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HARE Y BURGERS
HALF POUND. SERVED ON BRIOCHE, WITH PICKLE SPEAR + YOUR CHOICE OF SIDE.
[]Nl[]N RlNGS 5 ADD CARAMELIZED ONIONS, BACON, MUSHROOMS, AVOCADO, FRIED EGG
SARDINES 7 I\éI@AOSH I%URGESR 0 CHOICE OF AMERICAN, CHEDDAR, SWISS C
: 100% BLACK ANGUS GROUND BEEF. CHOICE OF AMERICAN, CHEDDAR, SWISS, PEPPER JACK
MARINATED, FRIED SARDINES HOUSE GIARDINIERA, CREME FRAICHE ‘ SWISS, /
GMEMARE CRACKERS BLEU CHEFSE, SMOKED GOUDA, OR HOUSE CHEDDAR BLUE
LAMB 14
AMAZ[NG SLOW SMOKED WING§ LAY ALL NATURAL GROUND L AMB, CUCUMBER MINT RELISH, BOURSIN CHEESE,
WINGIES + DRUMMIES RUBBFD), SMOKED, FRIED, + TOSSFD IN SAUCE. A 2 0k e ¥
CHOOSE: MASH BBO, SRIRACHA CITRUS, BBQ RUB, BUFFALO OR HONEY GARLIC ‘
WHEN PIGS FLY PORK WINGS & CHICKEN CHORIZ0 15
FOUR SMOKED PETITE PORK SHANKS-TOSSFD WTH OUR BBO SPICE RUB o LN o UMD ONCQY il HORIZG, HOUSE CHEDDARBLEL,
14
TEMPURA FRIED RUGARAIMP WITRATNAMITE SAUCE o TERYAY MASH BLEND OF BRISKET + CHUGK, COLD SMOKED + CRISPY SHALLOTS,
SMOKED + PICKLED + CURED SMOKED GOUDA, MASH BBQ SAUCE.
ASSORTED SMOKED NUTS, PICKLED SEASONAL VEGETABLES + CAROLINA 1
LOREDRLIVES MASH BLEND.OF PORK SHOULDER + BELLY, COLESLAW, ONION RING + CAROLINA SAUCE
POUTINE s aoo smokep oxtaiL 3 VEGGIE
HOUSE-CUT FRIES, WISCONSIN WHITE CURDS, SMOKED OXTAIL GRAVY. g0 o8 b a0 oAV SELECTION
SMOKED * STUFFED JALAPENOS ¢
SEEDED + SMOKED JALAPENDS, CREAM CHEESE FILLING, oy N T oy —
PICO DE GALLO, LIME CREME FRAICHE, MICRO CILANTRO — H A N D _,H E| L|D
BURNT ENDS 10 «ovmeo avaiasimy SERVED WITH PICKLE SPEAR + YOUR CHOICE OF SIDE.
TWICE SMOKED + RUBBED BEEF BRISKET. MEAT CANDY. GET SOME nienetonko eI
10
ROASTED GARLIC s HOUSE-SMOKED, "LOW + SLOW -THE ONLY WAY TO'GO" WITH HICKORY W0OD +
ROASTED GARLIC CLOVES, ARTICHOKES, SUN-DRIED TOMATOES, HALF ACRE SPENT GRAIN. SERVED ON BRIOCHE WITH YOUR CHOICE OF
GOAT CHEESE, + CROSTINI BRISKET, PULLED PORK, TURKEY PASTRAMI, PIT HAM, OR PULLED CHICKEN
RUEBEN'S SISTER RACHEAL u
BRINED, SMOKED, ALL-NATURAL TURKEY PASTRAMI, BABY SWISS,
i 7R [ LI 1000 ISLAND, MARBLE RYE
4 | | ' d
M AR H E| I‘ BUTCHER'S CUT STEAK SANDWICH 14
T TIRT T Y l = \IARINATED HANGING TENDER, SAUTEED MUSHROOMS, BOURSIN CHEESE,
|[ :H A || |H B A R\)D CRISPY SHALLOTS + BEARNAISE ON A PRETZFL HOAGIF
y i W] I ] I | | |
UPDATED DAILY WITH NEW + FRESH ITEMS BELLY MELT u
. - PULLED PORK, GLAZED PORK BELLY, APPLE* JICAMA SLAW WITH
CHEDDAR + BABY SWISS ON TOASTED BREAD
TWO FRE@EQ’CIPC!I-\SS-TI-E\ETSG WEST. LUBSTER RULL 20 :
- - LOBSTER TAIL + CLAW MEAT POACHED IN WHITE WINE + SAUTEED IN
THREE 8 SIX 15 BAKERS DOZEN 28 GARLIC_+ TARRAGON BUTTER. SERVED WARM IN A SPLIT TOP ROLL
WITH BEARNAISE ON THE SIDE
FLATBREAD 10 b
TAKO TACOS 1
3 WHITE CORN TORTILLAS, MARINATED OCTOPUS, CHILE VINEGAR,
VEGGIE BURGER 10 SHISHITO + FRESNO SLAIW, LIME CREME FRAICHE, MICRO CILANTRO
MARKET SALAD 12
OUP OF DAY cupa o 7 ¢ F‘l | ' Z ' I NI 'F‘l }
s I| | R I| <| +I || <| |I\ || ‘I || l El
s )

SALAD +SOUER.

ADD CHICKEN $4, SHRIMP $6, SALMON $8, STEAK $8 OR OTHER PROTIEN UPON REQUEST

CHOPPED SALAD 14

COLD SMOKED WILD SALMON (WHEN AVAILABLE) WITH SHREDDED ROMAINE,
CAPERS, RED ONION, TOMATO, CUCUMBER, BLUE CHEESE CRUMBLES,

BACON, BOILED EGG + BLUE CHEESE VINAIGRETTE,

GRILLED CAESAR u
CHARRED ROMAINE HEARTS, TUSCAN KALE, PARMESAN,
HALF ACRE SPENT GRAIN CROUTONS, HOUSE CAESAR

MASH WEDGE 1

BABY ICEBERG, HOUSE-CURED PORK BELLY, GRAPE TOMATOES,
BLUE CHEESE CRUMBLES, RED ONION + BLUE CHEESE
DRESSING, BALSAMIC REDUCTION

MARKET SALAD 12
PLEASE SEE OUR MARKET CHALKBOARD FOR TODAY'S SELECTION

VEGETARIAN CHILI cup 4/8owL7
PORTABELLA, SHITAKE + CREMINI MUSHROGMS,
STEWED WITH RED, KIDNEY NORTHERN, + BLACK BEANS.
ROASTED RED, GREEN + CHIPOTLE PEPPERS.

onsuming raw or undercooked meat, seafood, poultry or eggs may increase your risk of food borne illness, especially if you have cel

SIDES !

rtain medical conditions.

. Please advise your server

SHRIMP + GRITS 14
GREAMY GRITS, 4 LARGE SHRIMP, SHARP CHEDDAR, GRAPE TOMATO,
SHALLOTS, GARLIC, GREEN ONION, PORK BELLY LARDON

SMOKEHOUSE MEAT +TWO 16
HALF POUND OF MEAT. CHOOSE: BRISKET, PORK, TURKEY, HAM, CHICKEN,
JALAPENO-CHEDDAR CORNBREAD + TWO SIDES

BABY BACK RIB DINNER Havr stas 18 /FuLL suas 24

HOUSE RUBBED + SMOKED. SERVED WITH JALAPENG-CHEDDAR CORN BREAD. + TWO SIDES

CAULIFLOWER STEAK 12
ROASTED PURPLE + WHITE CAULIFLOWER, CRISPY CHICKPEAS,
OLIVE SALAD, CITRUS VINAIGRETTE

GROWN UP MAC + CHEESE 12

CAVATAPIPASTA, 4 CHEESE SAUCE, PARMESAN + PANKO BREAD CRUMBS!
ADD BRISKET, PULLED PORK OR PULLED CHICKEN $3,
CHICKEN BREAST $4, SHRIMP $6, STEAK $8, LOBSTER $10

T FRIES 3

[TUSSE[] WITH PARMESAN REGGIANO + FRESH PARSLEY)

HAND-CUT SWEET POTATO FRIES 4
HOUSE BBQ CHIPS 3
MAC + CHEESE 4
SIDE SALAD 3

COLE SLAW 3

BELLY BEANS 3

CRAFT +

KITCHEN +

of any allergies prior to ordering. Extra costs extra. No Substitutions on

to go orders. 18% Gratuity added to parties 6 people or more.



