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The Path of the Pitmaster is beset on all sides of the meat barbecued and the sauce he uses 

despite the Selfishness and Tyranny of evil men who choose no sauce. Blessed is he who in 

the name Jimmy Bear’s BBQ and The Bear Himself that shepherds the weak through the 

valley of meat that has too much darkness. For he is truly his brother’s keeper and the 

finder of righteous, moist, and tender BBQ. And I will strike down upon thee with great BBQ 

and Furious Sides to those who ask for them and attempt to eat at our BBQ place. And You 

will know my name is Jimmy The Bear when I lay my BBQ upon Thee



Appetizers

Sandwiches

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

Take home some Jimmy Bear's BarBerQ sauce today!  

Served with your choice of two sides.  

A heaping helping of pulled pork,
chicken, lamb or beef with jalapeños,
salsa, sour cream and Jimmy Bear's
original BBQ sauce over a basket
of nachos and cheese - 8.00  

BBQ Nachos 

Jimmy Bear’s Signature

Jalapeño Poppers
Jalapeño and cream cheese filled peppers. These

guys are sure to spice things up a bit - 8.00

Cheese Sticks 
Fried mozzarella served with
BBQ sauce or marinara - 8.00  

Fried Green Tomato’s
6 Thick Cut Green Tomatos just like

Granny Joan used to make! - 8.00  

Fried Dill Pickels
1lb of Pickle Chips breaded here and
fried here. - 8.00  

Pulled BBQ Chicken 
This isn't your everyday chicken sandwich, it's

an extraordinary chicken sandwich! Tender and
moist pulled chicken made to perfection the

BarBerQ way - 11.00   
Pulled Pork 

Sliced Pork 
Thinly sliced moist and tender pork ribeye
piled high just like you want it - 11.00  

Country Rib 
We trim this tender piece of meat from a Pork Ribeye
to create our BarBerQ boneless country ribs - 10.00  

Pulled or Sliced Beef Brisket 
Choice Angus beef brisket that is tender and juicy.
That's Osceola style brisket - 12.00   

Our finest Boston pork butt seasoned
perfectly and served on a bun - 11.00   One Tasty Burger

Fried Pork Ribeye

1/2 Pound Burger on a Toasted Bun with
Lettuce, Tomato, Onion,

and Pickles - 12.00

A large Fried Pork Ribeye Steak
with your choice of Cheese served
on a Toasted Hawaiian Bun and a

slice of Tomato - 12.00

Sweet & Spicy Andouille
Sausage

Two Sweet & Spicy Anouille Sausage
on a Haiwaiian Roll with Carmelized Onions  - 10

Wisconsin Cheese Curds
We Searched the country over to find these

delicious cheese curds and brought them here
from Wisconsin. Why not add a little southern

Flavor to this northern delicacy with any of
the Jimmy Bears Sauces - 8.00

Fried Green Beans 
Fresh green beans that are deep fried.

Even the kids will love 'em - 8.00
Fried Okra
1lb of our Signature Okra -- 8.00
  



Enjoy A Cold Beer or Glass of WineServed with your choice of two sides
and Hawaiian Roll or a Piece of Cornbread 

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

Jimmy Bear’s Signature

Entrées 

Beef Brisket Dinner 
Pulled or sliced choice angus beef brisket - 15.00  

 

Country Rib Dinner 
A large portion of our boneless country ribs - 14.00  

Chicken & Rib Dinner 
A half chicken with St. Louis style ribs - 17.00  

BBQ Chicken Dinner 
Half chicken dinner (leg, thigh, breast and wing) grilled to perfection - 13.00  

Burnt Ends 
It's that special part of the Choice Angus beef
brisket that we've saved just for you! - 16.00 

BBQ Novelties 
BarBerQ Sundae 
A scoop of baked beans, a scoop of pulled
meat, a scoop of Cole slaw served with
a Sundae spoon and a Sweet Roll - 12.00

Rib Float 

Mr. Porky Potato Head

Country Rib Smothered
in Baked Beans and Cole Slaw - 12.00

A Baked Potato with your choice of any of our pulled 
meats, topped with bacon, tatter tots, melted cheese 
and sour cream - 10.00

BLTC
Bacon, Lettuce, Tomato and Cole Slaw on 
Texas Toast! - 9.00

The Royal With Cheese
Pulled Pork, Beef, Chicken, or Lamb served 
over Fresh Cut Fries and topped with melted
cheese and Jimmy Bear’s Rub. - 12.00

Jimmy Bear’s Signature

For those of you with an appetite as big as a bear
Here's a plate full of pulled pork, brisket and chicken with two ribs - 28.00  

The Bear 

A half slab of St. Louis style ribs - 18.00  
Rib Dinner 

A plate full of our signature pulled Boston butt - 14.00  
Pulled Pork Dinner 

Drinks
BEVERAGES

Bottled Water | Coke | Diet Coke | 
Cherry Coke | Root Beer | 

Sweetened or Unsweetened Tea |
Half & Half Tea | Lemonade  

BEER & WINE
Available



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

Jimmy Bear’s Signature

Signature Sandwiches

Sides $3.00 each Family Size (serves 4)    $9.00                        # 2 Size (serves 8)   $15.00

Three Blind Mice 
So much cheezy goodness, even three
blind mice could find it. Pulled pork
and bacon on Texas toast with cheddar
cheese, smoked mac and cheese and
fried mozzarella sticks. Served with
choice of two sides - 14.00  

The Popper Bear 
Half pulled pork and half brisket fried
on our grill with caramelized onions,
pepper Jack cheese and jalapeño
poppers on Texas toast with with your
choice of two sides - 14.00  

Jack in The Bean Stalk  
Sliced smoked sirloin on Texas toast 
covered in baby portabella mushrooms,
sautéed onions and Swiss cheese.
Served with fried green beans and two
sides - 14.00   

The Big Bad Wolf 
Not your ordinary grilled cheese
sandwich. This sliced brisket,
caramelized onions and Pepper Jack
cheese sandwich is served on grilled
Texas jalapeño cornbread and sure
to satisfy the big bad wolf in you - 14.00  

 

Chick Fa-Who
Fried Marinated Chicken Thigh with 
Cheddar Cheese and Tomato served 
on a Toasted Hawaiian Bun. - 11.00

Alice in Wonderland
Open Face Sirloin Sandwich topped with 
Fried Mushrooms, Mashed Potatoes &
Gravy served with a Sweet Roll, Cole Slaw,
Macaroni Salad and Potato Salad. - 18.00

Big KAHUNA BURGER
1/2 Pound Burger on a Toasted 
Hawaiian Bun with Swiss Cheese and
an Onion Ring filled with Pulled Pork
and topped with Pineapple Salsa served
with French Cut Fries and Guava
Empanadas. - 15.00 

 
 
 
 

Fresh Cut Fries

BBQ Baked Beans

Fresh Green Beans 

Smoked Mac & Cheese

Cole Slaw

Onion Rings

Three Potato Salad

Macaroni Salad

Corn Bread

Mashed Potato’s & Gravy

Corn Casserole

Black Eye Peas

Collard Greens

Black Beans

Yellow Rice

Fried Okra

Fried Corn

 

Jack and Dill 
Smoked corned beef brisket with
sauerkraut, Swiss cheese, bacon and
fried dill pickles served on toasted rye
bread with Jimmy Bear’s BBQ Thousand
Island. Your choice of two sides - 14.00  

The Baby Bear 
 

 
 

Certified choice angus sirlion with
Swiss cheese and baby portabella
mushrooms on toasted Hawaiian rolls.
Your choice of two sides - 15.00  

 

 


