
CHEESEBURGER: SMOKED GOUDA, BURGER SAUCE, PICKLES 15

SMOKED BRISKET: SMOKED GOUDA, BURGER SAUCE, PICKLES

AL PASTOR: SMOKED PORK BELLY, SMOKED PINEAPPLE, CHIPOTLE 
MAYO, SMOKED GOUDA, PICKLED RED ONION 

PORKY: PULLED PORK, SLAW, SMOKED GOUDA, BBQ SAUCE, PICKLES
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20
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REUBEN: SMOKED HOUSE CURED PRIME BRISKET PASTRAMI, SWISS 
CHEESE, THOUSAND ISLAND SAUCE, SAUERKRAUT
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SMOKED BURGER

*all burgers are house grind USDA Prime brisket half pound patty 
*all come on beef tallow toasted potato bread 

*choose side - french fries or slaw

Available every Friday
until Sold Out

MENU

DAILY

WEDNESDAY
WINE WEDNESDAY: DISCOUNTED WINE OFFERINGS DURING DINE-IN

THURSDAY
ALL DAY HAPPY HOUR: BEERS, WINE & TAPAS AT SPECIAL PRICES

FRIDAY
SMOKED BURGERS: CREATIONS SUCH AS AL PASTOR, REUBEN, BRISKET & MORE!

SATURDAY
MOFONGO: CHOOSE FROM DIFFERENT MOFONGOS MADE FROM SCRATCH

SUNDAY
BRUNCH: EGGCELLENT DISHES PLUS MIMOSAS, BLOODY MARY AND MORE!

SPECIALS

BRISKET: SMOKED ANGUS PRIME BEEF 27

PULLED PORK: CHERRY WOOD SMOKED PORK BUTT

PORK BELLY: SMOKED BELLY AL PASTOR

DUCK: BRINED, SMOKED AND SEARED ON PLANCHA
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PASTRAMI: HOUSE CURED AND SMOKED 28

MOFONGO MENU
Choose your mofongo: 

- Traditional green plantains -  
- Fried Yuca -

- Trifongo (green plantain, ripe plantain, yuca) -

mixed with smoked pork belly, 
garlic, broth, butter and spices. Served in a wooden pilon

Available every Saturday


