Unrestrained By Convention

SUMMER BBQ MENU

GRILLED, BRAISED CHICKEN
QUARTER CHICKEN BRINED, DRY RUBBED, GRILLED AND SLOW COOKED; BRAZEN’S BLACK FIRE SAUCE

MOIJO PULLED PORK
SLOW COOKED PORK SHOULDER; ORANGE, LIME, CHILI, GARLIC

CHILI BRAISED SHORT RIBS
GRILLED AND SLOW COOKED; GUAJILLO AND PASILLA MARINADE

CHIPOTLE LIME CHICKEN
BRAZEN’S OG GRILLED CHICKEN THIGHS. DRY RUB, LIME JUICE

SIDES

SORT OF MOM’S POTATO SALAD
YUKONS, POBLANO AND BELL PEPPER, PEAS, CELERY, ONION, EGG, MAYO WITH ALL THE GOOD STUFF

MAC SALAD
CAMPANELLE, BELL PEPPER, PEAS, CELERY, ONION, EGG, MAYO WITH ALL THE GOOD STUFF

POBLANO CHEDDAR CORNBREAD
AGED CHEDDAR, CHARRED POBLANO, SWEET CORN

WATERMELON SALAD
WATERMELON, JICAMA, HERBS, CITRUS, COTIJA

BAKED BEANS
SLOW COOKED BLACK AND CANNELLINI BEANS, CHILIS, MAPLE, WARM SPICES, DOUBLE CUT BACON

CAPRESE (SEASONAL)
TOMATO, BASIL, FRESH MOZZARELLA, BALSAMIC REDUCTION

MAC AND CHEESE
CAMPANELLE, TOO MANY BEAUTIFUL CHEESES TO MENTION, HERB AND PARM CRUST
DOUBLE CUT BACON - OPTIONAL



