
V I T T L E S

 BEEF BARBACOA TACOS (3)

BAJA SHRIMP TACO (3)

HAND  HELDS
Served with choice of one side

All Entrees served w/choice of 2 sides

TACOS  AND  NACHOS

BEEF BARBACOA NACHOS

RED SKIN MASHED POTATOES

SIDES $5

SEASONAL VEGETABLES

ONION RINGS

FRENCH FRIES

SWEET POTATO FRIES

POTATO SALAD

COLESLAW

SIDE CAESAR SALAD

COLLARD GREENS
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DUCK FAT FRIES

THICK PATTY OF BUFFALO, GRILLED ONIONS, MELTED SWISS, AND
CHEDDAR, SERVED ON TOASTED PUMPERNICKEL.

BUFFALO MELT

Consuming raw or undercooked meat, poultry,
seafood, shellfish, or eggs may increase your risk
of foodborne illness, especially if you have
certain medical conditions. Please inform your
server if you have any food allergies.
All parties of 8 or more will be placed on a single
check to which a 22% gratuity will be added.

MAC & CHEESE

CLASSIC NACHOS

LUNCH
APPETIZERS

ENTREES

STEAK FAJITA BOWL

FRESH STRAWBERRY SALAD

ASIAN CHICKEN SALAD

CAESAR SALAD

SIDE SALADFRIED CHICKEN WINGS

FRIED GOLDEN BROWN IN DUCK FAT, 
PARSLEY, AND HOUSE SEASONINGS

FLATS AND DRUMS TOSSED IN YOUR CHOICE OF
SAUCE: BUFFALO, BBQ, OR SWEET THAI CHILI

GROUND BEEF, QUESO, SOUR CREAM, SALSA, PICO
DE GALLO, GREEN ONION, PICKLED RED ONION

BARBACOA, QUESO, ROASTED BLACK BEANS, SOUR
CREAM, PICO DE GALLO, GUACAMOLE, JALAPEÑOS,
WITH CHIPOTLE MANGO DRIZZLE.

BLACKENED SHRIMP, SHREDDED CABBAGE, PICO DE GALLO,
QUESO FRESCO, PICKLED RED ONIONS, LIME SOUR CREAM.

BEEF BARBACOA, LETTUCE, CHEESE, PICO DE GALLO,
JALAPEÑO, BBQ VINAIGRETTE, CILANTRO RANCH

WHITE RICE

SMOKED HOT LINKS

MARINATED STEAK, PEPPERS, ONIONS, OVER BROWN
RICE.  WITH LETTUCE, CHEESE, PICO DE GALLO, AND LIME

BED OF BABY SPINACH, STRAWBERRIES, GOAT CHEESE, RED
ONION, CANDIED PECANS, AND HOUSE-MADE STRAWBERRY
VINAIGRETTE.
ADD CHICKEN - $6

CHICKEN, ROMAINE, MANDARIN ORANGES, PINEAPPLE, RED
ONION, CUCUMBER, RED BELL PEPPER. TOPPED WITH SESAME
VINAIGRETTE, ALMONDS, AND CRISPY WONTONS

SMOKED BRISKET MAC 
AND CHEESE BITES

PORK BELLY BURNT ENDS
CRISPY FRIED WITH GREEN GODDESS DRESSING

PULLED PORK BUTT

SMOKED BABY BACK RIBS

SMASH BURGER

MIKE’S HOT HONEY CHICKEN SANDWICH

GREEK GYRO

SLOW SMOKED TO PERFECTION

ADD CHICKEN - $6COATED IN BBQ SAUCE AND TOPPED WITH COLESLAW

SMOKED UNTIL TENDER, THEN PULLED

CHOPPED ROMAINE, PARMESAN, GARLIC
CROUTONS. TOSSED IN CAESAR DRESSING

PITA STUFFED WITH SHAVED LAMB, LETTUCE, DICED TOMATOES, FETA
CHEESE, CUCUMBER, CREAMY TZATZIKI SAUCE

8 OUNCES OF BEEF SMASHED AND GRILLED ON A BED OF SHAVED
ONIONS, AMERICAN CHEESE, ON A BRIOCHE BUN

CRISPY FRIED CHICKEN BREAST, PIMENTO CHEESE, MIKE’S
HOT HONEY, PICKLE ON A BRIOCHE BUN

HALF POUND BURGER WITH CHOICE OF CHEESE. LETTUCE,
PICKLE, TOMATO, AND ONION

DELUXE CHEESEBURGER

$25

$19

$22

$20

$18

$14
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$18
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$18

$18

$12

$6

$18

HALF $11    FULL $22

HALF $12   FULL $22

$16

$18

HALF RACK$25  FULL RACK $38

HALF POUND $17  FULL POUND $38

HALF POUND $15  FULL POUND $22

PHILLY CHEESE STEAK
CHOPPED STEAK, BELL PEPPERS, ONIONS, MUSHROOMS, AND
PROVOLONE CHEESE MELTED ON TRADITIONAL AMAROSO BREAD

GRILLED BRATWURST
SIMMERED IN BEER THEN GRILLED, SERVED WITH CARAMELIZED
ONIONS AND SAUERKRAUT

$18

$20
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THINLY SLICED SMOKED PORK LOIN, CHEDDAR CHEESE
AND BBQ AIOLI

SMOKED PORK LOIN GRILLED CHEESE $18


	THE LIGHTER SIDE
	STEAK FAJITA BOWL
	FRESH STRAWBERRY SALAD

	VITTLES
	LUNCH
	APPETIZERS
	DUCK FAT FRIES
	SMOKED BRISKET MAC  AND CHEESE BITES
	PORK BELLY BURNT ENDS
	FRIED CHICKEN WINGS

	ENTREES
	SMOKED BABY BACK RIBS
	PULLED PORK BUTT
	SMOKED HOT LINKS
	HAND HELDS
	BUFFALO MELT
	GREEK GYRO
	SMASH BURGER
	PHILLY CHEESE STEAK
	GRILLED BRATWURST
	MIKE’S HOT HONEY CHICKEN SANDWICH
	DELUXE CHEESEBURGER
	SMOKED PORK LOIN GRILLED CHEESE

	TACOS AND NACHOS
	CLASSIC NACHOS
	BEEF BARBACOA NACHOS
	BEEF BARBACOA TACOS (3)
	BAJA SHRIMP TACO (3)

	SIDES $5




