
All American Burger
A timeless classic served with American 
cheese on a brioche bun. 12.99

Bone Heads BBQ Burger
Bone Heads bacon, BBQ sauce, American 
cheese and fried onion twisters on a bri-
oche bun. The best burger in town! 13.99

Pub Burger
Topped with sautéed caramelized onion, 
mushrooms, green pepper, melted Swiss 
and mayo on a brioche bun. 13.99

Firehouse Burger
Bone Heads bacon, pepper jack cheese, 
jalapeños, onion twisters and our spicy fire 
house sauce will ring your bell! 13.99
Shown above!

Buffalo Steak Burger
1/2 lb. of lean bison on a brioche bun 
with your choice of cheese. 
A local favorite. 14.99
Your choice of American, pepper jack, 
Cheddar or Swiss cheese.

Veggie Burger
A spicy black bean burger, pepper jack 
cheese topped with firehouse sauce.  
Ultimate in taste and healthy too! 12.99

Classic BLT
Bone Heads bacon, lettuce, tomato, mayo 
piled high on Texas toast. An old time favorite. 
11.99

Texas BBQ Reuben
Smoked beef brisket topped with coleslaw, 
BBQ sauce and onion twisters on Texas 
toast. 14.99

Burgers & SandwichesBurgers & Sandwiches
Freshly ground 1/2 lb. burgers from Knight’s Market are seasoned 
and grilled to your liking! Our burgers and sandwiches are served with 

homemade potato chips or coleslaw. All burgers served with lettuce, tomato, 
onion, and dill pickle upon request. Substitute potato chips or 

coleslaw with onion rings, sweet potato fries, cup of soup, 
French fries or Cajun fries for 2.49

Pulled BBQ 
Chicken Sandwich

Pulled BBQ chicken smothered with BBQ 
sauce, American cheese, Bone Heads bacon 
and onion twisters on a brioche bun. 13.99

Crispy Chicken Sandwich 
Hand dredged, buttermilk fried chicken 
makes this sandwich extra juicy on the 
inside and crispy on the outside. Served 
on a Brioche bun with mayo, lettuce and 
tomato.  13.99
• Make it a Nashville Hot, served with can-
died jalapenos and firehouse sauce. 13.99

Death By Pork
Why choose one when you can have all 
three? Piled high and loaded with flavor!  
Bone Heads bacon, sliced ham, pulled 
pork and cheddar jack cheese. 13.99

Pulled Pork Sandwich
Bursting with flavor. Slow smoked, sauced 
and topped with our creamy coleslaw. 
Served on a brioche bun. 12.99

Smoked Andouille
Sausage Hoagie

Sliced and served with sautéed green 
pepper, onion, pepper jack cheese and 
Carolina mustard sauce on the side. 
Served on a French baguette. 12.99
 

Ultimate BBQ Sundae
Pulled pork, homemade baked beans, 
coleslaw or garlic mashed potato all 
served in a monster goblet. Ultimate in 
taste. Served with cornbread. 13.99
Substitute mashed or coleslaw with our 
famous mac and cheese for a real treat 
15.99

Fish Sandwich
Tender flaky Alaskan cod, lightly breaded 
and fried to a golden brown. Served with 
tartar sauce and lettuce on a brioche bun. 
12.99

*Ask your server about menu items that are cooked to order or served raw. Consuming raw or un-
dercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.

Our StoryOur Story
restaurant has closed. Employees have heard 
whispering or footsteps and turned to find 
no one there. Neighbors have seen someone 
cleaning the third-floor window.  Customers 
have reported seeing a woman in a white 
dress descent the stairs. Oh, and we can’t 
resist share this one: A little girl was 
surprised to find more than her own 
reflection in the women’s bathroom mirror.
 We’re not surprised we share Bone 
Heads with ghosts. After all, the building 
predates the formal establishment of the 
village.  We believe our building was con-
structed around 1865. Over the years, the 
structure has served as a coach stop, 
grainery, butcher shop, ice house, post 
office and general store.
 We’re not quite sure who the ghosts 
are, but details make us believe the woman, 
whom we call Nellie, probably lived here in 
the early 20th century.  The little girl remains 
a mystery.
 When the building was restored in the 
mid-1980s, antiques, walnut cabinets and 
oak trim were brought here from parts of 
southeastern Michigan and northwest Ohio.  
Woodwork, lamps and trimmings were 
carefully selected to authenticate the old 
General Store appearance.
 Just as the building has strived to 
maintain its presence in the village over the 
decades, we too shall continue the tradition 
and privilege of serving you well.

 The LaChance Family and our entire 
staff thank you for your continued support.

Welcome to Bone Heads,
the treasure of Willis! 

 
Our name is new, but the restaurant has a rich 
heritage. We continue to serve a fine selection 
of sandwiches, steaks, seafood and, of course, 
our famous and addictive pickle chips. We’ve 
also added our own unique and delicious slow 
roasted, hickory smoked BBQ to the menu.
 We invite you to sit back and relax. We’re 
a place where neighbors and friends gather for 
dinner, drinks and conversation. Don’t be sur-
prised if they welcome you to their table. We 
promise you won’t return a stranger, whether 
you dine in the restaurant or relax in our pub.
 Time does move slower here in Willis, a 
village formerly established in 1887 with the 
arrival of the Wabash railroad.  The original 
clapboard station burned down in 1904, and 
its replacement, a smaller structure, survived 
well into the mid-20th century.  The commu-
nity, though, long preceded the railroad. Willis 
traces its roots to land purchases made 
between 1825 and 1835 and is named after 
one of the original landholders, Willis Potter.
 Not much has changed along the village’s 
main street and descendants of those early 
families still reside here. Trains pass by every 
day, and as you wait for our meal, you just 
might hear the roar. And if the building 
shakes, that’s just the train. Any other strange 
sounds you hear can be attributed to our 
resident ghost or ghosts.
 Yes, strange things have been occurring 
at Bone Heads for years. The hanging lamps 
in the bar have been known to swing back 
and forth.  Lights turn back on long after the 
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AppetizersAppetizers

BBQ Nachos
Crisp tortilla chips topped 
with black beans, roasted 
corn, diced tomato, nacho 
cheese, sour cream, salsa 
and jalapeño. Smothered 
with your choice of one of 
our slow smoked specialties. 
Choose between pulled pork 
or pulled chicken. 13.99 
Brisket. 15.99

Ribs & Wings
The best of both worlds. 
Smoked BBQ ribs and jum-
bo wings. Carrots and celery 
upon request. 14.99

BBQ Appetizers

Escargot
Baked in fresh garlic butter 
and served with French 
baguettes ~ Not a traditional 
BBQ item, but a favorite 
nonetheless with a portion 
size seen ONLY at Bone 
Heads! 13.99
Dine in only!

Jumbo Mushrooms
Enormous skewered and 
beer battered mushrooms. 
10.99 

Fried Brussels 
Sprouts

Served with Bone Heads 
bacon, sautéed onion and 
cranberries. Drizzled with 
firehouse sauce. 11.99

Breaded 
Mozzarella Sticks

Lightly breaded and served 
with homemade buttermilk 
ranch dressing or marinara.  
8.99

Sky-High 
Onion Rings

Hand cut and beer battered.   
11.99

Jumbo Wings or 
Boneless Wings

Served with your choice of 
sauce and bleu cheese or 
ranch. Celery and carrots 
upon request. Boneless. 
11.99 Bone In. 13.99

Famous Deep Fried Famous Deep Fried 
Pickle ChipsPickle Chips

You’ll crave these addictive fried pickle chips served with our 
homemade buttermilk ranch dressing for dipping 9.99  

Planning 
A Party?

We cater! Ask for our 
catering menu and 

book your date today.

Corn Fritters
Golden nuggets of sweet 
corn lightly battered and 
fried. 8.99

BBQ Bacon Chips
Homemade potato chips 
topped with Bone Heads 
bacon and drizzled with 
BBQ ranch. 7.99

Bone Heads Skins
Potato skins loaded with 
pulled BBQ pork, shredded 
cheddar jack cheese, sour 
cream and scallions. Driz-
zled with BBQ sauce. 12.99

GET SAUCY
Wing Sauce choices:

Honey BBQ
Mild
Hot

OMG
Carolina BBQ

Sweet Chili 

Mango Habanero

Garlic Parmesan 

Our most 
requested
appetizer.

Round
of beers for the kitchenOur kitchen staff works hard preparing your meals. Nothing says thank you for a delicious meal like a cold beer in a hot kitchen! Cheers! 10.00

Order Cocktails “To Go” 
along with your carryout

Dry rubbed with our own special seasonings and slowly smoked to perfection over a smoldering 
blend of hickory and fruit woods. Glazed with sweet and tangy BBQ sauce. Served with your choice 
of 2 sides and a cornbread muffin. Excludes mac & cheese. 

Smokin’ Bones BBQSmokin’ Bones BBQ

Salads

SOUPS 
Fireside Chili

Bone Heads famous hearty chili! 
Served with cornbread. Add 
cheese and onion .79
Cup 3.99 Crock 5.99  

Baked French Onion
Caramelized onion, rich beef broth, 
brandy, home-style croutons and 
melted Swiss cheese. 6.99

Soup of the Day
Ask your server for today’s 
selection. Cup 3.99 Bowl 5.99

Michigan Salad
Medley of field greens, crumbled bleu cheese, 
dried cranberries, mandarin oranges and 
candied walnuts. Served with raspberry 
vinaigrette. Light and refreshing! 11.99  
Add grilled chicken. 13.99

Small Salads
Tossed Salad:  Crisp mixed greens, cucum-
ber, tomato and croutons.  4.99
Caesar Salad:  Chopped romaine, fresh 
Parmesan cheese, garlic croutons with Caesar 
dressing. 4.99  With dinner. 3.99

Dressings:  
Homemade buttermilk ranch, raspberry 
vinaigrette, creamy garlic Caesar, BBQ ranch, 
French, creamy bleu cheese, honey mustard. 
Add bleu cheese crumbles to any salad .99   

St. Louis Ribs
So tender, meaty and delicious!
Full rack 30.99 ~ Half rack 22.99

Beef Brisket
Slow smoked beef brisket. 19.99

Bone Heads BBQ Combo
1/3 slab of ribs, 1/4 smoked chicken, 
pulled pork and smoked brisket -- 
all glazed with BBQ sauce. 29.99

Smoked Andouille 
Sausage Dinner

Smoked sausage sliced with green peppers 
and onions. Served with a Carolina mustard 
sauce.  15.99

Rib Tip Dinner
One full pound of our gristly, fatty and 
incredibly delicious tips. Smoked and 
braised in BBQ sauce. 15.99

Pulled BBQ Dinner  
Slow smoked and loaded with flavor. 
Pulled pork or pulled chicken. 14.99

Smokehouse Salad
Medley of field greens, choice of pulled 
BBQ chicken, pulled pork or BBQ brisket, 
shredded cheddar jack cheese, black beans, 
roasted corn, tortilla chips, tomato and 
cucumber with BBQ ranch dressing. 13.99 
With brisket 15.99

Cobb Salad
Mix of romaine and field greens, cucumbers, 
tomatoes, chopped egg, cheddar jack cheese, 
Bone Heads bacon and smoked chicken. 
13.99 Add crumbled bleu cheese +.99

Caesar Salad
Crisp hearts of romaine, Parmesan cheese, and 
garlic croutons served with creamy garlic Cae-
sar dressing. 11.99 With grilled chicken. 13.99 
With grilled shrimp. 15.99 
With grilled salmon. 17.99

Bone Heads Family Platter
Full rack of ribs, whole smoked chicken, 
1/2 lb. of smoked brisket 
OR pulled pork. Served 
with baked beans, 
creamy coleslaw, French 
fries and cornbread 
muffins. (Enough for 
4-6 people) 69.99 
Excludes choice of side.

Half BBQ Chicken
Rubbed, slowly smoked 
and glazed with BBQ 
sauce. 15.99 

Grilled BBQ 
Shrimp

Two skewers of tender 
shrimp grilled and
drizzled with BBQ sauce. 15.99

Cajun Jambalaya
ALL INCLUSIVE! A true Louisiana flavorful 

dish with a little kick! Loaded with andouille 

sausage, chicken and shrimp with a tomato 

base. Served with rice and corn bread. 16.99

Make it a 
COMBO
Add Ribs (3 bones) 
8.99 w/entree
Add Beef Brisket 
7.99 w/entree
Add Smoked 
Andouille Sausage 
5.99 w/entree
Add ¼ Chicken, 
Pulled Pork or 
Pulled Chicken 5.99
w/entree

Pasta

Entrées Entrées include your choice of side and soup, salad or coleslaw.

Fried Alaskan Cod 
Enjoy our tender and delicious lightly 
breaded cod, served with tartar sauce and a 
wedge of lemon. 16.99 
Add 2.00 for broiled cod.

Lake Erie Walleye  
Back by popular demand. Lightly dusted and 
served with tartar sauce and lemon. 22.99

Jumbo Shrimp
Lightly breaded, succulent, jumbo shrimp, 
served with choice of spicy cocktail or tartar 
sauce. 17.99

*Ask your server about menu items that are cooked 
to order or served raw. Consuming raw or under-
cooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of food borne illness.

Grilled Pork Chops
Two thick cut savory boneless pork chops 
seasoned and grilled to perfection! Served 
with applesauce. 17.99

Ribeye Steak
A 16 ounce hand cut choice ribeye 
grilled just the way you like it! 29.99
Add sautéed mushrooms and onion. 1.99

Grilled Atlantic Salmon
Broiled with a buttery texture and seasoned 
just right. Try it Cajun style or BBQ. 19.99

Broasted Chicken Dinner
(4 piece) Pressure fried to lock in mouthwa-
tering flavor and tenderness. Resulting in a 
golden-crusted perfection, it’s crispy on the 
outside and juicy on the inside. 16.99

Country Fried Chicken
Tender all white meat chicken breast, 
hand breaded, golden fried and topped 
with country gravy. 16.99

SidesGarlic Mashed Potatoes
French Fries

Cajun French Fries
Collard Greens   (Contains Pork Product) Bone Heads Baked BeansCreamy Coleslaw

Green Beans & HamBaked Potato (after 4 pm) Sweet Potato (after 4 pm)*With brown sugar butter upon request.Your choice 3.79
Loaded Baked Potato with bacon, cheddar cheese, scallions, sour cream and butter. (after 4 pm) 4.49HomemadeMacaroni & Cheese4.49

Cornbread 3 pcs.

Pasta entrées include choice of tossed salad, 
coleslaw or cup of soup.
Homemade Macaroni 
& Cheese

The ultimate comfort food! Ours is made to 
order with cavatappi pasta and a 3 cheese 
blend. Served with garlic toast 14.99  
Add pulled pork or pulled chicken. 18.99
Add brisket 20.99

Fettuccini Alfredo
Fettuccini pasta with our rich creamy made to 
order garlic alfredo sauce. Served with garlic 
toast. 15.99 With chicken. 17.99 
With shrimp. 19.99

Dry rubbed with our own special seasonings and slowly smoked to perfection over a smoldering 
blend of hickory and fruit woods. Glazed with sweet and tangy BBQ sauce. Served with your choice 
of 2 sides and a cornbread muffin. Excludes mac & cheese. 

Smokin’ Bones BBQSmokin’ Bones BBQ

Salads

SOUPS 
Fireside Chili

Bone Heads famous hearty chili! 
Served with cornbread. Add 
cheese and onion .79
Cup 4.99 Crock 6.99  

Baked French Onion
Caramelized onion, rich beef broth, 
brandy, home-style croutons and 
melted Swiss cheese. 7.49

Soup of the Day
Ask your server for today’s 
selection. Cup 3.99 Bowl 5.99

Michigan Salad
Medley of field greens, crumbled bleu cheese, 
dried cranberries, mandarin oranges, carrots 
and candied walnuts. Served with raspberry 
vinaigrette. Light and refreshing! 12.99  
Add grilled chicken. 14.99

Small Salads
Tossed Salad:  Crisp mixed greens, cucum-
ber, tomato and croutons.  4.99
Caesar Salad:  Chopped romaine, fresh 
Parmesan cheese, garlic croutons with Caesar 
dressing. 4.99  With dinner. 3.99

Dressings:  
Homemade buttermilk ranch, raspberry 
vinaigrette, creamy garlic Caesar, BBQ ranch, 
French, creamy bleu cheese, honey mustard. 
Add bleu cheese crumbles to any salad .99   

St. Louis Ribs
So tender, meaty and delicious!
Full rack 31.99 ~ Half rack 23.99

Beef Brisket
Slow smoked beef brisket. 21.99

Bone Heads BBQ Combo
1/3 slab of ribs, 1/4 smoked chicken, 
pulled pork and smoked brisket -- 
all glazed with BBQ sauce. 31.99

Smoked Andouille 
Sausage Dinner

Smoked sausage sliced with green peppers 
and onions. Served with a Carolina mustard 
sauce.  15.99

Rib Tip Dinner
One full pound of our gristly, fatty and 
incredibly delicious tips. Smoked and 
braised in BBQ sauce. 16.99

Pulled BBQ Dinner  
Slow smoked and loaded with flavor. 
Pulled pork or pulled chicken. 15.99

Smokehouse Salad
Medley of field greens, choice of pulled 
BBQ chicken, pulled pork or BBQ brisket, 
shredded cheddar jack cheese, black beans, 
roasted corn, tortilla chips, tomato and 
cucumber with BBQ ranch dressing. 14.99 
With brisket 16.99

Cobb Salad
Mix of romaine and field greens, cucumbers, 
tomatoes, chopped egg, cheddar jack cheese, 
Bone Heads bacon and smoked chicken. 
14.99 Add crumbled bleu cheese +.99

Caesar Salad
Crisp hearts of romaine, Parmesan cheese, and 
garlic croutons served with creamy garlic Cae-
sar dressing. 12.99 With grilled chicken. 14.99 
With grilled shrimp. 16.99 
With grilled salmon. 18.99

Bone Heads Family Platter
Full rack of ribs, whole smoked chicken, 
1 lb. of smoked brisket 
OR pulled pork. Served 
with baked beans, 
creamy coleslaw, French 
fries and cornbread 
muffins. (Enough for 
5-6 people) 79.99 
Excludes choice of side.

Half BBQ Chicken
Rubbed, slowly smoked 
and glazed with BBQ 
sauce. 15.99 

Grilled BBQ 
Shrimp

Two skewers of tender 
shrimp grilled and
drizzled with BBQ sauce. 15.99

Make it a 
COMBO
Add Ribs (3 bones) 
8.99 w/entree
Add Beef Brisket 
7.99 w/entree
Add Smoked 
Andouille Sausage 
5.99 w/entree
Add ¼ Chicken, 
Pulled Pork or 
Pulled Chicken 5.99
w/entree

Cajun Jambalaya
ALL INCLUSIVE! A true Louisiana flavorful 

dish with a little kick! Loaded with andouille 

sausage, chicken and shrimp with a tomato 

base. Served with rice and corn bread. 18.99


