
SMALL  PLATES
GARLIC-LEMON                                               
CHICKEN WINGS  

6pc 11.95  /12pc  21.95

BBQ SPICED SHRIMP 
6pc 12.95/12pc 23.95

SALADS
QUINOA & KALE GF, V  

 cucumber, dried cranberry, pumpkin seed,        
celery, radish, ginger vinaigrette  13.95

CLASSIC CAESAR veg, cbgf                                
parmesan cheese, garlic croutons  14.95

THE ‘WEDGE’ gf                                                  
crumbled bacon, baby iceberg, tomatoes          

blue cheese, egg, onion, buttermilk ranch  15.95

add chicken 10   salmon 15  brisket 15         

S IDES
BRUSSELS SPROUTS GF, CBV  7.95

APPLE-COLE SLAW GF, V  4.95

CRISPY SMASHED POTATOES GF, V  5.95

CURRY CORNBREAD (2pc)  5.95 

“EVERYTHING” HAWAIIAN ROLLS (6pc)VEG  5.95

RED BEANS & COCONUT RICE VEG  4.95

BACON BRASIED KALE GF  8.95

CHEF/PROPRIETORS  MICHAEL MINA + AYESHA CURRY

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

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 

WOOD -F IRE  SMOKER
accompanied with a choice of sauce

PRAIRIE FRESH  ALL NATURAL                                          
BBQ ST. LOUIS CUT RIBS   

half rack 21.95/ whole rack  41.95 

SALT & PEPPER SCHMITZ RANCH    
PRIME BEEF BRISKET  

half pound  19.95/ full pound  38.95

BBQ PULLED                                            
ALL NATURAL PORK 

half pound  10.95/ full pound  19.95

THE FULL SMOKE 
protein for up to 4-6ppl    

whole rack st. louis cut ribs                                        
12pc garlic-lemon chicken wings 

full pound  prime beef brisket 
“everything” hawaiian rolls 6pc.

large apple-cole slaw
large bbq pulled pork mac n cheese 

sliced dill pickles
all three signatures sauces  

164.95

SAUCES 

 SMOKEY MAMA BBQ

SESAME-GOCHUJANG

MAPLE-WHOLE GRAIN MUSTARD

MAC N CHEESES

AYESHA’S UMAMI CRAB MAC 
garlic, lemon, parmesan, mozzarella  27.95/52.95

CLASSIC MAC VEG 
white & yellow cheddar cheese  13.95/25.95 

MAINE LOBSTER MAC  
house cheese blend, lemon, garlic  27.95/52.95 

BBQ PULLED PORK MAC 
curry cornbread crumble, scallion 15.95/28.95

BRISKET-FRENCH ONION MAC 
caramelized onion, gruyere cheese  17.95/32.95

JALAPENO “POPPER” MAC VEG 
fresh & pickled jalapeno, panko crumb  15.95/28.95 

MAC ADDS
 SALT & PEPPER BRISKET  6.95

BACON   5.95

BBQ PULLED PORK   5.95                                            

CARAMELIZED ONION   3.95

JALAPENO   3.95 

MUSHROOM   3.95 

BROCCOLI   3.95

   

.95 EACH

BBQ COMBINATION PLATES
all served with sliced dill pickles, “everything” hawaiian roll & two sides

choice of one sauce per protein 

PLATES

ONE SMOKER PROTEIN  17.95

TWO SMOKER PROTEINS  24.95

THREE SMOKER PROTEINS  30.95

 

HAND HELDS
THE DOUBLE BURGER 

chuck & brisket blend double beef pattys, american cheese  
raw & caramelized onions, pickles, secret sauce  14.95

BBQ PULLED PORK SANDWICH 
Crispy Onions, Apple-Cole Slaw, Sliced Pickles  15.95

SALT & PEPPER BRISKET SANDWICH 
Pickled Jalapeno, Cole Slaw, Smokey Mama BBQ Sauce  15.95

SAUCES  

SMOKEY MAMA BBQ 

SESAME-GOCHUJANG

MAPLE-MUSTARD

APPLE-COLE SLAW
CRISPY SMASHED POTATOES
RED BEANS & COCONUT RICE

CURRY CORNBREAD (1pc)
CLASSIC MAC N CHEESE

“EVERYTHING” ROLLS
BRUSSELS SPROUTS +.95

BACON BRAISED KALE +.95

S IDES  
PROTE INs

PRAIRIE FRESH  ALL NATURAL                                          
BBQ ST. LOUIS CUT RIBS   

SALT & PEPPER SCHMITZ RANCH    
PRIME BEEF BRISKET

BBQ PULLED                                            
ALL NATURAL PORK


