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INTUIT 
This is a great place to include information 

about your business. You may want to list 

your other restaurant locations or state 

whether delivery is restricted to certain ar-

eas. 

• List other locations here. 

• List other locations here. 

• List other locations here. 

• List other locations here. 

• List other locations here. 

O
r
g
a
n
iz
a
tio
n
 

Briefly describe the kind of items your 
restaurant offers. 

TAKE-OUT MENU 

You  ma y wa nt to  plac e te xt here  to i ndicat e th e ty pe  of pay ment  yo u acce pt, su ch as c hec ks or cr edi t c ards. 

Hours  
Monday-Fr iday 00:00-00:00 

Saturday 00:00-00:00 

Sunday 00:00-00:00 

Phone: 555-555-5555 
Fax: 555-555-5555 

E-mail: someone@example.com 

To order, contact 

00% OFF 

Name of Item or Service 

Expiration Date: 00/00/00 

Describe your location by landmark or area of town. 
Tel: 555 555 5555 

INTUIT 

Surfing Swine BBQ 
We are located at 107 Main Street, 
Orleans, courtesy of the Masons, they 
always seem to be helping out people 
and we certainly are grateful that 
they’ve let us serve food here at their 
107 Main Street location on Friday, 
Saturday and Sunday from Memorial 
Day to Labor Day. So considering our 
season is so short don’t drag your feet, 
come out and try our competition style 
BBQ you WILL NOT be disappointed. If 
you don’t believe me check out our re-
view on www.pigtrip.net. This story 
really begins like a good mystery novel. 
It was about twenty years ago when my 
friend Rodney and I were looking for a 
place to ride out a storm and eventually 
dropped anchor in the Everglades  After 
securing the boat we decided to head 
into Everglades City for some supplies 
and some rum. While there we met this 
guy who felt bad looking at us like a 
pair of drowned rats and offered us 
lodging at his ranch in the middle of the 
Everglades. We gladly accepted and 
rode off with him over some roads that 
were almost as hair-raising as the 
ocean we had just escaped. Along the 
way everywhere you looked you could 
see these red eyes,” Those is Gators” 
said our new friend Buddy Taylor. What 
had we gotten ourselves into?.           

We turned onto an even worse road and 
after about a mile or two we came to a 
big clearing where his ranch was located 
Rodney and I crashed immediately. The 
next morning when we awoke it was to 
some smells I hadn’t really experienced 
before. Buddy cooked us up some break-
fast, grits and hog jowl bacon, and told 
us he was smoking a wild hog; that was 
the great smell. He said if we’d like we 
could stay another night and enjoy some 
real BBQ. We gladly accepted and even-
tually became regular guests at the 
ranch. Wow what a treat, we were hooked 
on BBQ real Southern style BBQ. 
  When I headed back up north to good 
old Cape Cod I just couldn’t cook BBQ 
enough trying to get the taste I had ex-
perienced. Eventually my wife, Tam, and 
I decided to compete and hooked up with 
two other great friends, Mike and Kris 
and became Dr.Frank’n’Swine We didn’t 
do well at first but have won hundreds of 
trophies over the past decade or so from 
Maine to Florida cooking against some of 
the best teams in the country and beat-
ing them, okay not all of the time but we 
get our licks in plenty. We’ve never 
looked back and look forward to our sec-
ond season at the Masons Lodge serving 
authentic Southern Style BBQ 
Hope to see you there. 
 
Dr. Frank’n’Swine and Friends 

107 Main Street, Orleans  
at the 

 Masonic Lodge. 
508.360.4442 
Master Card & 
Visa Accepted. 



CATEGORY NAME 

Describe the items in this category or what is 
included with these dishes. In this first category, 
you may want to list appetizers if your restau-
rant offers them. 

CATEGORY NAME 

Describe the items in this category or what is 
included with these dishes. In this category, 
you may want to list your main course items. 

CATEGORY NAME  

Describe the items in this category or what is 
included with these dishes. In this category, you 
may want to list the soups and salads you offer. 

CATEGORY NAME 

Describe the items in this category or what is included 
with these dishes.  

CATEGORY NAME 

Describe the items in this category or what is included 
with these dishes. 
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Name  

Address  

  

Phone  

DELIVER TO: 

Please fill in your name, address, and phone number so we know 
where to send your order 

St. Louis Ribs 
The most popular cut of  
Spare Ribs 

Bone $2 
1/2 $11 
Full $19 

Baby Back Ribs 
From the back of the 
pig, and oh so tasty 

1/2 $13 
Full $24 

Beef Brisket  
A slow cooked Texas  
favorite. 

Lb. $12 

Chicken Whole 
Drumsticks  
Wings 

$10 
2/$3 
7/$5  

Sandwiches 
Your choice Pulled Pork, 
Pulled Chicken, or Beef 
Brisket w/ chips          

 
 
 
 
 

$6.00 

  SMOKED STUFF LIKE  

    Pork, Chicken, and Beef 

Pork Shoulder 
We cook the Boston 
Butt  section of the 
shoulder and hand pull 
this tasty cut of pork  

By the 
pound 
$11 

     

Baked Beans 
Southern style, sweet and 
tangy, just a touch spicy. 

Cup $3    
Pint $5    

  

Mac and Cheese 
The Doctor’s favorite  

Cup $3 
Pint$5    
 

Doc’s Green Beans 
Spicy mix of green beans 
and smoked sausage 

Cup $3 
Pint$5    

Red Cabbage Slaw 
A unique slaw real tasty 

Cup $3 
Pint$5    

Jalapeno Corn Bread 
The Bride of Frank’n’Swine 
Her “Special” cornbread 

$1.00 

Garlic Mashed Potatoes 
Mashed taters with a real 
Attitude, Yummy 

Pint$5    

Hot Dog 
Gary’s favorite hot dogs 
on all of Cape Cod. 

$2.00 

FridayFridayFridayFriday----SunSunSunSun    
Memorial DayMemorial DayMemorial DayMemorial Day----Labor day.Labor day.Labor day.Labor day.    

11am11am11am11am----7pm7pm7pm7pm    

 

  

Picnics To Go 
For 4 hungry people  $55.00 
1 Rack St Louis Ribs 
8 Drumsticks 
1 Pint Pulled Pork 
4 Pieces Jalapeno cornbread 
Choice of 2 sides 
 
For 6 hungry people  $95.00 
2 Racks St Louis Ribs 
2 Whole Chickens 
2 Pints Pulled Pork 
2 Pints of Sides 
6 Pieces Jalapeno Cornbread 

  OTHER STUFF  

     

  OUR BEST SIDES 

     

WORKERS SPECIAL  11-2 
Friday & Saturday Only. 
2 Hot Dogs, Chips,& Drink. 
(Sorry no Margaritas) 
Or, Pulled Pork Sandwich, 
Chips, and a drink.                       

$5.00  

All Drinks $1.00 
Botled Water. Coke, Diet 
Coke and Lemonade. 


