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F O O D  M E N U

__ buttermilk biscuits, sesame-honey butter [v] 

7.00

__ crispy pork rillette, kimchi pancake [gf] 

__ corn on the cob, parmesan, poblano [gf,v] 

__ smoked salmon deviled eggs, everything bagel spice [gf] 

__ charcoal roasted chicken wings, sesame, buttermilk [gf] 

__ bacon wrapped dates, chorizo stuffed, spiced yogurt [gf] 

__ jojo potatoes, crispy, herb aioli, pickles [v]

__ farm greens, fennel, radish, sherry vin, pepitas [gf/v] 

9.00

__ romaine, pickles, blue cheese, crunchy shallots  [gf/v] 

__ tomatoes, whipped tofu, basil, poppy seed [gf/v]

__ smoked beets, mystic frost cheese, orange, almond [v] 

add any smoked meat to a salad $7

__ two meat/one side combo, check what you'd like $18

__ pulled pork • berkshire [gf]

9.50

__ kielbasa beef&pork [gf]

__ prime beef brisket • creekstone farms [gf]

__ st. louis spare Ribs • niman ranch [gf] - add $2 for sticky rib

__ pastrami • creekstone farms [gf]

__ beets • colgan farm [gf/v]

__ chicken half bird [gf]

__ “rodeo" burger, cheesy bbq sauce, onion rings, bun

10.50

__ burnt end sliders, flavors of french onion soup

__ pastrami tacos, pineapple mustard, slaw [3] [GF]

__ kielbasa, potato roll, kimchi, mustard seed

__ mac & cheese gratin [v]

6.00

__ baked beans & greens [gf]

__ cabbage & fennel slaw [gf/v]

__ charred broccoli salad, sesame dressing [gf/v]

__ “loaded” smashed potatoes, bacon, cheddar, chive [gf]

__ new england grits, fennel jam [gf/v]

__ roast carrots, farro, pistachio [v]

__ quail, spring onion vinaigrette [gf]  

__ big smoked ribeye, chimichurri [gf]  

__ pork loin chop, mustard jus [gf] 

__ banana pudding, smoked chocolate [v]

__  shoofly pie, dates, molasses, cinnamon  [v] 

__ panna cotta, berry compote, spiced oats  [gf,v]

24.00
48.00
24.00 

6.00
5.00
5.00
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