WOOD-FIRE SMOKER

BBQ SPICED ORGANIC
FREE RANGE CHICKEN
Half 18/Whole 36

SMOKED ST. LOUIS CUT RIBS
Half Rack 22/ Whole Rack 44

SALT & PEPPER BRISKET
lb 22/11b 44

SCHMITZ RANCH HOT LINKS
Caramelized Onions, Peppers
2pc 19/4pc 38

BBQ PULLED PORK
Ylb 11/1lb 20

THE FULL SMOKE protein for up to 10ppl

whole rack of ribs
12pc garlic-lemon chicen wings
1lb schmitz ranch hot links
1lb pulled pork
whole bbqg spiced chicken
1lb salt & pepper brisket
195

SNUCES

20z .95/ 80z 3.50

CURRY BUTTER
SMOKEY MAMA BBQ

SWEET CHILI GLAZE
SESAME-GOCHUJANG
KOREAN SESAME-SOY
MAPLE-WHOLE GRAIN MUSTARD

LITTLE SMOKEY'S
KIDS MENU

11 Each
BROCCOLI MAC
HOT DOG & FRIES
BURGER & FRIES
CHICKEN TENDIES & FRIES
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THE BRILL

GARLIC-LEMON CHICKEN WINGS
6pc 12/12pc 22

VERLASSO SAMLON
Maple-Whole Grain Mustard 27

GARLIC SHRIMP
Bpc 16/12pc 29

SALNDS

QUINOA & KALE gk v
Snap Peas, Bean Sprouts
Sunflower Seeds, Peanut Dressing 14

LITTLE GEM CAESAR ves

Sweet Onion Crema, Parmesan

m ﬂ@ med/Irg

AYESHA’S UMAMI CRAB MAC

Garlic, Lemon, Parmesan, Mozzarella 25/48

WISCONSIN CHEDDAR MAC vea
Broccoli, Garlic Crumble 15/28

MAINE LOBSTER MAC
House Cheese Blend, Lemon, Parsley 25/50

THE CLASSIC MAC vee
Cheddar & American Cheeses 15/27

PHILLY CHEESE STEAK MAC
Mushroom, Bell Pepper, Onion, Provolone 18/33

GILROY GARLIC GARDEN MAGC vee
Spinach, Garlic, Oregano, Basil 15/27

BBQ PULLED PORK MAC
Curry Cornbread Crumble, Scallion 15/30

BRISKET-FRENCH ONION MAC
Caramelized Onion, Salt & Pepper Brisket, Gruyere
Cheese 19/35

JALAPENO POPPER MAGC vec
Jalapeno, Muenster Cheese, Panko Crumb 15/27

SMOKED BUFFALO CHICKEN MAGC
Carrots, Celery, Blue Cheese Crumble 16/29

Truffle Dressing 14
AVOCADO B.L.T. WEDGE

Bacon, Blue Cheese, Tomato, Egg, Red Onion
Buttermilk Ranch 18

SIDES sminrg
BACON BRAISED KALE cr 5/9
BRUSSELS SPROUTS ercav 7/13
COLE SLAW Grv 4/7
RED MISO BUTTERED CORN vee 5/9
CRISPY SMASHED POTATOES crv 7/14
CURRY CORNBREAD (2pc/4pc) 7/14

“EVERYTHING” HAWAIIAN ROLLS ves
(6pc/12pc) 6/12

MNC NDDS meanrg

BACON 7/14
SALT & PEPPER BRISKET 7/14
BBQ SPICED CHICKEN 7/14
SCHMITZ RANCH HOT LINK 7/14
BBQ PULLED PORK 7/14
GARLIC SHRIMP 7/14
MUSHROOMS 4/8
CARAMELIZED ONION 4/8
JALAPENO 4/8
BROCCOLI 4/8

DESSERT

‘NILLA WAFER PUDDING
Banana Cream, Cookie Crumble
White Chocolate Pearls 11

DEVIL'S FOOD CHOCOLATE LAYER CAKE
Whipped Cream, Fresh Raspberries 11

SPICED CARAMEL APPLE TART
Cornflake Streusel, Créme Fraiche
White Chocolate 11

CHEF/PROPRIETORS MICHAEL MINA + AYESHA CURRY

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. Kindly be sure to inform your server/bartender of any allergies or

GF gluten free | VEG vegetarian | V vegan | CBV can be vegan
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BBQ PLNTES

Served With Pickles, Choice of 1 Side, 1 Sauce Per Protein
Choice of Curry Cornbread or “Everything” Parker House Roll

1 PROTEIN 18
TWO PROTEINS 23

THREE PROTEINS 29

SIDES
COLE SLAW
THE CLASSIC MAC
BACON BRAISED KALE
RED MISO BUTTERED CORN

SNUCES
SMOKEY MAMA BBQ
SWEET CHILI GLAZE
SESAME-GOCHUJANG
KOREAN SESAME-SOY
MAPLE-WHOLE GRAIN MUSTAR

CRISPY SMASHED POTATOTES

HAND RELDS

THE DOUBLE BURGER

American Cheese, Secret Sauce, Pickles 19

BBQ PULLED PORK SANDWICH
Crispy Onions, Cole Slaw, Pickles 16

SCHMITZ RANCH HOT LINK SANDWICH
Peppers & Onions 16

SALT & PEPPER BRISKET SANDWICH
Caramelized Onion, Smokey Mama BBQ Sauce 16

FAMILY FUNGTIONS

MAG ATTACK 85/Feeds Up To Four

Choice of;
Curry Cornbread or “Everything” Parker House Roll
4 Medium Macs, 1 Salad, 1 Dessert

DEALER’S CHOICGE 95/Feeds Up To Four

Choice of;
Curry Cornbread or “Everything” Parker House Roll
1 Medium Mac, 2 wood-fired smoker proteins
1 Salad, 2 Sides, 2 Sauces, 1 Dessert

SMOKE FAVORITES 125/Feeds Up To Four

Choice of;

Curry Cornbread or “Everything” Parker House Roll
Medium BBQ Pulled Pork Mac, Garlic-Lemon Chicken Wings
Full Rack Of Ribs, Little Gem Casear Salad
Large Brussels Sprouts, Miso Buttered Corn
‘Nila Wafer Banana Pudding

COCKTNILS

14 Cocktails Serve Two
LILIKOI MAI TAI
havana club rum, goslings,
lilikoi, pineapple, lime
GINA JAMAICA
ketel one vodka, barsol pisco, cucumber
basil, grapefruit
CURRY UP NOW
woodford reserve bourbon, madras curry
corazon bitters, amontillado sherry
ISSA G&T
beefeater gin, aperol, grapefruit, peach
rose, fever tree tonic
SHAPE SHIFTER
espolon blanco tequila, honey, passion fruit
pineapple, ancho chili

gluten-reduced

CHEF/PROPRIETORS MICHAEL MINA + AYESHA CURRY

B.Y.0.S. 18/PP Minimum 8
(build your own sandwich) Choice of;

BBQ Spiced Chicken, Smoked St. Louis Ribs

Salt & Pepper Brisket, Schmitz Ranch Hot Link, or BBQ Pulled Pork
1 Side, Buns, Smokey Mama BBQ Sauce, Pickles, Cole Slaw

BEER

7ea or 15 For 6p
SAISON DUPONT

belgian farmhouse ale | 6.5%

ROCK ‘N RIBS 39/PP Minimum 8
Choice of;
Curry Cornbread or “Everything” Parker House Roll
Little Gem Caesar, Smoked St. Louis Cut Ribs

Red Miso Buttered Corn, Wisonsin Cheddar Mac

BACKYARD BBQ CLASSIC 45/PP Minimum 8
Choice of;
Curry Cornbread or “Everything” Parker House Roll
Avocado B.L.T. Wedge
Salt & Pepper Brisket, Smoked St. Louis Cut Ribs
The Classic Mac, Bacon Braised Kale
Crispy Smashed Potatoes, Cole Slaw

WINE

49 Per Bottle
DOMAINE CARNEROS brut sparkling

nv | carneros, california

DELICIOUS JUSTIN sauvignon lblanlc
ipa | 7% 2018 | pasa robles, california
ANIMAL NIELSON chardonnay

tropical ipa | 7.4%

ORGANIC PERRY
pear cider | 5% (1202)
ERDINGER ALKOHOLFREI

non-alcoholic | 0.5%

;

(N

2018 | santa barbara, california
LA FOLLETTE “LOS PRIMEROS” pinot noir
2017 | dundee, oregon
MURPHY-GOODE LIAR’S DICE zinfandel
2014 | sonoma, california
DAOQOU cabernet sauvignon
2017 | paso robles, california

BEVERNGES

3ea
DIET COKE
ST. GERON

COKE |
SPRITE | FIJI |

The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food borne illness. Kindly be sure to inform your server/bartender of any allergies or
GF gluten free | VEG vegetarian | V vegan | CBV can be vegan



