
SNACKS & STARTERS

$5CHIPS

ADD DIPS: Salsa $4  Pico de Gallo $5 Guacamole $6 Queso $6

$10SHATTERED POTATOES

Maine potatoes, baked, broken up and fried to order, tossed
in our house seasoning and served with ketchup
• Add a sauce for $1

$15RED CHILI NACHO

Tortilla Chips topped with our house ground brisket red
chili, smothered in our jalapeno queso, topped with diced
white onion, pickled jalapenos and cilantro

3 for $9 or 6 for $16SMOKED DRUMSTICKS

House smoked drumsticks, lightly fried and tossed in your
choice of sauce or have sauce on the side
• additional sauces $1

$14HOUSE SALAD

Organic greens, Cuban black beans, cucumber, pico de gallo.
topped with house seasoned tortilla chips. House
Dressings: Dill Ranch, Spicy Fermented Chili, Chili
Vinaigrette Add: Pulled Pork, Chicken or Seasonal Veg $4
Brisket $7

BURRITOS
Burritos are served with Chips and Salsa

$17TRADITIONAL BURRITO

Chicken, Pulled Pork, or Brisket ($1) white rice, house Cuban
black beans, pico de gallo, sour cream and house sauce

$17CLASSIC VEGETARIAN BURRITO

White rice, house Cuban black beans, pico de gallo, agave
citrus slaw, cucumber, zhoug sauce and sour cream

$18KOREAN BURRITO

Smoked pulled pork, white rice, house Cuban black beans,
fermented chili sauce, Korean bbq sauce, slaw, and kimchi

$18BRISKET BURRITO

Smoked brisket, NO RICE, served open at the top on a toasted
tortilla, cuban black beans, pico de gallo, house pickled
red onions, carolina bbq sauce and sour cream

$18FISH BURRITO

Local Hake lightly fried, white rice, cuban black beans,
agave citrus slaw, and fermented chili aioli

BBQ  PLATES
All BBQ Plates come with agave citrus slaw and jalapeno
cornbread - Substitute any side for $2

SMOKED BBQ PLATE OPTIONS

Drumsticks - 4 drumsticks  $20                                    
Pulled Pork- Carolina BBQ, pickled red onions  $22               
Brisket - Carolina BBQ, pickled red onions $26

$75WILDCARD BBQ BOARD

Serves 4 and has chefs choice of assorted meats and sides

SAUCES

$1 2oz/ $2 4oz.CAROLINA BBQ, BLUEBERRY CHIPOTLE BBQ,

KOREAN BBQ, ZHOUG SAUCE                                                     

FERMENTED CHILI HOT SAUCE, HABAGAVE HOT SAUCE

RICE BOWLS
Add chips and salsa, corn tortillas or flour tortillas $3

$17TRADITIONAL BOWL

Your choice of pulled pork or chicken, white rice, our
Cuban black beans, pico de gallo, house sauce and sour
cream

$17VEGETARIAN BOWL

White rice, our cuban black beans, pico de gallo, agave
citrus sauce, cucumber, zhoug sauce and sour cream

$18KOREAN BOWL

Pulled pork, white rice, cuban black beans, slaw, kimchi,
fermented chili hot sauce and korean bbq sauce

$18FISH BOWL

Local Hake lightly fried, white rice, cuban black beans,
agave citrus slaw, and fermented chili aioli

$18BRISKET BOWL

Smoked brisket, white rice, cuban black beans, pico de gallo,
pickled red onions, Carolina BBQ and sour cream

BBQ BY THE LB
$36 lb./ $18 ½ lb.SMOKED BRISKET

$26 lb./ $13 ½ lb.SMOKED PULLED PORK

SIDES
$6 half pint $12 full pint $20 quartMAC AND CHEESE

$4 per servingJALAPENO CORNBREAD

$5 side $10 full orderSHATTERED POTATOES

$4 half pint $8 full pint $16 quartAGAVE CITRUS SLAW

$3CORN OR FLOUR TORTILLAS

$4 half pint $8 full pint $16 quartCUBAN BLACK BEANS

$4WHITE RICE

Half Pint $6BEANS AND RICE

Topped with diced onion, poblanos and pickled red onions

TACOS
Tacos are gluten-free, let us know if you have an allergy.

$7BRISKET

Sliced smoked brisket, our Carolina bbq sauce, topped with
house pickled red onions

$6PULLED PORK

Smoked pulled pork, cheese, our chipotle bbq sauce,  pico
de gallo and sour cream

$6LIME-TAMARI CHICKEN

Lime tamari Chicken, cheese, diced white onion, poblanos,
cilantro, and topped with our zhoug sauce

$7KOREAN TACO

Smoked pulled pork, white rice, fermented chili sauce,
kimchi, house Korean bbq, and topped with sesame seeds

$6CLASSIC VEGETARIAN

House cuban black beans, fresh cucumber, agave citrus
slaw, pico de gallo, zhoug sauce and sour cream

$6FISH TACO

Local hake, tossed in our house light fry batter, agave
citrus slaw and a lemon chili aioli

*Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness. 
**It is your responsibility to advice your server of any allergies. Our kitchen prides itself on taking the utmost precautions to prevent cross contamination, 

due to the amount of food we prepare in-house and our small kitchen, we can not guarantee it.
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