MOTHER'S DAY MENU /\ SUNDAY MAY 10 - 11:00 AM-3:30PMLE
* TAPAS  sitim  PLATES

WS- TAI
BBQ

13 SMOKEHOUSE BREAKFAST 23
2 EGGS YOUR WAY, BRISKET, BLEU SAUSAGE, BACON, CORNBREAD

“OAXACA OMELETTE 18

BURNT ENDS EMPANADAS
SMOKEY BRISKET ENDS, SMOKED MOZZARELLA, CARAMELIZED ONIONS

COLADA BACON JAM SLIDERS 16 MOLE POBLANO, PULLED PORK, COTIJA CHEESE, CILANTRO OIL, AREPITAS
SMOKED MOZZARELLA, BARBECUE AIOLI
*MOLE CHILAQUILES 19
* YUCAS BRAVAS 11 FRESHLY FRIED TOTOPOS, PULLED PORK, 25-INGREDIENT MOLE
FRIED YUCA, CHIPOTLE-ROCOTO AIOLI, SALSA MACHA (SPICY) POBLANO, DICED TOMATOES, CREMA, COTLIA, FRIED EGG
1
BRISKET ARANCINI BALLS 16 WAFFLE T MAS
ITALIAN ARBORIO RICE RISOTTO, SMOKED MOZZARELLA, PARMESAN POWDERED SUGAR WAFFLE, 2 EGGS YOUR WAY, BACON, TOAST
ULTIMATE LOADED NACHOS 16 BRISKET, PULLED PORK SATllelllJ\'éEE PL-;AIYSALADZAERUSA CORNBREAD
PULLED PORK, AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, PICKLED ' / ' '
JALAPENOS, TOMATOES, CILANTRO, NATA CREAM, COTIJA CHEESE 3 ANEWIEHES
DUCK CROSTINIS 18 .
SEARED SMOKED DUCK, SMOKED MOZZARELLA. HERB CROSTINI BACON JAMMIN' CROISSANT 17
COLADA BACON JAM, DOUBLE SMOKED HAM, SMOKED GOUDA  BBQ TOTS
TOSTONES CON LECHON 15 .
HAND-PRESSED PLANTAIN, PULLED PORK, GARLIC & BRISKET EGG N' CHEESE CROISSANT 19
AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, COTIJA CHEESE SMOKED BRISKET, SMOKED MOZZARELLA, SCRAMBLED EGG, BBQ TOTS
PASTRAMI TEQUENOS 14 PASTRAMI ON RYE REGULAR 22 DOUBLE 33
SMOKED PASTRAMI, WHITE CHEESE, GARLIC AIOL PRIME BRISKET PASTRAMI, WHOLE GRAIN DIJON. FRIES
SMOKED CROQUETAS 13 REUBEN PASTRAMI ¢

PRIME BRISKET PASTRAMI, SWISS CHEESE, THOUSAND ISLAND SAUCE,

SMOKED HAM, SMOKED GOUDA CHEESE, BARBECUE AIOLI, LIME WEDGES
SAUERKRAUT, PICKLED MUSTARD SEED, RYE, FRIES

BRISKET AREPITAS 17 - N
CRISPY AREPAS - CHOOSE CHIMICHURRI OR * SALSA MACHA (SPICY) MOFONGO / TRIFONGO

. MIXED WITH SMOKED PORK BELLY, GARLIC, BROTH, BUTTER
BRISKET MOLE 26
FROM SCRATCH MOLE POBLANO, COTLIA CHEESE, MICRO CILANTRO @ BRISKET: SMOKED ANGUS PRIME BEEF 19

@ PULLED PORK: CHERRY WOOD SMOKED PORK BUTT 75
k‘ PASTRAMI: HOUSE CURED AND SMOKED PRIME BEEF ZFJ)

FROM THE PI'T

CAFECITO RUBBED BRISKET L1 AF D
15-HOUR SMOKED USDA PRIME ANGUS *0 UL FIlD
BRISKET, CHIMICHURRI

BLACK & BLEU SAUSAGE B/
BRISKET BEEF, HERBES DE PROVENCE, BLEU CHEESE

S"]ES PULLED PORK 1

]
TRUFFLE MAC & CHEESE o0-6/%015  HONEY CORNBREAD ¢ " 12HOUR SMOKED PORK BUTT £ FILFD

BELGIAN WAFFLES

ORIV BOTER 11| PNOERED SIGAR 3| NITELLA 12 | OICE B LECRE 1

BACON, TRUFFLE OIL, 3-CHEESE WHIPPED HONEY BROWN BUTTER HOT SLICED PASTRAMI 29 WLF D
HAND-CUT YUCA FRITA  © BAKED BEANS 008 / - (SATURDAYS ONLY) 43 FULL POUND
CILANTRO M0JO, GARLIC AIOLI BRISKET, MOLASSES, ONION HOUSE CURED AND SMOKED PRIME ANGUS BRISKET
ENSALADA RUSA CPOTATO SALAD) o8/ ®0-%  ppo TATER TOTS ¢ 1
POTATO, CARRORT, PEAS, MAYO TlFLLOW FRIED SMﬂKEH“SE Pi_Aﬂ-ER
1LB PRIME BRISKET, 1LB PULLED PORK,
HENCH 30 | G | ot | R | ke 2 BLACK & BLEU SAUSAGES, ENSALADA RUSA,
FRIES BRISKET BAKED BEANS, HONEY CORNBREAD
; 9 9 10 7 A b

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  (ONTAINS NUTS



