
sandwiches

Breakfast &
salads

Dessert

Brisket & Egg burrito
Brisket, Eggs, Hatch Green Chili,
Ranch, and cheese swaddled in a tomato
basil tortilla

Massive pastrami sammie

Key Lime Pie  gf

Homemade Pastrami, topped with sauerkraut,
Aw-Sam sauce and served on grilled marble
rye

The Friedel 
Smoked Turkey, Charred Corn, &
Krispy Onions served on a bed of
mixed greens and topped  Liquid Gold
Vinaigrette & Ranch

Sunshine turkey

Cookies

house Smoked Turkey, served on Avocado
slices, Brie Cheese, topped with raspberry
perserves, green leaf lettuce and tomatoes.
Served on a grilled Chabatta Bun

3 chocolate chip cookies 

West pasture 
Chopped Brisket, Pickled Red Onions
and Krispy Onions served on a bed of
mixed greens and topped with House
BBQ Vinaigrette &Ranch

Smoked pork belly blt
Smoked Thick cut Pork Belly, served on
grilled Brioce Bread smeared w/ Fire
Roasted Poblano Mayo and topped with
Green Leaf lettuce and tomatoes.

Cashew chicken salad croissant
Cashew, Smoked Chicken, Dried Cranberries
and celery mixed with Blackberry aioli.
Served on a Fresh Baked Croissant.

Side Dish
Sweet jalapeno Slaw
Southwest mac salad
Classic chips

served on a crust made of Gluten Free
Snicker doodle cookies.


