $4 

SPARKLING LEMONADE $3.50

Welcome to Slim’s BBQ! Please have the most amazing 
time celebrating fun with us. Eat, drink, and have sex 
in the bathroom. We have zero tolerance for any 
homophobic, racist, or sexist behaviour, so please treat 
everyone with love and respect, or you can kick rocks

WINE

DRINKS

BEER
HIGHFALUTIN' MIXES

DRINKS

WASTIN' AWAY AGAIN

TWO STEP
A 16oz pint of Pabst Blue Ribbon & a 1oz shot of 
Jameson.  $11

LIQUID COURAGE

ALCOHOL-FREE



$5 Buys a meal for
someone in need

narrowgroup.ca

At any of our restaurants, ask your
server to add $5 to your bill to help!

Participating restaurants are...

2301 MAIN ST    604-708-0881
slims-bbq.ca

3032 MAIN ST    778-788-6120
uncleabes.ca

3034 MAIN ST    604-874-9820
monarchonmain.com

2305 MAIN ST    778-788-6120
keyparty.ca

1898 MAIN ST    778-788-6120
narrowlounge.com

1898 MAIN ST    778-788-6120
tacokat.ca

Mount Pleasant 
Neighbourhood House

presents

The Narrow Group’s restaurants have partnered with 
Mount Pleasant Neighbourhood House to deliver meals to  
individuals and families in need here in our community. 




