
NO SUBSTITUTIONS ALLOWED

FROM THE PIT
W/ HOUSE DILL PICKLES & SWEET PICKLED RED ONION

LUNCH MENU WEDNESDAY - FRIDAY   NOON - 3PM

DOUBLE PLAY
BRISKET, PULLED PORK,  ENSALADA RUSA, CORNBREAD

1 9

SANDWICHES
SERVED W/ FRIES OR RANCH SLAW

BRISKET MELT
SMOKED MOZZARELLA, GARLIC AIOLI, HOUSE BAGUETTE

1 9

SMOKED HOUSE CURED PRIME BRISKET PASTRAMI, SWISS CHEESE, 
THOUSAND ISLAND SAUCE, SAUERKRAUT, PICKLED MUSTARD SEED, RYE 

REUBEN PASTRAMI 2 4

[ NO SUBSTITUTIONS ALLOWED ]

PLATES

RIB COMBO
HALF RACK BABY BACK, ENSALADA RUSA, FRENCH FRIES

2 5

TRIPLE PLAY
BRISKET, PULLED PORK, SAUSAGE, ENSALADA RUSA, CORNBREAD

2 5

JAN/2026

BABY BACK RIBS
DUROC PORK, DOMINO RUB, GUAVA-ANCHO BBQ

Half rack 1 9 / Full 37

CAFECITO RUBBED BRISKET
15-HOUR SMOKED USDA PRIME ANGUS 

BRISKET,  CHIMICHURRI

2 0 HALF POUND
3 8  full POUND

PULLED PORK
12-HOUR SMOKED PORK BUTT

1 7  HALF POUND
3 2  full POUND

PORK BELLY AL PASTOR
(FRIDAYS ONLY)

DUROC PORK, ANCHO & PASILLA CHILI, ACHIOTE, SMOKED PINEAPPLE

1 8 half pound
3 4 full POUND

BEAST CROQUETA PREPARADA
SMOKED HAM, SMOKED GOUDA, SMOKED HAM & CHEESE CROQUETAS, 

GUAVA-SRIRACHA KETCHUP, BAGUETTE        

1 8 

PULLED PORK 1 6

GUAVA-ANCHO BBQ, DILL PICKLES, POTATO BREAD            

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

8/link

PASTRAMI ON RYE
SMOKED HOUSE CURED PRIME BRISKET PASTRAMI, WHOLE GRAIN DIJON 

regular  2 0     double  3 0 

SMOKEHOUSE PLATTER 
1 LB PRIME BRISKET, 1LB PULLED PORK, 

2 BLACK & BLEU SAUSAGES, ENSALADA RUSA (POTATO SALAD) 
BRISKET BAKED BEANS, HONEY CORNBREAD, BBQ SAUCE, 

DILL PICKLES, PICKLED RED ONIONS
1 1 5

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                  

 8 9  9 1210

FRENCH 
FRIES 

HONEY CORNBREAD
WHIPPED HONEY BROWN BUTTER

ENSALADA RUSA (POTATO SALAD)
POTATO, CARRORT, PEAS, MAYO

TRUFFLE MAC & CHEESE
BACON, TRUFFLE OIL, 3-CHEESE

SIDES

80z-8 / 16oz-14

8oz-9 / 16oz-1 5 9

PLATANITOS
CREMA, COTIJA

10
HAND-CUT YUCA FRITA

CILANTRO MOJO, GARLIC AIOLI

9

8oz-8 / 16oz-14

SEA 
SALT 

BAR-B
CUE

SALT &
 VINEGAR

TRUFFLE 
PARMESAN

BAKED BEANS
BRISKET, MOLASSES, ONION

BUTTERMILK
RANCH

TAPAS

ULTIMATE LOADED NACHOS
PULLED PORK, AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, PICKLED 

JALAPEÑOS, TOMATOES, CILANTRO, NATA CREAM, COTIJA CHEESE

1 8

COLADA BACON JAM SLIDERS
SMOKED MOZZARELLA, BARBECUE AIOLI

1 6

PASTRAMI TEQUEÑOS
SMOKED PASTRAMI, WHITE CHEESE, GARLIC AIOLI

1 4

SMOKED CROQUETAS
SMOKED HAM, SMOKED GOUDA CHEESE, BARBECUE AIOLI, LIME WEDGES 

1 3

BRISKET AREPITAS
CRISPY AREPAS - CHOOSE CHIMICHURRI OR *SALSA MACHA (SPICY) 

1 7

TOSTONES CON LECHON 1 5

 HAND-PRESSED PLANTAIN, PULLED PORK, GARLIC & 
AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, COTIJA CHEESE

DUCK CROSTINIS 
SEARED SMOKED DUCK, SMOKED MOZZARELLA, HERB CROSTINI

1 6

BRISKET ARANCINI BALLS
ITALIAN ARBORIO RICE RISOTTO, SMOKED MOZZARELLA, PARMESAN

1 6

* YUCAS BRAVAS 
FRIED YUCA, CHIPOTLE-ROCOTO AIOLI, SALSA MACHA (SPICY) 

1 1

* BRISKET MOLE
FROM SCRATCH MOLE POBLANO, COTIJA CHEESE, MICRO CILANTRO

2 4

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

1 3

TAMAL EN CAZUELA
FRESH CORN CASSEROLE, CRISPY DUROC BELLY, SAUTEED 

ONIONS & PEPPERS, PULLED PORK, MICRO CILANTRO

2 4

SIGNATURE DISHES



PULLED PORK
12-HOUR SMOKED PORK BUTT

1 5 HALF POUND
2 9 full POUND

FROM THE PIT

7

EASTER MENU MENU DE PASCUA

FEB/2025

CAFECITO RUBBED BRISKET
15-HOUR SMOKED USDA PRIME ANGUS 

BRISKET,  CHIMICHURRI

1 8 HALF POUND
3 5 full POUND

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE 
CERTAIN MEDICAL CONDITIONS.   - *ALLERGY  CONTAINS NUTS  -  SERVICE CHARGE (20%) ADDED TO PARTIES OF SIX OR MORE AND/OR SPLIT CHECKS          

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

8/link

 8 9  9 1110

FRENCH 
FRIES 

HONEY CORNBREAD
WHIPPED HONEY BROWN BUTTER

RANCH SLAW
HOMEMADE RANCH, CABBAGE, CARROTS

TRUFFLE MAC & CHEESE
BACON, TUFFLE OIL, 3-CHEESE

SIDES

80z-6 / 16oz-11

8oz-9 / 16oz-14

9HAND-CUT YUCA FRITA
PARSLEY-CILANTRO MOJO, GARLIC AIOLI

8oz-8 / 16oz-12

SEA 
SALT 

BAR-B
CUE

SALT &
 VINEGAR

TRUFFLE 
PARMESAN

BAKED BEANS
BRISKET, MOLASSES, ONION

POTATO SALAD
DILL, ANCHO, EGG, MAYO

BUTTERMILK
RANCH

8oz-9 / 16oz-13

TAPAS

PASTRAMI TEQUEÑOS
(4) SMOKED PASTRAMI, WHITE CHEESE, GARLIC AIOLI

1 2

SMOKED CROQUETAS
(4) DOUBLE SMOKED HAM, HOUSE SMOKED GOUDA CHEESE, LIME WEDGES 

1 3

BRISKET AREPITAS
(3) CRISPY AREPAS - CHOOSE CHIMICHURRI OR *SALSA MACHA (SPICY) 

1 5

1 4TOSTONES CON LECHON
(2) HAND-PRESSED PLANTAIN, PULLED PORK, GARLIC & 

AVOCADO-CILANTRO SAUCE, PICKLED RED ONIONS, COTIJA CHEESE

BRISKET ARANCINI BALLS
(3) ITALIAN ARBORIO RICE RISOTTO, SMOKED MOZZARELLA, PARMESAN

1 5

AJI AMARILLO SMOKED SALMON FISH DIP
MAYO, CREAM CHEESE, CELERY, LIME, PICKLINGS, TORTILLA CHIPS

1 4

CRISPY MOZZARELLA STICKS 
(3) SMOKED BUFFALO MILK CHEESE BLEND, GARLIC AIOLI 

1 4

* BRISKET MOLE
FROM SCRATCH MOLE POBLANO, COTIJA CHEESE, MICRO CILANTRO

2 2

BURNT ENDS EMPANADAS
(2) SMOKEY BRISKET ENDS, SMOKED MOZZARELLA, CARAMELIZED ONIONS

1 2

SMOKEHOUSE PLATTER 
1 LB PRIME BRISKET, 1LB PULLED PORK, 

2 BLACK & BLEU SAUSAGES, RANCH SLAW, 
BRISKET BAKED BEANS, HONEY CORNBREAD, BBQ SAUCE, 

DILL PICKLES, PICKLED RED ONIONS

9 9

PLATES

MOLE CHILAQUILES
FRESHLY FRIED TOTOPOS, PULLED PORK, 25-INGREDIENT MOLE 

POBLANO, DICED TOMATOES, CREMA, COTIJA, FRIED EGG

1 8

SMOKEHOUSE BREAKFAST
2 EGGS YOUR WAY, SMOKED BRISKET, BEEF CHEDDAR SAUSAGE, BACON, 

1 9

*OAXACA OMELETTE
25-INGREDIENT MOLE POBLANO, PULLED PORK, COTIJA CHEESE, CILANTRO 

1 8

*BRISKET STEAK N' EGG
SEARED SMOKED BRISKET, FRIED EGG, FRIES, CRISPY ONIONS, SPICY MACHA 

21

TWO POACHED EGGS ATOP HONEY CORNBREAD OR BAGUETTE 
TOPPED W/ HOLLANDAISE SAUCE - SERVED W/ SLAW      ADD FRIES +3

BRISKET    1 9 PULLED PORK   1 7

PASTRAMI  1 9 SMOKED DUCK  1 8SPINACH FLORENTINE   1 7

TRUFFLED MUSHROOM   1 8

BENEDICTS

TAMAL EN CAZUELA
FRESH CORN CASSEROLE, CRISPY DUROC BELLY, SAUTEED 

ONIONS & PEPPERS, PULLED PORK, MICRO CILANTRO

2 4

POWDERED SUGAR  9     NUTELLA  1 2      DULCE DE LECHE  1 0

WAFFLES

TRIPLE PLAY
BRISKET, PULLED PORK, SAUSAGE, SLAW, CORNBREAD

2 3

DESAYUNO MOFONGO
MOFONGO, BACON, FRIED EGG

2 3

BRISKET: SMOKED ANGUS PRIME BEEF 29

PULLED PORK: CHERRY WOOD SMOKED PORK BUTT

PORK BELLY: SMOKED BELLY AL PASTOR

26

28

PASTRAMI: HOUSE CURED AND SMOKED 29

MOFONGO / TRIFONGO

Choose your top meat: 

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

HOT SLICED PASTRAMI
HOUSE CURED AND SMOKED PRIME ANGUS BRISKET

1 9 HALF POUND
3 7 full POUND

BABY BACK RIBS
DUROC PORK, DOMINO RUB, GUAVA-ANCHO BBQ

Half rack 1 8 / Full 35


