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Garbequee Matres
BBO 8 SAUSAGES CAN BE SERVED AS A ARED TR COOKE ~ $a.75 VEGGE SOUP OF THE DAY ~ $12.50
ﬁ\fyﬁ%\é\f% (g)IEEAO ELZASTITD%RS PLATTERS MAC N CHEESE ~ $9.25 BROWNIE ~ $7 (RASS-FED BEEF CHILI ~ $12.50
| POTATO SALAD ~ $8 CANDY ~ $450 D
Yirrdos
OAK SMOKED CHOPPED BRISKET ~ $720 | $27 (OLE SLAW ~ 36 CHIPS ~ $425
SANDWICH ON BRIOCHE OR PLATTER CORN BREAD ~ $6 ENERCY BAR ~ $6 ReD BULL ~ $7.7
HICKORY SMOKED PULLED PORK ~ $20 | $27 HOT OR ICED CORFEE /7 TEA - ~ $3.00
SANDWICH ON BRIOCHE OR PLATTER 5%” HOT CHOCOLATE / CDER ~ $5S0
SMOKED BEEF & PORK SAUSACGE ~ $15 | $71 ‘ FSPRESSO / STEAMER ~ $6
SANDWICH OR PLATTER U We Reere 224 BEER ~ $9
\ BAGEL ~ $6.00 WINE BY THE BOTTLE ~ Varied B
EkﬁD%@A&“EPAﬁ‘EEDDAP SAUSAGE ~ $I0 121 a2 cReam cees | MOCHA / CAPPUCCINO / LATTE ~ $750
WINE BY THE GLASS ~ Varied
BAGEL SANDWICH ~ $9.50 SPICED (HAI ~ $750
JUMBO HOT DOG ~ $12 BACON, EGG. AND CHEESE CANNED COCKTAILS ~ $14
MATCHA LATTE ~ $7.50
HICKORY SMOKED WINGS. 1/2 POUND ~ $16 PASTRIES ~ $450 / $8.50 ASK ABOUT OUR HOUSE COCKTAILS
ADD ESPRESSO SHOT ~ $2
THE FOLLOWING MAJOR FOOD ALLERGENS ARE USED AS INGREDIENTS: MILK. EGG. FISH. CRUSTACEAN SHELLFISH. TREE NUTS. PEANUTS. WHEAT. SOY. AND SESAME
PLEASE NOTIFY STAFF FOR MORE INFORMATION ABOUT THESE INGREDIENTS. ADD FLAVOR ~ $]



