CHEF DRIVEN BARBECUE
MIAMI BARBECLE FLAVOR

L
FROM THE PIT

W/ HOUSE DILL PICKLES & SWEET PICKLED RED ONION

WHOLE CAFECITO RUBBED BRISKET
To-HOUR SMOKED USDA PRIME ANGUS BRISKET, CHIMICHURR! 250

4-PACK CHEDDAR SAUSAGE
BRIGKET PRIVE BEEF, ANCHD CHLI 30
WHOLE PULLED PORK
T2-HOUR SMOKED PORK BUTT, BOTTLE HOUSE B30 SALCE 135
FULL RACK BABY BACK RIBS

DOVANO RUB, 4-HOOR SMOKED PORK RS, CUNA-ANCHD BD 35

" 4LB PORK BELLY AL PASTOR CSLICED)
ACHD § PISLA AL, ACHTE, VEIED EALE 1

DESSERT
SMOKED FLAN; BAKED N SMOKER, VANILLA, CARAMEL DRIZLLE 43
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TRUFFLE MAC & CHEESE (3 LBS)
I

HOUSE 3-CHEESE BLEND, WHITE TRUFFLE 0L
NIAN RANCH UNCLRED SMOKED APPLE CIOER BACON 33

BAKED BEANS (3 LBS)
NAVY BEANS, SMOKED PINEAPPLE, ONON- 25

CORN BREAD LOAF
WILD HONEY, YELLOW CORN, BUTTER 1o

COLESALW (3 LBS)
(OLORED CABBAGE, CARROTS, MAY), GRAIN MUSTARD, VINEGAR 22

PASTRAMI TEQUENOS
Lo HOUSE CURED & SMOKED PASTRAMI, WHITE CHEESE 5o

SMOKED GOUDA & HAM CROQUETAS
75 DOUBLE SMOKED HAM, HOUSE SMOKED GOUDA CHEESE 60

FVERYTHING 15 SMOKED FRESH, PLEASE PRE-ORDER 3 DAYS N ADVANCE — ALL ORDERS BASED ON AVILABILITY



