
Starter Plates
HOMEMADE SOUP OF THE DAY
Ask your server for today’s selection.  Cup  3.59  Bowl  4.99

  RIBS APPETIZER
One-third of a slab of our famous original, slow-roasted ribs.  12.99

PULLED PORK NACHOS
Our famous pulled pork barbecue served on our equally famous Saratoga Chips. 
Topped with cheddar cheese, scallions and jalapenos. They are delicious enough  
to share!  Voted “#1 Appetizer in the City” by Cincinnati Magazine!  12.99

CROSTINI 
Thin slices of lightly-toasted French bread topped with crumbled bleu cheese, diced 
tomatoes, basil, oregano and a sprinkling of four Italian cheeses.  8.99

  GULF SHRIMP CANTONESE
Delicately breaded and fried to a golden brown, served with our Damson plum and hot 
mustard sauce. It sounds awesome because it is.  9.99 

  SARATOGA CHIPS
It’s kind of a sin not to try these. Hand cut daily from the finest Grade A jumbo Idaho 
potatoes, served with our original or our new chipotle barbecue sauce.  6.99

ONION STRAWS
Hand-cut, light and crispy served with our original or our new chipotle barbecue sauce. 
Enough for two, though you may not want to share!  7.99

CHIPS AND STRAWS COMBO
For those who are torn, just get them both. Served with our original or our new 
chipotle barbecue sauce.  7.99 

CALAMARI
Lightly floured and fried, served with our house-made remoulade sauce.  11.99

MARYLAND CRAB CAKES
Lump backfin crab meat, seasoned just right, lightly fried to a golden crisp. Served with 
our own chili mayonnaise.  10.99

MOZZARELLA STICKS
with marinara sauce.  7.99

WINNGS
No, this is not a typo. It’s our own take on the Buffalo classic. Ten wings, tossed in our 
spicy chipotle barbecue sauce, served with celery.  11.99

RIBS KING SAMPLER
A combination of our Gulf Shrimp Cantonese, Winngs, and four Mini Crab Cakes, 
each with their own special sauce.  17.99  Add Ribs  7.00

  Montgomery Inn Specialty

*Consuming raw or undercooked meats may increase your risk of foodborne illness.

18% gratuity will be added to parties of 8 or more.

We accept Visa, Mastercard, Discover, Diners Club & American Express.



Salads
Our house made dressings are Ranch, Bleu Cheese and Vinaigrette. Our other dressing options are French, Caesar, 
Thousand Island, Honey Mustard (fat free), Raspberry Walnut Vinaigrette and Balsamic Vinaigrette (gluten free).

RIBS KING SALAD
An assortment of fresh greens topped with tomatoes, carrots, onion, cucumbers and 
homemade croutons. A La Carte  3.99  With Entree  2.99

BLEU LETTUCE WEDGE
Served with our house-made creamy bleu cheese dressing, tomatoes and smoked bacon. 
Topped with bleu cheese crumbles.  Full 8.99  Half 5.49

CLASSIC CAESAR
Tender hearts of romaine lettuce tossed in our Caesar dressing and topped with our 
homemade croutons and shredded parmesan cheese.  Full 8.99  Half 5.49

SPINACH SALAD
Baby spinach topped with mushrooms, egg, tomatoes and onion. Served with a warm 
bacon dressing.  Full 8.99  Half 5.49

MATULA’S SALAD
Our matriarch delivers big with chopped romaine, spring mix, spicy pecans and 
crumbled bleu cheese all tossed in a raspberry walnut vinaigrette and garnished with 
beet chips.  Full 8.99  Half 5.49

BLACKENED SCALLOP SALAD
Plump sea scallops served on a bed of spinach, shredded cabbage and lettuce, with warm 
bacon dressing and topped with crumbled bleu cheese.  17.99

GREEK SALAD
Fresh greens tossed with our tangy house vinaigrette, kalamata olives, egg, tomatoes, 
pepperoncini, scallions, garbanzo beans and feta cheese.  Full 9.99  Half 5.99

 “MAKE IT A MEL”
You can ask for your Greek Salad with chicken, or you can sound like a pro by 
asking for a “MEL” named after one of our most beloved customers of all time, 
Mel Fisher.  15.99

DON’T LET YOUR SALAD GO TOPLESS!
Add grilled chicken for 6.99, marinated grilled shrimp or grilled salmon for 7.99.

Sandwiches
All sandwiches include choice of one side dish.

  PULLED PORK BBQ
Lean cuts of pork, slow-smoked, hand-pulled and mixed with our famous 
barbecue sauce.  11.99

PULLED SMOKED CHICKEN BBQ
Slow-smoked for hours, hand-pulled and mixed with our famous barbecue sauce.  11.99

BEEF BRISKET
Our extra-lean brisket, sliced thin, topped with our famous barbecue sauce and served 
on a brioche roll.  12.99

  SMOKEHOUSE TRIO
Our pulled pork, smoked chicken and brisket, served on mini buns.   12.99

CLASSIC BURGER*

Our 8 ounce burger topped with your favorite cheese (Cheddar, Swiss, American, 
Pepper-Jack, Crumbled Bleu). Comes dressed with lettuce, tomato and onion.  11.99

 “HALL OF FAME” WESTERN BURGER*

Our classic burger, add bacon, cheddar cheese and onion straws. WINNER!  12.99

FRIED COD SANDWICH
On a toasted brioche bun and served with our homemade tartar sauce.  11.99



Ribs!
All entrées include choice of one side dish.  

Add a cup of soup or a Ribs King salad for an additional $2.99.

“THE ORIGINAL”
WORLD FAMOUS PORK LOIN BACK RIBS

Order  22.99  Full Slab  28.99  King Slab  31.99

OUR NEWEST ADDITION!
HICKORY-SMOKED ST. LOUIS-STYLE SPARE RIBS

Half Rack  22.99  Full Rack  28.99  King Rack  31.99

All rib entrees are served with a choice of our world famous  
“Original” barbecue sauce or our new “Chipotle” barbecue sauce.

SLOW-ROASTED VS. SLOW-SMOKED
Both our original, slow-roasted back ribs AND our smoked St. Louis-style spare ribs are 
hand-rubbed with our secret blend of herbs and spices. Both have the magical taste and 
tenderness you expect from Montgomery Inn.

The original, slow-roasted ribs are prepared in our proprietary ovens, cooked low 
and slow, until the meat is tender to the touch.

Our smoked spare ribs are also cooked low and slow, but they are sealed in our 
custom smoker and get just the right amount of hickory wood smoke along with just 
the right amount of heat. We only use hardwood hickory, exclusively sourced from a 
farm in Clermont County, Ohio. We NEVER use wood chips or saw dust. Just the real 
thing – hardwood hickory coals! 

“Create Your Own Combo”
Choose any two of the following and create your own combo.  

Please specify our original or our new chipotle barbecue sauce.   27.99

Side Dishes
A la carte  3.49

RIBS: ORIGINAL OR SMOKED
The best ribs on the planet. Choose  
the “Original” or our new “Smoked” 
Spare Ribs. Try a RIB & RIB combo  
if you can’t decide.

DUCK
A quarter duckling, farm-raised in 
Winona, MN served with our own  
orange-sherry sauce.

SHRIMP
A half-order of our Gulf Shrimp 
Cantonese. Served with our sweet  
plum and hot mustard sauce.

CHICKEN
A quarter chicken, hand-spiced and  
slow-roasted. Served with our original or 
our new chipotle barbecue sauce.

PORK CHOP*

An extra thick, hand-cut, hand spiced 
pork chop. Served with our original or 
our new chipotle barbecue sauce.  

MARYLAND CRAB CAKES
Lump backfin crab meat, seasoned  
just right, lightly fried to a golden  
crisp. Served with our own chili 
mayonnaise sauce. 

SARATOGA CHIPS

FRENCH FRIES

BAKED IDAHO POTATO
Loaded is additional 2.99.

BAKED SWEET POTATO 
Served with honey butter.

VEGETABLE OF THE DAY

MACARONI AND CHEESE

COLE SLAW



Other Favorites
All entrées include choice of one side dish.  

Add a cup of soup or a Ribs King dinner salad for an additional $2.99.

  BARBECUED SPRING CHICKEN
All natural, farm-raised half chicken, served with our famous barbecue sauce. 
18.99  All white meat add 2.00

COHO SALMON*

Also known as silver salmon – grilled or blackened to perfection.  22.99

SALMON CALIFORNIA*

Grilled and served on a bed of spinach, topped with sautéed mushrooms, artichoke 
hearts and sun-dried tomatoes. Served with a creamy dill and white wine sauce.  24.99

GULF SHRIMP CANTONESE
Ten pieces of shrimp, delicately breaded and fried to a golden brown. Served with our 
sweet Damson plum and hot mustard sauce.  22.99

GRILLED WISCONSIN DUCKLING
A farm raised, Winona, MN half duckling served with our orange-sherry sauce.  27.99

  GRILLED PORK CHOPS
Extra thick, hand-cut, hand-spiced pork chops served with onion straws  
and our original or our new chipotle barbecue sauce.   
TWO CHOPS  23.99  ONE CHOP  15.99

NEW YORK STRIP STEAK*

A 14 ounce, hand-cut and trimmed NY Strip, specially seasoned and grilled to your 
request. Served with onion straws.  36.99

FILET MIGNON*

8 ounce, center-cut medallion of beef, specially seasoned. Served with onion straws and 
bearnaise sauce on the side.  36.99

SLOW-SMOKED BRISKET
We hand rub our beef brisket with a secret blend of herbs and spices - slow-smoked 
over hickory logs for over 12 hours until it is tender and juicy. Served with poblano, 
roasted corn and white cheddar grits, sautéed brussel sprouts and corn bread.  19.99

CHARRED CHOPPED BEEFSTEAK*

One pound of freshly ground sirloin, specially seasoned and grilled to perfection. 
Served with onion straws.  17.99

BIG TED’S PLATTER
Generous portions of our pulled pork bbq, our sliced smoked brisket and our world 
famous ribs.  26.99

“NOTHING BUT THE BEST”
As a family, we go to great lengths to source only the finest ingredients  

to serve our guests. Our chickens are all-natural and farm-raised,  

just like they have been since we opened in 1951. Our ribs,  

steaks and chops are sourced from only the finest suppliers.   

We do our best to bring you the best. 

 




