
HICKORY SMOKED BBQ
“Ozona Style”

Beef Brisket or Pulled Pork

Ozona, Florida
(727) 773-0744

Sandwiches
Regular Pork - $8.95     Beef - $9.95
Jumbo Pork - $9.95     Beef - $10.95
(Sandwiches served with Fries)
Add Cole Slaw Topper $0.75

BBQ Plate - Beef Brisket or Pulled Pork
(Dinners include Beans, Slaw & Deviled Egg) Pork - $12.95    Beef - $13.95

BBQ RIBS - Smokin’ Pork Spare Ribs 
Half Slab Rib Dinner $15.95
Slab for Two Rib Dinner $28.95
(Dinners include Beans, Slaw & Deviled Egg)
Slab only  $24.95
Add a Rib $2.95

COMBO DINNERS
Rib & Chicken Combo (3 Ribs & 1/2 Chicken) $18.95
“The Boss Hog Special” - Two can share 
4 Ribs, 1/2 Chicken, Pulled Pork & Brisket) $32.95
(Dinners include Beans, Slaw & Deviled Egg)

BBQ SHRIMP
Lightly marinated with our “Original” BBQ Sauce - Grilled to Perfection!
10 Jumbo Shrimp Skewers resting on a toasted garlic  $16.95 
hoagie roll & our delicious remoulade sauce on the side 
(Served with Fries, Slaw & Deviled Egg)
Add a Shrimp Skewer $7.95

STEAK OZONA
Melt in your mouth grilled ribeye

16 oz.   $29.95
(served with Garlic Mashed Potatoes, Fresh Tomato Salad  

& Deviled Egg)

THE CAPTAIN
                             “Just the way you like it”                   $15.95

7 oz. Grilled Sirloin on a toasted garlic roll
(Served with fresh baby greens, Swiss cheese. Served with Fries)
Steak Only $11.95

BRUNSWICK STEW
“For all you Georgia Crackers”

Side order $4.95   Bowl $5.95

BBQ NACHOS
Leave it to Ozona people to put bbq on anything!

Pulled Pork                                 $11.95     (Half Order)  $9.95
Hand Pulled Smoked Chicken    $13.95     (Half Order)  $11.95

(Dressed with cheese, jalapenos & special seasonings)

DIXIE SALSA
                                     “Hot and Spicy”                            $5.95

Fresh garden vegetables “partnered” with a basket
of Tortilla Chips

Taste the “rhythm of the heat”

SMOKED “PIG” WINGS
“Sweet & Sassy” or “Pig Hot” or “We like ‘em Naked”

          8 Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $9.95
        16 Wings . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $16.95
        24 Wings . .  . . . . . . . . . . . . . . . . . . . . .  . . . . . . . . . $24.95
Add Blue Cheese or Ranch for Dippin’ & Celery Sticks       $1.95

              BBQ SLIDERS - A Memphis Tradition
           3 Baby BBQ Pork Sandwiches    $9.95     (with slaw) $10.95

HICKORY SMOKED BBQ CHICKEN
1/2 BBQ Chicken Plate
(Dinner includes Beans, Slaw & Deviled Egg)  $13.95

CHEESE PLATE
“Great Starter”

Sharp Cheddar, Pepper Jack, Smoked Sausage, Pickles,  $12.95
Peppers, Crackers with Honey Mustard & 2 Deviled Eggs

“THE YARD BIRD” - “Baddest Chick in Town”
Grilled Chicken Breast Sandwich (Served on a bed
of fresh baby greens & served with fries)  $9.95 

“HICKORY SMOKED HAM & BABY DOLL SWISS”
Hammin’it up!

Hickory Smoked Ham topped with “Baby Doll” Swiss Cheese
               (Sandwich served with Fries)         $8.95

“THE COWBOY” - An awesome burger for a BBQ joint!
Smoked Cheddar Burger  served with fries         $9.95

(It’s the cheese that makes the difference)
                                     Add Bacon                                            $1.95

THE SLAW DOG” - That dog will hunt!
Jumbo Beef “Dog” topped with Slaw  $7.95
                      (served with fries)

OZONA PIG SALADS
Boss Hog Salad (Fresh greens topped with pulled pork or        Pork - $12.95
beef, cheddar & pepper jack cheese)                                                  Beef - $13.95
Honeymoon Salad (Lettuce alone - Iceberg wedge)  $3.95
Honeymoon Salad (Dressed - tomatoes, bacon, Blue Cheese) $5.95
Fresh Garden Salad (Fresh baby greens, purple cabbage,  $5.95
carrots, tomatoes & sweet onion) 
Fresh Tomato Salad (Fresh beefsteak tomato topped with $6.95
sweet onion, gorgonzola cheese, basil & House Citrus Balsamic Vinaigrette)
Orange Street Salad (Fresh baby greens, orange slices,  $5.95
walnuts, crumbled gorgonzola cheese)*
*With grilled chicken   $12.95
*With grilled shrimp (5)  $13.95
*With grilled steak (Black & Blue)  $15.95
(Blue Cheese, Creamy Ranch, House Citrus Balsamic Vinaigrette
Honey Mustard & Mandarin Orange Sesame Ginger)

BBQ COCKTAIL
                    (Served in a Mason Jar - “Southern Style”)         $6.95
Beans, Slaw, Pulled Pork & Pickle

PIG TRACKS - “Extra” Yummies 
“Sweetie” Onion Rings                        $7.95    (Half Order) $5.95
Garlic Toast $3.95
French Fries $3.50
Macaroni & Cheese $3.50
BBQ Baked Beans $3.50
Potato Salad $3.50
Corn on the Cob $3.50
Cole slaw $3.50
Green Beans $3.50
Garlic Mashed Potatoes $3.50
Deviled Egg (Each) $  .75
(We don’t mind if you substitute, add $1.00 for corn on the cob
& $2.95 for onion rings)

HOT TAMALES -  Great appetizer to start with!
(Dressed with chili, cheese and jalapenos)

Each $2.95
One Half Dozen $14.95
Plate $11.95
(Plate includes 4 Tamales, Chili & Cheese, Slaw & Egg)
                    Chili Side $3.95           Chili Bowl $4.95
                      Dress it Up! - Add Cheese & Onions $1.50

“KIDS CORNER” - for the little piglets  
Ribs ( 2 bones)
Chicken Wings (4)    
Chicken Tenders (3)
Hot Dog
Grilled Cheese
Grilled Peanut Butter & Jelly (Elvis Special)     
Baby BBQ Sandwich (beef or pork)
(All “Kids” meals include Fries and Drink) $5.95

BEVERAGES
Soft Drinks $2.95
Ice Tea (Sweet or Unsweet) / Coffee $2.95
Whole Milk, Orange Juice, Apple Juice $2.95
Milk Shake Rattle and Roll $5.95
Domestic Bottle - $3.50                              Import Bottle - $4.50
Domestic Draft - $2.50                                         Pitcher -  $9.95
Local Craft Brew $5.95                                       
Wine by the Glass - $5.95                                     Carafe -  $9.95

(See our wine list for more selections)
Sangria by the Glass (Love Potion #9) $5.95
Sangria by the Pitcher (white or red) $11.95
O’Reillys Irish Creme $5.50

DESSERTS
Homemade  Banana Pudding (Southern Creme Brulee) $4.50
Ice Cream Sundae $4.50
Coconut Creme Pie $5.50
Oreo Key Lime Pie $5.50
Peanut Butter Pie $5.50
Ozona “Death to the Diet” Brownie (2 can share) $6.50

  For your convenience 18% gratuity will be added for parties of 6 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish,  
or eggs may increase your risk of foodborne illness.

Welcome to The Ozona Pig,
located in the heart of historic Ozona,

one of the oldest communities in Pinellas County.

Did you Know?
Both Ozona and Palm Harbor were 

originally settled by J.C. Craver in 1877.
A post office commission was granted  

under the name of Bay St. Joseph in 1878,
this being the earliest record of either community.

The name was soon changed to Yellow Bluff.  
Yellow Buff then became Ozona, meaning “pure air”.

Did you Know?
Sutherland (Palm Harbor) boasted two beautiful

hotels, the larger becoming Southern College in 1902.
It sat high on the bluff overlooking 

Sutherland Bayou and the Gulf of Mexico.
Wooden sidewalks led to “Pig Island”

for picnics and “surf bathing”.

A Family Tradition,
our “Southern Style BBQ” is  

influenced by Memphis roots and the original  
“Bobby’s Bar-B-Que” located in Fort Myers, Florida.
We hope you enjoy our hickory smoked slow cooked 
BBQ, Ribs, Chicken and other “family” favorites.

The Ozona Pig is everything we love, 
good friends, good food and good conversation.

Our food is homemade.
We strive to serve food fast, not fast food!

Some items may take a bit a longer. Sit back and enjoy!
Thank you for sharing your dining experience with us.

Next time bring a friend and we’ll...
...Meet ya at “The Pig”

ORIGINAL LIVE MUSIC
EVERY WEDNESDAY NIGHT!

(weather permitting)

Chris & Bobbie Painter (Proprietors)

www.ozonapig.com


