
 

 

 

 

MENU mix of what we do: 
 

SMOKED BRISKET DIP  
Crunchy baguette, melted provolone w rosemary-thyme au jus + chips & dip 

 

PULLED PORK SLIDERS  (3)   
Brioche buns, sweet cranberry-broccoli slaw w house pickles + chips & dip 

 

PORK BANH MI  
Tender pork in soy-ginger vinaigrette, daikon radish-carrot slaw, english cucumbers, shaved jalapeno, cilantro 

& wasabi-lemongrass aioli  
 

WRK CUBAN MELT   
Twice Smoked ham, smoked pork shoulder, pickles, garlic-dijon mayo & havarti   

+ house chips & WRK dip 
 

MINNESOTA HOT CHICKEN SALAD  
Hand battered chicken tenders toss’d in “hot” sauce, mixed greens, english cucumbers, green onions,  

radish-carrot slaw, avocado, Rabbit Ranch 
 

SMOKED BRISKET CHILI  
Garnished w caramelized shallot cream, shredded cheese, cajun onion straws & chives 

 

WILD RICE SOUP w SMOKED CHICKEN   
Creamy soup w hearty vegetables & fresh herbs 

 
NASHVILLE HOT CHICKEN SANDWICH 

Buttermilk marinated, hand battered & toss’d in WRK Nashville Hot sauce  
Brioche bun, cranberry-broccoli slaw, house pickles & roasted garlic mayo  

+ house chips & WRK dip 
 

SMOKED BEEF BRISKET QUESADILLA   
Toasted flour tortilla filled with queso, hatch green chiles, diced peppers & onions,  
topped with tri-color tomato pico, shredded greens & sriracha-lime yogurt crème   

Add fresh GUAC $2 
 

CHICKEN TENDER’ness  (3)  
Buttermilk marinated, hand battered chicken tenderloins  

+ house chips, carrots & Rabbit Ranch 
Can be toss’d in MINNESOTA HOT SAUCE 

 
 



BALLS OF MEAT  (2)  
Turkey, wild rice & spinach w herb cream sauce 

-or- 
Italian beef & pork w san marazano tomato basil sauce & shaved parmesan reggiano 

 
 

CHIPS & DIP  
House fried & seasoned yukon gold chips w caramelized shallot & blue cheese dip 

 
 


