
O N E  S L I D E R  O R  S T A C K E R

smoked salmon filet over bed of kale

pulled smoked chicken, crispy onions, pickled green tomatoes,

and pickled onions served on a toasted torta bun
sliced brisket with signature sauce topped with melted provolone

S I G N AT U R E  S O U P S
C U P  5  |  B O W L  8 . 6

B R I S K E T
C H I L I

S M O K E D
C H I C K E N

C H O W D E R

B R I S K E T
S T E W

T O A S T E D  C H I C K E N  S A L A D  |  1 0 . 9
WRB smoked chicken salad on toasted multi-grain bread with tomatoes,

lettuce and house made pickles

T R Y  I T  W I T H  W R B  S M O K E D  S A L M O N  S A L A D  I N S T E A D  + 2

G R I L L E D  P I M E N T O  &  B A C O N  J A M  |  1 0 . 5
toasted hawaiian bread topped with pimento cheese and bacon jam

S L I C E D  B R I S K E T  |  1 4 . 9
 cheese

AVA I L A B L E  U N T I L  S O L D  O U T

S L I D E R S  &  S T A C K E R S  ( 2 )  |  1 2 . 9
served between homemade biscuits or on a crispy cornbread waffle

mix & match between:

G R I L L E D  M A C  &  C H E E S E  |  1 0 . 5
mac & cheese served between two slices of toasted hawaiian bread

D I P S  &  D I P P E R S

E L O T E  S T R E E T  C O R N  |  8
P U R P L E  H U L L  P E A  H U M M U S  |  7 . 9  

S M O K E D  Q U E S O  |  7 . 9
S M O K E D  S A L M O N  |  1 0 . 5

P I M E N T O  C H E E S E  &  B A C O N  J A M  |  7 . 9
C H I L I  Q U E S O  |  1 0 . 5

SERVED WITH GF BLUE CORN TORTILLA CHIPS

S M O K E D  W I N G S  |  1 0 . 2 / 1 5 . 2
6 or 10 tossed in house rub served with choice of ranch 

or blue cheese dressing

B R I S K E T  C H I L I  N A C H O S  |  1 5
GF blue corn tortilla chips topped with smoked queso,

 

brisket chili, sharp cheddar, house made pico de gallo
and finished with cilantro lime sour cream 
served with candied jalapenos on the side

A D D  B U R N T  E N D S  +  4 . 9
A D D  S M O K E D  C H I C K E N  +  3 . 7

M A K E  I T  A  H A L F  O R D E R  |  9 . 7

S A U S A G E  &  C H E E S E  P L A T E  |  1 5 . 7
smoked gouda, house rub dusted cheddar, pimento
cheese & bacon jam, daily selection and traditional
smoked sausage, pickled red onions, house pickles

and candied jalapenos

B AVA R I A N  P R E T Z E L   |  1 1 . 9
handcrafted soft pretzel served with local beer

cheese and mustard

C O R N B R E A D  WA F F L E  |  7 . 7
with maple pecan butter

 SPRE AD S  &  S H A R EABLES

C U P  O F  S O U P

H O U S E  S A L A D

H A L F  S A N D W I C H

S M A L L  S C O O P

C H O O S E  T W O  |  1 3 . 4C O M B O S

S A N D W I C H E S

S A L A D S
All salads come with choice of biscuit or cornbread

Choice of simple side: kettle chips, dressed spring mix, cider slaw or broccoli salad

mixed greens, cucumbers, 
tomatoes and cheddar

 S L I C E D  B R I S K E T  |  8 . 5
B U R N T  E N D S  |  8 . 5  

C H I C K E N  |  6 . 7
S A L M O N  |  9 . 5

S C O O P  O F  C H I C K E N
O R  S A L M O N  S A L A D  |  6 . 5

W E D G E  |  9 . 9  

H O U S E  |  8 . 2  

iceberg wedge, tomatoes, bacon,
cucumbers, pickled red onions

and blue cheese crumbles
served with blue cheese dressing

A D D  M E AT

C O B B  |  1 4 . 9  

smoked chicken over mixed greens,
bacon, boiled eggs, avocado, tomatoes,

pickled red peppers and cheddar

tossed in red wine vinaigrette

S A L M O N  &  B R U S S E L S  |  2 1 . 2  

and brussels sprouts with bacon, dried
cranberries, fresh grated parmesan

and toasted almonds

served with maple tahini dressing

M A R K E T  S A L A D S

C A E S A R  |  9 . 2  

romaine hearts, garlic croutons,
crispy shallots and parmesan crisp

served with caesar dressing

C H I C K E N  S A L A D  |  1 0 . 7  

a scoop of WRB smoked chicken salad
over a bed of romaine lettuce topped with

bacon, tomatoes and toasted almonds

S A L M O N  S A L A D  |  1 2 . 7  
a scoop of WRB smoked salmon salad

over a bed of romaine lettuce topped with
 tomatoes, boiled eggs, and house pickles

upgrade to caesar or wedge + 1 . 5

chicken salad,  gr i l led mac & cheese, gr i l led 
pimento &  bacon jam, salmon salad + 1 . 1

P L E A S E  N O T E  2 0 %  G R A T U I T Y  W I L L  B E  A D D E D  T O  PA R T I E S  O F  8  O R  M O R E

s i m p l e  s i d e  u p g r a d e  + 1 . 7  

P U L L E D  C H I C K E N  |  white sauce,  br ie ,  crispy onions and house pickles

S L I C E D  B R I S K E T  |  WRB gold sauce,  br ie ,  crispy onions and house pickles

JA L A P E N O  P I M E N T O  |  candied jalapenos and cr ispy onions

C H I C K E N  S A L A D  |  romaine,  tomato and house pickles

S A L M O N  S A L A D  |  romaine,  tomato and house pickles

chicken salad,  salmon salad

R E D  B E A N S
&  R I C E

T R Y  T H E  H A L F  P O R T I O N  S E R V E D  W I T H  S A U S A G E
A N D  C H O I C E  O F  C H E E S E  |  9 . 9

P U L L E D  C H I C K E N  |  1 3 . 6
 bacon, 

signature sauce and melted provolone served on a toasted torta bun
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add pulled chicken or brisket + 2 . 2

N O W  E V E N  B E T T E R

cornbread waffle topped with burnt ends, slaw, house pickles and jalapenos

    
 S IGN AT UR E  E N TR EES

W R B  G R I T S  &  B R I S K E T  |  1 7 . 9
creamy cheese grits topped with  chopped  brisket ,  pickled green

tomatoes, jalapenos, crispy onions and signature sauce

B U R N T  E N D S  &  WA F F L E S  |  1 8 . 9

with  choice of  side

D E S S E R T S

D O U B L E  C H O C O L A T E  P E A N U T  
B U T T E R  B R O W N I E  |  9

a la mode

P E C A N  C O B B L E R  |  9
a la mode

S C O O P  O F  L E V E E  V A N I L L A  I C E  C R E A M  |  3 . 9

P L AT E S

S L I C E D  B R I S K E T  |  2 3 . 9
texas inspired prime black angus smoked  brisket

choice of lean, “fatty” or  mixed | 4 oz or  8 oz
served with  mashed potatoes, choice of  side and  bread

B U R N T  E N D S  |  2 0 . 4

our  smoked  brisket  cubed, sauced and re-smoked | 6 oz

served with  mac & cheese, choice of  side and  bread

S M O K E D  S A U S A G E  |  1 3 . 5

choose between our  traditional house smoked pork
sausage, our  daily selection or  a mix of both

served with baked grits, choice of  side and  bread

T H R E E  M E A T  S A M P L E R  |  2 7 . 9

can ’t  decide? try a sample of our  signature smoked meats
sliced  bisket  (4 oz), burnt  ends (6 oz) and smoked sausage

served with  mac & cheese, choice of  side and  bread

S M O K E D  H A L F  C H I C K E N  |  1 6 . 9

half chicken, WRB rub and pecan smoked

served with  mashed potatoes, choice of  side and  bread

S M O K E D  S A L M O N  |  2 3 . 4

atlantic salmon lightly seasoned and pecan smoked
served with  seasoned rice, choice of  side and  bread

V E G G I E  P L A T E  |  1 2 . 5

any 3 sides and choice of bread

Due to the 18-hour smoking process and our commitment to only
serve our meats the day they come out of the smoker, there is a

chance your favorite item (shareables and sides, too), may be sold out.

MAC & CHEESE

SWEET TURNIP GREENS

SPICY GARLIC GREEN BEANS

LOADED SMASHED POTATOES

CREAMY CHEESE GRITS

PURPLE PEA SUCCOTASH

SCOOP OF SALMON OR
CHICKEN SALAD |  + 2

BRUSSELS SPROUTS

SEASONED RICE

KETTLE CHIPS

CIDER SLAW

BROCCOLI SALAD 

DRESSED SPRING MIX

CUP OF SOUP |  + 2

S I D E S

A  L A  C A R T E  |  4 . 5
B I S C U I T  O R  C O R N B R E A D  W A F F L E  |  1 . 3

W E  WA N T  T O  H E A R  F R O M  Y O U

S M O K E H O U S E  M A C  |  1 2
three cheese mac & cheese topped with your choice of pulled

chicken or sliced sausage and signature sauce 

S U B S T I T U T E  B U R N T  E N D S  O R  C H O P P E D  B R I S K E T  + $ 2

J U N I O R  P L A T E  |  8 . 8
choice of sliced brisket, pulled chicken, burnt ends 

or smoked sausage

G R I L L E D  C H E E S E  |  5 . 5

G R I L L E D  M A C  &  C H E E S E  S A N D W I C H  |  5 . 5

P B J  S A N D W I C H  |  5 . 5

M A C  &  C H E E S E  M E A L  |  4 . 8

K I D S  S I D E S :  C H I P S ,  M A C  &  C H E E S E ,  A P P L E  S A U C E ,
M A S H E D  P O T A T O E S ,  B R O C C O L I  S A L A D  

K I D S
12 & under

S E R V E D  W I T H  O N E  S I D E  A N D  A  S M A L L  S C O O P
O F  L E V E E  V A N I L L A  I C E  C R E A M

B R E A D  P U D D I N G  |  8
with house made caramel

t r y  i t  w i t h  a  s c o o p  o f  i c e  c r e a m  +  1 . 5

M A K E  I T  A  H A L F  O R D E R  |  1 8

W E  A R E  C O M M I T T E D  T O  
H A V I N G  Y O U  A S  A  R E G U L A R .  

SCAN THIS QR CODE WITH YOUR 
PHONE AND LET US KNOW HOW WE 
DID THIS TIME AND WHAT WE CAN 
DO TO IMPROVE FOR YOUR NEXT VISIT.

$ 3  O F F  C O C K TA I L S

$ 4  TA P S

$ 5  H O U S E  W I N E
9  O Z  P O U R

$ 6  S H A R E A B L E S

D
R

IN
K

 S
P

E
C

IA
L

S

H A P P Y  H O U R

    
     W

OLF RIVER BRISKET CO.

3 • 4 • 5 • 6

E V E RY DAY  |  3 : 0 0  P M  -  6 : 0 0  P M  

B R I S K E T  C H I L I  NAC H O S ,  S AU S AG E  &  C H E E S E  

P L AT E ,  D I P S  &  D I P P E R S ,  C O R N B R E A D  WA F F L E

V I S I T  U S  O N L I N E  A T  W W W . W O L F R I V E R B R I S K E T . C O M

S O M E  E X C LU S I O N S  M AY  A P P LY

S H R I M P  &  G R I T S  |  1 7 . 9

 

large white shrimp sauteed with smoked andouille sausage, tasso ham 
and our house made seafood jus. served over creamy cheese grits and 

topped with green onions

S I G NAT U R E  A N D  S E A S O NA L  C O C K TA I L S
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N E W  &  I M P R O V E D


