. 100% SWISS MEAT. Slow- smoked, in/'h0use for up to 16 hours on fruit
-wood from Valars AII sauces breads S|des and plckles are homemade ,

QK{” D . TASTE ,'I'HI-'.'-LOVE’.
- BBQ PLATTERS

CAESAR SALAD e i S0 A5 ek .The most popular way to experience SMOK'ED. For 2 or more people = ' SR -
+ add fried chicken heis : g +7 : » - g : g '
g o ey 7 = : : . PRICE PER PERSON = £
C'jf'CKEN WINGS (10) kf“ e i THEINSATIABLE = 74lpp.
B o DRIGINAL BRQ saiee askiottane iy © '] | > Ribtips, beef rib, brisket, puIIed pork Floridian chicken, fried chlcken ey BOHBO PMTES e
CAULIFLOWER WINGS ) ' 18 | — e For1
e et = ) . ' .I.thl;'!E CbeOLVIbA?TIOIINd k, Floridi h k 63/pp | SLIDER SAMPLER > 38
e T  Rib tips, beef rib, brisket, pulled pork, Floridian chicken : . | 3sliders (mini sandwiches): =
ﬂ?n?el:wgclse c?eese sauce, sour cream : ' | ) g A - S = e
' scallions, red chilis, cilantro - : 1 . V*THE CARNIVORE ‘K S 49/pp Sk cHeken S S ;
add PULLED PORK ¥ +10° add PULLED BEEF +13 =2 Rrb trps brrsket pulled pork FIorrdran ohrcken , : g SR BBQ TRIO e i 41
: : ' i e o s : e : " s Pork rib, puIIed pork slider, - - S
= 5 — o _ Pork rib, brisket, pulled pork slider . - B S ; ok s 55k
Setved W|th fries ona HOMEMADE bnoche bun.” Gluten free bun available, : A b - ‘ ..'_ : T | 7 ‘ = “BACON BACK RIB * per piece - o : 18 -
== L s = = L o } / . ~per 100g. ¢ |
- THE PBC (PULLED BEEF & CHEDDAR) ot st T Y FRIED CHICKEN SANDWICH. 30 || seerBriskeT g : e E e
Pulled beef, ORIGINAL BBQ sauce melted cheddar, Toa - Cornflake battered chicken, SMOK ED sauce, 8 g e e ,
pickled.onions, arugula . e F e e Eas ~arugula, pickles , : ‘ s =  BEEF RIBS ;rr\\i,n 250g Bt e o b a1 0e
= [s : : v s it : : 3 > s ? ; ¢ S : ; = ¢ N o 4 ” » : ;
BRISKET SANDWICH. - = = 31  BBQ VEGGIE SANDWICH -5 . 95> | PULLEBPORK R
Beef brrsket ORIGINAL BBQ sauce, arugula slaw, crrspy onrons oo s Lentils, carrots, ORIGINAL BBQ sauce, © - el : et s A
~ - 3 “arugula, slaw, crispy onions ~ ‘ O AGHILREN = =
: i 7, & S 2 ) y i e e & Ed’sTropicaI salsa (mango, pineapple, chili, cilantro) -~ | °
PULLED PORK SAND\NICH Ko 28 o s e Lo e Ny
Pulled pork, CAROLINA GOLD sauce, slaw = = - . 3 < = - : 2 2 e s e FRIED CHICKEN : S =13 -
T 7 i : : : : ‘ A ' : 2 r Cornflake battered with SMOK’ ED sauce

- — SIDES

7 " = : : . : 2 1‘5
v MAC‘&'CHEE’S‘E". @) ¥ e t 42 - SiAw : ol 55 i - ASK YOUR SERVERABOUT .~
S i e , Lol ‘ ; . OURDAILY SPECIALS. >
CHEESYFRIES®© . . 42 "  CORNBREAD® - .7 L HHERR PUL TN Solsam e e |
Homemade cheese sauce, scallrons red - L R add honey butter +2 S ¥ , WALL OF FLAME X Ctadies : .
ChI|IS C”Spy onlons e ,, 24 . i - 1 5 5 . HeIpyourseIfLoouraweéome ks L - SR S X ¥
s e ' p S e > 3 S 3 selection of hot sauces ranging from 7 =Vegetdﬂqn R : )& 2
_HAND-CUTFRIES V) = = '/~ T e BROCCOLI SALAD Q 1)  midwoememeyhor  f a e 9.
P i I N e . * Dried cranberries, red onion, peanuts ' ’ : . £
i ., o2 - ~ : 4 Hot sauces are-also available for . PLEASE NOTIFY us OF ANY ALLERGIES OR
= : e \- 1 : ; purchase,_ask your serverr 5 DIETARY RESTRICTIONS

AWETATER! SMOKERLCH =+ - “ur = o ica s o o $ Sdeel : : A 2] ,' A : P Ea e e



