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 by Lindsey Gira   

Sticky Fingers 

"Finger-licking Delicious Ribs"

Just a few blocks from the Aquarium and IMAX Theatre downtown is

casual family dining with comfortable seating, affordable prices, and down-

home cookin'. Famous for Memphis-style ribs including barbeque and

spicy. Also serves chicken and salads. Alcoholic beverages served, wide

selection of beer.

 +1 423 265 7427  www.stickyfingers.com/  420 Broad Street, Chattanooga TN

 by Public Domain   

Rib and Loin 

"Better Ribs are Hard to Find"

Barbecue is a Southern specialty, and this rib joint serves Chattanooga's

favorite "Q." Tender pork or beef is hand-pulled from the bone and piled

high atop a multi-grain bun and served with baked beans and steak fries.

Enormous barbecue chicken sandwiches will make your mouth water. The

ribs, served wet or dry, are full of meat and covered in a tangy sauce.

 +1 423 499 6465  www.ribandloin.com/  5946 Brainerd Road, Chattanooga TN

 by avrene   

Hickory Pit Bar-B-Que 

"Enjoy A BBQ Meal"

The smell of hickory smoke greets guests at the Hickory Pit Bar-B-Que

and the warm log cabin offers a comfortable atmosphere. Order plates of

Pork, Beef or Chicken our fast on the juicy Lindsey's Steak. Try the Kaden

Burger with sides of fries, House Salad or Brunswick Stew. Sandwiches

with grilled chicken and fried bologna are also very popular. Saturday

special offers Catfish plate and desserts offered are Funnel Cake, Banana

Pudding and more.

 +1 423 894 1217  hickorypitbarbque.com  mike@hickorypitbarbque.c

om

 5611 Ringgold Road,

Chattanooga TN

 by DaveCrosby   

Hillbilly Willys Bar-B-Q 

"Finger Lickin' Good"

For fall-off-the-bone BBQ, head straight to Lookout Mountain for Hillbilly

Willys. Often compared to Memphis-style BBQ, load up on different

iterations of beef and pork, from straight ribs to sandwiches, stuffed

potatoes and of course, combos. Don't forget to stock up on the delicious

sides like beans, collared greens, mac & cheese and cole slaw to make it a

complete meal. If you've still got room after all that, try the dessert of the

day.

 +1 423 821 2272  hillbillywillys.com/  115 Browns Ferry Road, Lookout

Mountain TN
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