BRUNCH MENU SUNDAY'S 11:00 AM - 3:30PM
T TAPAS  siim  PLATES

(S —

BURNT ENDS EMPANADAS 13 SMOKEHOUSE BREAKFAST 22
SMOKEY BRISKET ENDS, SMOKED MOZZARELLA, CARAMELIZED ONIONS 2 EGGS YOUR WAY, BRISKET, BLEU SAUSAGE, BACON, CORNBREAD
COLADA BACON JAM SLIDERS 16 *OAXACA OMELETTE 19
SMOKED MOZZARELLA, BARBECUE AlOLI MOLE POBLANO, PULLED PORK, COTIJA CHEESE, CILANTRO OIL, AREPITAS
* YUCAS BRAVAS 11 *MOLE CHILAQUILES
FRIED YUCA, CHIPOTLE-ROCOTO AIOLI, SALSA MACHA (SPICY) FRESHLY FRIED TOTOPOS, PULLED PORK, 25-INGREDIENT MOLE
BRISKET ARANCINI BALLS 16 POBLANO, DICED TOMATOES, CREMA, COTIJA, FRIED EGG
ITALIAN ARBORIO RICE RISOTTO, SMOKED MOZZARELLA, PARMESAN WARFLE Y MAS 16
ULTIMATE LOADED NACKDS 19 POWDERED SUGAR WAFFLE, 2 EGGS YOUR WAY, BACON, TOAST
PULLED PORK, AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, PICKLED PEPL 1

JALAPENOS, TOMATOES, CILANTRO, NATA CREAM, COTIJA CHEESE

DUCK CROSTINIS 16
SEARED SMOKED DUCK, SMOKED MOZZARELLA, HERB CROSTINI

BRISKET, PULLED PORK, SAUSAGE, ENSALADA RUSA, CORNBREAD

RUNCH CROSSANT

—
TOSTONES CON LECHON 15 SERVED WITH BBQ TATER TOTS
HAND-PRESSED PLANTAIN, PULLED PORK, GARLIC &
AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, COTLJA CHEESE BACON JAMMIN® 17
DASTRAM) TEQURRDS 1 COLADA BACON JAM, DOUBLE SMOKED HAM, SMOKED GOUDA
SMOKED PASTRAMI, WHITE CHEESE, GARLIC AIOLI HRBK[T EBG N' CHEESE 19
SMOKED CROQUETAS 13 SMOKED BRISKET, SMOKED MOZZARELLA, SCRAMBLED EGG
SMOKED HAM, SMOKED GOUDA CHEESE, BARBECUE AIOLI, LIME WEDGES \_ J
BRISKET AREPITAS 17
CRISPY AREPAS - CHOOSE CHIMICHURRI OR * SALSA MACHA (SPICY) SANI]W'[:HES SERVED W/ FRIES OR RUSA
IGNATURE DISHE PASTRAMI ON RYE i 20
’ 8[; “ M S \ | SMOKED HOUSE CURED PRIMEBRISKETPASTRAMI,WHOLEGRAIN DIJON
TAMAL EN CAZUELA 24
FRESH CORN CASSEROLE, CRISPY DUROC BELLY, SAUTEED REUBEN PASTRAMI 74

ONIONS & PEPPERS, PULLED PORK, MICRO CILANTRO SMOKED HOUSE CURED PRIME BRISKET PASTRAMI, SWISS CHEESE,
THOUSAND ISLAND SAUCE, SAUERKRAUT, PICKLED MUSTARD SEED, RYE
* BRISKET MOLE 2¢

FROM SCRATCH MOLE POBLANO, COTIJA CHEESE, MICRO CILANTRO BEAST CROQUETA PREPARADA 1
- J SMOKED HAM, SMOKED GOUDA, SMOKED HOUSE CROQUETAS,
GUAVA-SRIRACHA KETCHUP. BAGUETTE

BELGIAN WAFFLES FROM THE PIT

GROWN BUTER 11| FOWDERED SUGR 3 | NITELLA 12| DUE B LECE 19 CAFECITO RUBBED BRISKET 20 Was g

S"][S 15-HOUR SMOKED USDA PRIME ANGUs 2 FLL D

BRISKET, CHIMICHURRI
BLACK & BLEU SAUSAGE B/

BACON, TRUFFLE OIL, 3-CHEESE WHIPPED HONEY BROWN BUTTER PULLED PORK 17 HALF P00

HAND-CUT YUCA FRITA BAKED BEANS  o0-8 / wi-u " 12-HOUR SMOKED PORK BuTT 32 fllL PUND

CILANTRO M0JO, GARLIC AIOLI BRISKET, MOLASSES, ONION

EASALADA RUSA CPETATD SALAD) 4/ 2-4 g TR TS SMOKEHOUSE PLATTER

POTATO, CARRORT, PEAS, MAYO TALLOW FRIED 118 PRIME BRISKET, 1L8 PULLED PORK,
O S| W e | o | T 2 BLACK & BLEU SAUSAGES, ENSALADA RUSA,
BRISKET BAKED BEANS, HONEY CORNBREAD, BBQ SAUCE,
MEs ST [ CUE | VINEGAR |  RANCH [ PARMESAN DILL PICKLES, PICKLED RED ONIONS
; 10 12 B r

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. SERVICE
CHARGE (20%) ADDED TO PARTIES OF SIX OR MORE, GIFT CARDS AND SPLIT CHECKS. TIPS ARE ALLOCATED AMONG ENTIRE STAFF MEMBERS.
PLEASE INFORM STAFF OF ANY ALLERGY CONCERNS.-  * ALLERGY  CONTAINS NUTS JANUARY /2026



