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At Bobby Q’S… we are passionate 
about Barbeque. We view Barbeque as an everyday 
celebration… a chance to bring families and friends 
together.  That is why, in addition to serving the most 
authentic and tasty Barbeque in Fairfield County, we 
serve the most mouth watering American fare available 
for the entire table to enjoy in a fun atmosphere with 
friendly people and, of course, non-stop great music.
We are proud of Bobby Q’s Barbeque 
& Grill… the result of over 20 years of Barbeque 
fascination and appreciation. We hope you enjoy the 
Barbeque experience as much as we do. So go ahead, 
have some fun, socialize, try different menu items 
and sauces, grab your favorite drink, enjoy the tunes 
and, most importantly, smile. You have just arrived in 
Barbeque Heaven right here on Main Street in Westport.

“Best BBQ outside of Kansas City”  
Tyler Prochnow, founder- Kansas city brigade arena football team

Celebrate all Your 
Victories at Bobby Q’s 

talk to us about 
our full-service catering for all of your office & 

home party needs!

t-shirts available too!�

www.bobbyqsrestaurant.com 
check out our website for all the 
latest news and music schedule



Boylans Old Fashion
Root Beer  •  Diet Root Beer  •  Red Cream 

Black Cherry  •  Grape  •  Orange

Fountain Drinks
Pepsi  •  Diet Pepsi  •  Sierra Mist  •  Dr. Pepper 

Pink Lemonade  •  Mountain Dew 
Fruit Punch  •  Ginger Ale  •  Club Soda

Bobby Q’s Limeade
Bobby Q’s Cherry Limeade
Old Fashioned Root Beer Float

Boylans Root Beer & Vanilla Ice Cream

Big Red Cream
Boylans Red Cream Soda & Vanilla Ice Cream

Creamsicle
Boylans Orange Soda & Vanilla Ice Cream

Cherry Bomb
Boylans Black Cherry Soda & Vanilla Ice Cream

GrapeApe
Boylans Grape Soda & Vanilla Ice Cream

Brother Jimmy
Half Limeade & Half Iced Tea

Brother Arnold
Half Pink Limeade & Half Iced Tea

Watermelon Spritzer
Freshly Brewed Iced Tea
Freshly Brewed Sweet Tea
Others
Steaz Diet Blueberry Pomegranate 
Sparkling Green Tea
Steaz Raspberry Sparkling Green tea
Ginger Beer
Poland Spring
Poland Spring Sparkling Water
Red Bull Energy Drink



Specialty Drinks
Gareade
Invented by one of our best customers features Stoli 
Razberi & our Freshly Squeezed Housemade Limeade
Blue Pom Pom
A healthy mix of Stoli Blueberi, pomegranate 
juice with a splash of sour & sierra mist
Iko Iko
A delicious blend of Captain Morgan Parrot Bay Pineapple 
& Mango Rums, Cranberry Juice & Orange Juice.
Sexy Stella
Stella’s got her groove on with Grey Goose L’Orange 
vodka, pineapple juice & a Stella draft topper
Lynchburg Down-home Punch
Kick-back & relax with this mix: Jack Daniels, Apricot Brandy, 
Sour Mix, Orange Juice, Sierra Mist & Splash of Grenadine
“O” Jito
Outstanding twist on the traditional mojito made with Bacardi O
Ruby Sipper
We are off to see the wizard with Absolut Ruby 
Red, Midori, sierra mist & fresh lime juice
Silly Rabbit
This is not for kids. UV Blue Raspberry Vodka, 
Lemonade & splash of Sierra Mist
Red Rum
All work & no play makes Johnny a dull boy. Captain 
Morgan Spiced Rum, Goslings, Coconut Rum, Crème de 
Banana mixed with Pineapple Juice & grenadine.
Purple Haze
Whatever it is, that drink put a spell on me. Act funny & kiss 
the sky with Bacardi O, Blue Curacao, Lemonade & Grenadine
Southern Belle
Annie get your gun! Bulleit Bourbon, Triple Sec, pineapple 
& orange juices with a splash of cranberry
Q. Diddy
Ciroc Vodka, Red Bull Energy Drink & a splash of cranberry

Teas
Texas Tea

Bobby Q’s #1 selling Tea. A tasty twist on the 
classic with an additional shot of Stoli Razberi

Georgia Tea
I’ve got Georgia on Mind with Absolut Apeach 
vodka, gin, rum, tequila, triple sec, lime 
juice, sour mix topped with sweet tea.

Big Easy Tea
Got Beads? Captain Morgan Parrot Bay 
Mango Rum, Gin, Vodka, Tequila, Southern 
Comfort, Sour Mix, Triple Sec & Pepsi

Blue Sky
You’re my blue sky, you’re my sunny day. 
Gin, rum, vodka, triple sec, sour mix, squeeze 
of lemon & Blue Curacao topper



Martinis
Pomtini

Ketel One Citron & pomegranate juice
Seed Spitter

Smirnoff Watermelon Vodka, splash of 
DeKuyper Pucker Watermelon & Sour

Peach fuzz
Absolut Apeach, Cointreau, splash of cranberry

Chocolate
Stoli Vanil, Godiva Chocolate Liqueur 
& Bailey’s Irish Cream

Lucky Lady
Stoli Razberi, Chambord, pineapple 
juice & champagne float

Key Lime
Smirnoff Vanilla, Parrot Bay Key Lime & Coconut 
Rum, lime juice & splash of pineapple juice

Cotton Candy Cosmo
Stoli Ohranj, Stoli Vanil & Stoli Razberi, Blue 
Curacao & a splash of cranberry

Bananarama
Stoli Vanil, White Godiva, Crème de Banana

Margaritas
Bobby Q’s Margarita

Our Superior Margarita with José Cuervo Tradicioñal 
Tequila, Grand Marnier, sour mix & lime juice

Naked Partida Margarita
Nothing but Partida Tequila & Partida 
Organic Agave Nectar (& fresh lime)

Bobby Blue Margarita
Chase the blues away with Patron Silver Tequila, Blue 
Curacao, lime juice & a splash of orange juice

Blood Orange Margarita
Don Julio Blanco, Cointreau, sour mix, 
lime juice & blood orange

CaboWaboPama
Cabo Wabo Tequila, Cointreau, sour 
mix, lime juice & pomegranate



After Dinner Drinks
Mexican Coffee

with Kahlua & whipped cream
Irish Coffee

with Jameson Irish Whiskey & whipped cream
Jamaican Coffee

with Tia Maria & whipped cream
Keoki Coffee

with Brandy, Kahlua, Crème de Cacao & whipped cream
Nutty Irishman

with Bailey’s Irish Cream, Frangelico & whipped cream
Green Hornet Coffee

with Godiva Liqueur, Crème de Menthé & whipped cream
Jive Turkey Coffee

with Wild Turkey Bourbon, Butterscotch 
Schnapps & whipped cream

Dessert Drinks
Creamy Boo Boo

Bailey’s, Kahlua, Frangelico & Chambord
Peppermint Patty

Godiva Chocolate Liqueur, Creme de Menthé & Bailey’s
Big Poppa Sweets

Godiva Chocolate Liqueur, Bailey’s 
& butterscotch schnapps



Beer
Drafts…

Stella Artois  •  Sierra Nevada  •  Magic Hat #9  
Samuel Adams Seasonal  •  Blue Moon

....Guinness Perfect Pint......

Rotational Draft…

(Ask your server for this 
month’s selection)

Domestic Bottles…
Abita Amber 
Coors Light  
Budweiser  
Bud Light  
Michelob Ultra  
Dogfish Head 60 Minute I.P.A.  
Samuel Adams  
Pabst Blue Ribbon (Can)  
Pork Slap Pale Ale (Can)

Imported Bottles…
Corona  
Red Stripe  
Heineken  
Amstel light  
Dos Equis  
New Castle Brown Ale  
Haake Beck N.A.



Wine List
Sparkling Wine

	 Bottle

Cristalino                       single serve bottle	 $6
Mumm Napa “Brut Prestige”	 $38
Perrier-Jouët “Grand Brut:	 $70

White
Bortoluzzi Pinot Grigio	 $31
Geyser Peak Sauvignon Blanc	 $26
Calina Chardonnay	 $26
Kendall-Jackson “VR” Chardonnay	 $27
Frei Brothers  Chardonnay	 $28
La Crema Chardonnay	 $34
BV “Carneros Reserve” Chardonnay	 $43
Cakebread Cellars Chardonnay	 $54
Hogue “Late Harvest” Riesling	 $26

Red
Louis Jadot Beaujolais Village	 $17
Camelot Pinot Noir	 $26
Cambria Pinot Noir	 $36
Castello di Querceto Chianti	 $16
Gran Familia Rioja	 $22
Folie a Deux Merlot	 $30
Kendall-Jackson “Vintner’s Reserve” Merlot	 $35
St. Francis Merlot	 $38
BV “Napa” Merlot	 $34
Red Rock Merlot	 $28
Larose-Trintaudon Bordeaux	 $27
BV “Coastal” Cabernet	 $21
Three Thieves “The Show” Cabernet	 $24
Calina Cabernet	 $26
Mondavi Cabernet	 $30
Bodega Norton Malbec	 $30
Louis M. Martini Cabernet	 $23
J. Lohr “7 Oaks” Cabernet	 $31
Kendall-Jackson “VR” Cabernet	 $35
B.R. Cohn “Silver Label” Cabernet	 $33
Beringer “Knights Valley” Cabernet	 $43
Stags Leap “Artemis” Cabernet	 $69
Jordan Cabernet	 $69
Rosemount Estate Shiraz	 $23
McWilliam’s “Hanwood Estate” Shiraz	 $28
Monteviña “Terra d’Oro” Zinfandel	 $33



By The Glass
Sparkling

Cristalino                        single serve bottle	 $6

White
Antera Pinot Grigio	 $7
Bortoluzzi Pinot Grigio	 $9
Geyser Peak Sauvignon Blanc	 $8
Calina Chardonnay	 $7
Kendall-Jackson “VR” Chardonnay	 $8
La Crema Chardonnay	 $9
Hogue Late Harvest Riesling	 $7

Blush
Sycamore White Zinfandel	 $6

Red
Camelot Pinot Noir	 $7
Antera Merlot	 $7
Red Rock Merlot	 $8
Calina Cabernet Sauvignon	 $7
Mondavi Cabernet Sauvignon	 $8
J. Lohr “7 Oaks” Cabernet Sauvignon	 $9
McWilliam’s “Hanwood Estate” Shiraz	 $7
Menage a Trois Red	 $8
Bodega Norton Malbec	 $8

Dessert Wines
	 Glass

Sandeman Tawny Port	 $7
Sandeman Rich Ruby Port	 $8
Tio Pepe Sherry	 $8
Harvey’s Bristol Cream Sherry	 $8
Hogue late Harvest Riesling	 $7



Desserts
Key Lime Pie

Tangy, tart & delicious with a thick, buttery 
graham cracker crust. A Key West delight

Fried Twinkie
That’s right, The Original Twinkie, battered, deep-fried, 
drizzled with chocolate sauce. A state fair masterpiece

Brownie Tart Meltdown
A slice of chocolate brownie tart, smothered in vanilla 
ice cream, chocolate sauce & whipped cream. A classic

Peach Cobbler
Peaches & classic crust served warm with a 
scoop of vanilla ice cream. A southern favorite

Mississippi Mud Cake
For chocolate lovers only. Rich, gooey chocolate 
cake served warm with scoop of vanilla 
ice cream. Our best selling dessert

Peanut Butter Mousse Pie
Fluffy, peanut butter mousse, topped with 
chocolate ganache on a chocolate cookie 
crust. A favorite among the staff!

Smorealicious
Our take on this campfire treat. Toasted marshmallows 
& melted chocolate wedged between two graham 
crackers. A favorite for the entire family

Turtle Cheesecake
Dense silky cheesecake layered with caramel 
& chocolate, topped with chopped pecans. 
When nothing but cheesecake will do

Whoopie Pie-NEW
Creamy marshmallow filling wedged between two 
chocolate mini cakes. Sprinkled with powdered sugar 
& topped with whipped cream. Hooray & whoopie!

Ice Cream
Handmade Ice Cream. Choose from Vanilla or Chocolate.

Butterscotch Pecan Pie
The American Pie Council’s 2008 Winning 
Recipe at The National Pie Championships 
from our friends at Michele’s Pies.

Slice of Seasonal Pie  
Every weekend we bring you the seasons best 
from the best pie bakery in CT, Michele’s Pies.  Ask 
your server for tonight’s winning selection.


