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WHERE WE COME FROM

. A Wt THE SWEET BROWN SUGAR
1’* R IN OUR SMOKY AND HOT
Chef Charlie McKenna created Lillie’s Q restaurant in July 2010 ~ T o SMOKY REPRESENTS
in Chicago, named for his Grandmother Lillie, who taught him S 4 MEMPHIS, IVORY HONORS
the art of southern cooking back home in Greenville, SC. As s THE ORIGINAL WHITE SAUCE
Charlie traveled the BBQ competition circuit from Memphis to i ' OF NORTHERN ALABAMA
Alabama and the Carolinas, he created a Lillie’s Q sauce unique al e Lo ’
to each region along the way. The sweet brown sugar in our ‘ i 2 THE TOMATO VINEGAR IN OUR
Smoky and Hot Smoky represents Memphis, Ivory honors the Ry APTLY NAMED CAROLINA
original white sauce of Northern Alabama, the tomato vinegar s '8 Ay A COMES FROM WESTERN

in our aptly named Carolina comes from Western Carolina,
the traditional mustard of South Carolina is represented in

CAROLINA, THE TRADITIONAL

our famous Gold sauce, and the vinegar with a kick of spices ’ " A MUSTARD OF SOUTH
in our ENC is reminiscent of Eastern Carolina. In addition to ' s o CAROLINA IS REPRESENTED

the sauces, the Rub and Kettle chip products are also crafted . ' IN OUR FAMOUS GOLD SAUCE,
with authentic southern flavors inspired by Charlie’s travels. It’s . ' e s AND THE VINEGAR WITH A

these .aut,h(‘.nr,i(:.. a'll-nat,ural sc)ut,hm‘p blends t.hat‘havo ;}.(:(]_uil'ed / . KICK OF SPICES IN OUR ENC
Charlie and Lillie's Q numerous national awards including IS REMINISCENT OF EASTERN
Winner of the coveted Memphis-In-May World Championship
Barbecue Cooking Contest in 2007 & 2016. So whatever mood CAROLINA.
you're in, let it take you to Lillie’'s Q where you can experience
authentically crafted Southern style barbecue mastery.



WHAT WE'RE MADE OF
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WHAT WE'RE MADE OF

SOUTHERN OUR CHEF
ROOTS FLAGSHIP MADE

GRANDMA LILLIE CHICAGO - ILLINOIS WORLD BBQ CHAMPIONS




ROOTED IN SOUTHERN TRADITION

Serving up Southern BBQ that’s true to regional traditions
while still creating unique, reimagined flavors is an art
form in- itself. Thanks to Grandma Lillie, a full family
lineage of BBQ passion, and a commitment to craft, we
believe we've mastered it.
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OUR BUCKTOWN
FLAGSHIP
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Our flagship restaurant is like a
barbeque tour of the American
South without the 10-day road trip.
Located in the heart of Chicago’s
Bucktown neighborhood, our menu
offers elevated Southern favorites
that are true to regional traditions
and crafted to perfection. From our
award-winning smoked pork, tri-tip
beef and chicken to our selection of
classic sides like fried pickles, mac
n’ cheese, boiled peanuts, Brunswick
stew, and Grandma Lillie’s famous
banana pudding - we've got something
to delight any barbeque lover.




2X WORLD BARBEQUE CHAMPION
FROM FOUNDER/CREATOR CHARLIE MCKENNA

Growing up in Greenville, SC, Charlie McKenna learned very
early on about the art of true Southern BBQ. Grandma Lillie
made sure of it. So when Charlie first opened the flagship Lillie’s
Q restaurant in Chicago, the goal was simple: Create a Southern-
inspired BBQ experience that’s true to regional traditions and
reimagined into unique, authentic and delicious flavors. And he
hasn’t slowed down since.

As a two-time World Barbeque Champion with Memphis in May
victories and a variety of other awards on the competitive BBQ
circuit, we're proud to have added to our mantles at home. The
work is long, rigorous and takes a small village. But damn if isn’t
delicious.




AT LILLIE'S O WE

BELIEVE BBQ WORTH WRITING
HOME ABOUT STARTS WITH
100% NATURAL INGREDIENTS
WORTH SCOURING FOR.

The recipe for each Lillie's Q product is created
exclusively by Founder/Creator, Chef Charlie
McKenna, and pays homage to his Southern heritage.
So with every bite, know you’re enjoying flavors as
authentic as the places they come from. Spicy cayenne
form Memphis. Black Pepper from Northern Alabama.
Apple and Lime Juices from West half of the Carolinas,
vinegar from the East and tangy mustard from the
South. What we're made of is honest-to-goodness
flavor and strong Southern roots. It's tradition you
can taste.
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A BRAND ON THE RISE

(!J "'\ e

e
=

LEr
EXR
2my

. ."
o
Chef Lillie’s Q Lillie’s Q Lillie’s Q Lillie’s Q Chef Lillie’'s Q Lillie’s Q
Charlie Destin Restaurant Barbecue expands Charlie sauces lead launches
McKenna Florida opens in Sauces product McKenna sales in foodservice
takes first opens Chicago. & Rubs line to takes first premium and expands
place at Named launch include place, again barbecue to offer direct
Memphis “Best New to retailers Kettle at sauce to consumer
in May BBQ” Chips Memphis category fully cooked
by Food in May and can pork shoulder
& Wine be found with Compart
Magazine in 7,000+ Duroc family
stores farms
across

the world




BARBEQUE SAUCES
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SMOKY HOT SMOKY CAROLINA

HOT SMOKY

BARBEQUE SAUCE

CAROLINA

BARBEQUE SAUCE
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From Carolina to Smoky, each of the Lillie’s Q sauces is
made from a unique blend of all natural ingredients and
pays homage to a specific Southern region.

ALL NATURAL INGREDIENTS
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