
The Fishin' Pig Story
Here at The Fishin’ Pig, we have the finest from land and sea: savory, smoked meats and flavorful, fresh seafood! Founded by Matt Hurley, Nash Osborn, Shorty Osborn, 

and Jim Osborn, The Fishin’ Pig is a southern culinary combination that will delight all the senses! It all started in Memphis, TN, the BBQ Capital of the World, where Matt 
Hurley was honing his skills on the banks of the Mississippi river. He then made the move to Virginia, opening Mulligan’s Sports Grille in Farmville. Missing the smell of a 
smoker, Matt founded Grady’s BBQ, named after his dad, in 2006. While he was bringing his Memphis-style expertise to the small town of Farmville, Shorty’s passion for 
catchin’ and eatin’ fish led to the creation of Shorty’s Famous Seafood & Chicken Breading and the popular phrase “Catch n’ Release in the Grease”.  As luck would have 

it, Nash and Jim joined the Mulligan’s family as bartenders, introducing the Fish to the Pig. The relationship went swimmingly and in October 2012 they decided to go whole 
hog and combine the two companies to make The Fishin’ Pig.

APPETIZERS
Better Than Bang Bang Shrimp
Half pound....................... 13.95  /  Whole pound..................... 24.95
Shrimp lightly breaded and fried, tossed in our homemade Thai chili sauce

Chicken Toes............................................................8.95
Hand-breaded, never frozen chicken tenders fried in Shorty’s Mild Breading, served 
with your choice of one side and dipping sauce

Fried Pickles...........................................................7.95
Sliced dill pickles fried in Shorty’s Mild Breading and served with your choice of 
ranch or our homemade Cilantro Dill Remoulade

Smoked Chicken Wings...........7 / 12.95   or   14 / 23.95
Slow smoked, deep fried, and broiled to caramelize your sauce choice of GF  BBQ, GF  
Mild Buffalo, Medium Buffalo, Death Wish or Naked. Served with fresh cucumber 
slices and your choice of ranch or bleu cheese

Fresh Fried Pork Rinds.......................................5.95
Fried pork rinds seasoned with our own Memphis dry rub and seasoned salt, served 
with BBQ ranch

GF  *Blackened Ahi Tuna....................................16.95
Hand-cut, sushi grade Ahi Tuna cooked to order and garnished with fresh spinach 
and homemade Hoisin Ginger sauce

puppy basket...........................................................4.95
Hushpuppies, served with our homemade honey butter

GF  Gluten Free items are made with non-gluten containing ingredients, however they may come in contact with gluten containing items.
*Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish,or eggs may increase the risk of food borne illness.

GIFT CARDS AVAILABLE IN ANY DENOMINATION

Fishin' Pig Favorites
Grady's Smoke Shack Sampler.......................34.95
Quarter Rack of Ribs, Beef Brisket, Pulled Pork, Smoked Wings, and Andouille 
Sausage served with homemade slaw and hushpuppies

Catfish Basket......................................................14.95 
Generous portion of catfish fried in Shorty’s Mild Breading or seasoned and 
broiled, served with Cilantro Dill Remoulade, homemade slaw, and your 
choice of one southern side

pork &  catfish.........................................................15.50
You spoke, we listened! Our signature pulled pork along with catfish fried 
in Shorty’s Mild Breading, served with Cilantro Dill Remoulade, homemade 
slaw, and your choice of one southern side
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mama hurley’s 
GARDEN

GF  Dressings: Ranch, Italian, Honey Mustard, Caesar,
Bleu Cheese, Balsamic Vinaigrette, and Oil & Vinegar

Add Cheese........50 Cents
 
                       The   Jack   Rabbit...............................................10.50
Ginger’s garden salad with spinach, heart of romaine, tomatoes, cucumbers, 
shredded carrots, red onions, and sunflower seeds 

GF  The Brutus Caesar........................................10.50 
Romaine lettuce, parmesan cheese, and red onion tossed in Caesar dressing, 
topped with our homemade herbed croutons

Add to any salad:
GF  Ahi Tuna.............................7.30     GF  Beef Brisket................................5.50
GF  Blackened, GF  Sautéed, Buffalo, or Shorty’s Fried Shrimp.....................5.50
GF  Grilled, Buffalo, or Shorty’s Fried Chicken Toes.....................................4.95

GF

rib nightrib night
Half-Priced Ribs (half & whole racks) 

from 4 pm until Bone Dry! 

dine-in only

Tuesday

Kids eat free!Kids eat free!
kids 12 & under, from the kids menu 4-9 pm

with the purchase of an adult meal
dine-in only

Wednesday

CATFISH FRY CATFISH FRY 
you’ll get hooked!  

Half-Priced CATFISH BASKETS 4-9 PM 
 dine-in only

Thursday



GRADY'S SMOKE SHACK 
Grady’s BBQ is slow smoked with our Memphis dry rub, using

seasoned Hickory, White Oak, and Fruitwood.
GF  All Smoke Shack menu items are gluten free, excluding buns & Spicy Texas sauce.

GF  Grady's pulled Pork BBQ Combo #1..........10.20
Your choice of sandwich or platter, served with homemade slaw and your 
choice of one southern side

GF  Grady's pulled Pork BBQ Combo #2.......11.20
Your choice of sandwich or platter, served with homemade slaw and your 
choice of two southern sides

GF  g-burner's beef brisket #1.........................12.75
Our smoked brisket as a sandwich or platter, served with homemade slaw 
and your choice of one southern side

GF  g-burner's beef brisket #2........................13.75
Our smoked brisket, as a sandwich or platter, served with homemade 
slaw and your choice of two southern sides

GF  Grady's pulled chicken BBQ #1...................10.20
Lightly sauced chicken BBQ as a sandwich or platter, served with 
homemade slaw and your choice of one southern side

GF  Grady's pulled chicken BBQ #2...............11.20
Lightly sauced chicken BBQ as a sandwich or platter, served with homemade 
slaw and your choice of two southern sides

GF  the two fister with pork or chicken...13.20
GF  the two fister With Brisket..................15.75

two fisters are Double the 
portion of meat, served with 

homemade slaw & your choice of 
one southern side

GF  1/2 Rack of Ribs................................................21.75 
GF  Whole Rack of Ribs.........................................27.75
Grady’s ribs slow smoked with our Memphis dry rub, served with homemade 
slaw and your choice of one southern side

GF  Beef Brisket by the 1/2 pint. ....................14.20

GF  pork or chicken BBQ by the 1/2 pint.......12.20

GF  andouille sausage by the 1/2 pint..........9.75

1/2 pint comes with two potato 
buns, homemade slaw & your choice 

of BBQ sauce
GF  beef brisket by the pint.............................27.15
GF  pork or chicken BBQ by the Pint.............18.20
GF  andouille sausage by the Pint...............18.20

pint comes with four potato 
buns, homemade slaw & your 

choice of BBQ sauce

SANDWICHES & 
BURGERS

All served with your choice of one southern side. 
 GF  Gluten-free bun available upon request. 

fried catfish sandwich....................................16.95
Catfish fried in Shorty’s Mild Breading, topped with lettuce, tomato, red onion, and 
Cilantro Dill Remoulade on a toasted hoagie bun, served with homemade slaw

*The 1/2 pound Hostess Burger....................13.95
Fresh ground beef with your choice of three toppings: lettuce, tomato, fried green 
tomatoes, red onion, grilled onion, brown sugar-black peppered bacon, fresh 
jalapeños, pepper jack, white American, Swiss, or cheddar.  Additional toppings  
$1.00 ea.

crab cake sandwich...........................................16.95
A Maryland style crab cake, topped with lettuce, tomato and remoulade on a 
toasted potato bun

brisket burger......................................................16.50
A half pound of fresh ground beef brisket, infused with our homemade ingredients 
and topped with shredded cabbage, pickles and a drizzle of BBQ ranch on a 
toasted potato bun

THE FISHIN' PIG CATERS!
The Fishin’ Pig is here for all of your catering needs. For assistance with event planning, a catering quote,
or to schedule a tasting give our catering line a call at 434-223-3288 or email us at info@fishinpig.com.

JIM'S TACO JOINT
Two flour tortillas stuffed with fresh cabbage, Pico de Gallo, Cheddar

Jack cheese, and Cilantro Dill Remoulade. Served with a side of
Horseradish Lime Sour Cream and your choice of one southern side.

Catfish Tacos.......................................................11.25
Catfish fried in Shorty’s Mild Breading

shrimp   tacos...........................................................12.95
Choice of shrimp sautéed, blackened, or fried in Shorty’s Mild Breading

bang bang shrimp tacos...................................12.95
Shrimp fried in Shorty’s Mild Breading with our Thai chili sauce

*BLACKENED AHI TUNA tacos.............................11.95
Hand-cut, sushi grade Ahi Tuna cooked to temperature

Chicken  Tacos........................................................11.25
Choice of grilled or fried chicken

MAC-N-SKILLETS
A hearty portion of our signature mac-n-cheese topped with tater tots, 

melted Cheddar Jack cheese, crispy bacon crumbles, & your choice of meat 
garnished with fresh scallions & served in an individual cast iron skillet

Pulled  Pork  BBQ   10.95
Andouille  Sausage 11.95
Grilled  Chicken   10.95

Beef  Brisket   13.95
brown sugar-black 
peppered  Bacon   10.95

GF  Gluten Free items are made with non-gluten containing ingredients, however they may come in contact with gluten containing items.
*Warning: Consuming raw or undercooked meat, poultry, seafood, shellfish,or eggs may increase the risk of food borne illness.

SOUTHERN SIDES

Sweet Potato Fries
Sauteed Broccoli

GF  Side Salad
GF  Side Caesar Salad

Jalapeño Cornbread
Mac-n-Cheese

Redskin Potato Salad
Tater Tots

French Fries
	

GF  Fresh Collard Greens
GF  Smoked Baked Beans

GF  Green Beans
GF  Homemade Slaw

Hushpuppies
 

2.50

3.95

homemade sauces: 
sweet memphis, 

carolina vinegar 
& spicy texas 

Chicken  BBQ   10.95

GF

GF


