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Smoke
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¢ Fire

FOOD

Sracks

FIREBRAND WARM SOFT PRETZEL s

Malt butter, beer cheese

CLASSIC TATERTOTS

UNADORNED 8 | LOADED 12 | LOADED NO BACON 10
Loaded: beer cheese, bacon bits, ranch, green onions

MIXED HOUSE PICKLED VEGETABLES s

Carrots, onion, celery, fennel

SMOKED BBQ DRUMSTICKS* 15

Malt-brined chicken legs, tossed in house bbg sauce

ROASTED BRUSSELS SPROUTS s

Miso honey dressing, bread crumbs

SOUP DU JOUR s
POTATO CHIPS + PICKLE SPEARS s

HOUSE MADE CORNBREAD s

Two pieces, Honey butter
CHOICE OF: CLASSIC | CHEDDER JALAPENO

Sarndwiches

TRITIP 20

Akaushi wagyu tri-tip, sauteed onions,
provolone cheese, house mustard,
horseradish aioli, ciabatta

ADD: BEEF AU JUS 2

PULLED PORK

Applewood smoked duroc pork
shoulder, zingy slaw, house bbq sauce

CHICKEN SALAD v

Malt roasted chicken, red grapes,
peppers, red onions, tarragon, house
aioli, spring mix

Salads

MIXED GREENS 10

Cucumber, pickled red onion, pickled radish,
cherry tomato, chedder cheese, housemade
croutons, balsamic vinaigrette

ADD: CHICKEN* 8 | TRI-TIP 10 | BACON 4

“BEYOND®” BRAT v

Beyond bratwurst sausage, sauerkraut,
pickled red peppers, dijon, brioche roll

HOT DOG 14

Hobb’s applewood smoked hot dog,
pickle relish, dijon, ketchup, pain au
lait roll

HOT LINK 15

Beef and pork smoked hot link,
sauerkraut, dijon, pain au lait roll

SMOKED SALMON v

House smoked salmon, mixed greens,
roasted chioggia beets, watermelon radish,
marinated fennel, citrus vinigerette, feta
cheese (optional)

BAR-B-QUE

APPLEWOOD SMOKED

BRISKET 32

Akaushi Wagyu,
w/ beef au jus

Plates

CHICKEN* 18

Malt brined

PULLED PORK 22

Duroc pork shoulder

BBQ PLATES COME W/ MASHED POTATOES + GRAVY, BBQ SAUCE & COLESLAW.
(ADD: HOUSE MADE CORNBREAD 5)

TWIN LINKS 2.

Beef and pork hot link

ST. LOUIS RIBS 32

1/2 rack duroc pork

RICE & BEAN BOWL u

Mayocoba beans, kokuho rice, cheddar,
zingy slaw, spicy smoked tomato salsa

ADD: CHICKEN* 8| TRI-TIP 10 | HOTLINK 6 | BACON 4

BEYOND BRAT 7 | PULLED PORK 7| AVOCADO 3 | KIMCHI 2

BBQ “SEABEANS” s

BBQ trimmings, Mayocoba beans, onions,
jalapeno,, topped with cheddar cheese
and green onion.

“Constriumus, Batuimus”

CAJUN POTATO SALAD -,

potatoes, eggs, mayo, cajun seasoning

5.

AND MADE IN HOUSE!

MAC & CHEESE 10

pork fat, cheddar, provolone, macaroni,
pretzel bread crumbs

MASHED POTATOES ,
homestyle with chicken gravy
COLESLAW .
SAUERKRAUT 3

*contains nuts

ITSIT!s

vanilla, mint

Sweels

CHOCOLATE CHIP COOKIE* 2

OTTER POPS

various

*Qur chicken is brined and slow cooked to an internal temp of 165°. It may still be slightly pink when fully cooked, but 100% delicious!
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