SALAD 9.

MIXED GREENS, RADISH, RED ONION,
CRISPY ONION, W/CILANTRO RANCH

Adle/ GRILLED FISH OR PULLED CHICKEN 13.
APPETIZERS

JALAPENO HUSH PUPPIES 6.
WINGS 9.
VIETNAMESE HOT 22 MILD

TRADITIONAL BUFFALO STYLE

10 HOUR CHILI 8.
CORNBREAD 4.

BACON THICK CUT/FIRE GRILLED &. PER 1/4 LB.

TACOS 12.

TACOS ARE GLUTEN FREE
GRILLED FISH w/seasonal topping

CHICKEN w/salsa verde, onion, cilantro, avocado

FRENCH FRIES

HOUSEMADE - DOUBLE FRIED
PLAIN WITH COASTAL SEA SALT 4.
CHEESE FRIES TOPPED WITH CHEESE SAUCE 5.
SWINE FRIES PULLED PORK, CHEDDAR, CILANTRO RANCH 7.

CHILI FRIES CHILI, CHEDDAR, SCALLIONS, RED ONION,
FIRE ROASTED FRESNO PEPPER

KIDS
* CHICKEN FINGERS

7.
o CHEESEBURGER )
CHOTDOG  awl W e

SANDWICHES

BRISKET sLow ROASTED, PICKLES, WHITE ONION, HOUSE MADE

BBQ SAUCE, GRILLED FRESNO CHILI ON CIABATTA ROLL 10.

PULLED PORK

SLOW SMOKED, VINEGAR SLAW, CIABATTA ROLL 10.

PBLT
HOUSE CURED PORK BELLY BACON, BIBB LETTUCE, VINE RIPE
TOMATOES, AVOCADO LIME MAYO, BALTHAZAR FocacciA  10.

THE BOLT
PULLED CHICKEN, BBQ SAUCE MUENSTER, SLAW, PICKLES  12.

“ALL IN"
BRISKET, PULLED PORK, AND SAUSAGE, BBQ SAUCE, WHITE ON-
ION, WHISKEY PICKLES, SLAW, BALTHAZAR CIABBATA ROLL 12 .
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HOT DOGS
BETHLEHEM SAUSAGE WERKE
ALL NATURAL BEEF HOT DOGS - FIRE GRILLED

PLAIN 4

Il w/ onion 5.

SURF ppickle, mustand, boked bearns 6.
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BURGERS 14

100% GROUND SHORT RIB, SERVED WITH A CHOICE OF FRIES OR A SMALL SIDE

ERASH PRIME GROUND SHORT RIB, MUENSTER, CHEDDAR,
PICKLE, ONION, LETTUCE, SURF SAUCE

MALIBU iowace, Owiol LETUCE, Avocabo,

SUNSET St ™

JERSEY Giraueuzeo ovions

THE LINE UP

OAXACA FIRE ROASTED CHICKEN 1/2 crcken,
SALSA VERDE, PICKLED ONION. SLAW & CORNBREAD 1.

BBQ TASTER BRISKET, PULLED PORK, SPARE RIS,
CORNBREAD, SLAW

16 HOUR BRISKET onion, pickLE, MAC & cHEESE  18.

SPARE RIBS
6 HOUR SMOKED DUROC ALL NATURAL, SLAW & FRIES ~ 18.

SALMON FIRE GRILLED WITH SEASONAL VEGETABLE ~ 22.

SMOKED MEATS

BRISKET 12.PER 1/2 LB
CREEKSTONE FARMS PRIME ALL NATURAL BEEF BRISKET,
SLOW SMOKED FOR 16 HOURS OVER NEW JERSEY WHITE OAK

PULLED PORK 10.PER 1/2 LB
SLOW SMOKED DUROC PORK SHOULDER IN PAN RENDERINGS

ITALIAN SAUSAGE 6.PER 1/2 LB

SPARE RIBS 10. PER 1/2 LB
DUROC RIBS, BASTED WITH HOUSE MOP, FINISHED OVER FIRE

BEEF SHORT RIBS 25. PER LB
ALL NATURAL BEEF SHORT RIB, SLOW SMOKED, SEASONED WITH
COURSE BLACK PEPPER AND SALT
PASTRAMI BEEF RIBS

AWARD WINNING!
ALL NATURAL SHORT RIB, BRINED, SLOW SMOKED, WITH TOASTED
RYE BREAD, KRAUT, HOUSEMADE MUSTARD

OAXACA STYLE CHICKEN
72 HOUR MARINATED, ALL NATURAL, GRILLED OVER OPEN FIRE,
SERVED WITH SALSA VERDE, PICKLED ONION /2 BIRD 12.

WHOLE BIRD -20.

25.PER LB

SIDES SM-5 ¢ M-7 ¢ 16-9.
FIRE ROASTED BAKED BEANS

BROOKLYN BRINE WHISKEY SOUR PICKLES

COLE SLAW

OLD SCHOOL POTATO SALAD

MAC “N" CHEESE

CHILI



