* SMOKED MEATS & AMUSEMENTS *

SNACKS

2 CHEDDAR CORNBREAD MUFFINS

chive butter, jalapefo jam, tabasco honey 10

2 CHEESY “HUSHPUPPIES”

DAY FEATYRES

MON. // SMOKED BRISKET MEATLOAF

stone-ground grits fritters, beer blanc, jalapefio jam 12 TU Es_ // BURNT END CHIMICHANGA
PORK ‘BUTTA BUNS
pulled pork sliders, bbq butter, cabbage slaw, fried jalaperio 13 WED' /I"SMOKED BOLOGNA CLUB
oo . e whive b 2atn S 14, FRI. // CREOLE SHRIMP & GRITS
JUMBO SMOKED CHICKEN WINGS SAT. & SUN. // WEEKEND BRUNCH
coney o B s SUN. // SOUTHERN FRIED CHICKEN
CHARRED BITS & GRITS HAPPY HOUR // MON-FRI, 3—-6PM

smoked burnt ends, hand-cranked sausage, pickled jalapefios,
bourbon-candied bacon, cheddar cheese grits, bbq butter 18

LOADED BRISKET CHILI

brisket, tillamook cheddar, sour cream, scallions 9

 SMOKEHOYSE SANOWICHES

PICKLED PIG .
pulled pork butt, creamy slaw, table sauce, * CBG B BU RGER *
deep-fried hot pickles, farm-to-market egg bun 14 house-ground smoked brisket, smoked gouda schmear,
smoked bacon, caramelized onion, duke’s mayo, egg bun ... 18
TRIPLE CROWN Add a fried egg +2

pulled pork, smoked ham, smoked bacon, fontina, pickles,
caramelized onion, duke’s mayo, table sauce, toasted sourdough 15

BRISKET CHEESESTEAK JUST MEAT ON BUN

chopped brisket, gouda schmear, melted provolone N .
PP '8 : P p served d la carte; make it a 2-meat combo for $1 extra

caramelized onions, peppers, hoagie, XO dipping jus 18
HAND-CARVED BRISKET 16

smoked burnt en?sPBrr!‘o[gEs?LYsEage, fried jalapenos, CHOPPED ANGUS BRISKET 14
chipotle bbq mayo, creamy slaw, egg bun 18 SMOKED TURKEY BREAST 13
o TR PULLED PORK BUTT 12
sustainably-sourced smoked organic jackfruit, HAND-CRANKED SAUSAGE 12
melted provolone, avocado, fried jalaperios, table sauce, egg bun 14 2. SMOKED JACKFRUIT 12

Sub smoked turkey for smoked jackfruit +1

2 GRILLED PIMENTO CHEESE BROWN BAG SPEC/IAL

fried green tomato, avocado, melted tillamook cheddar, dav—friday Tlam—Tom // dine-in onl
homemade pimento cheese, toasted sourdough 13 B 7 T U 0C) 7

. SMOKED MEAT ON BUN
SALMON BLT CLUB choose from chopped brisket, pulled pork, smoked turkey or
wood-grilled organic salmon, avocado, double-smoked bacon, smoked sausage; choice of Mini Nice Fixin’ & a handful of fries 13

lettuce, tomato jam, bbq mayo, egg bun 20 Sub hand-carved brisket or burnt ends +3



FARMHOUSE GREENS

£ AVOCADO SALAD SMOKEHOUSE SALAD
avocado, kale, quinoa, red cabbage, pickled red onion, smoked turkey, pork belly “bacon”, smoked gouda,
broccoli, fuji apple, sun-dried cranberries, egg, avocado, grape tomatoes, crispy onion straws,
toasted walnuts, lemon vinaigrette 13 fresh greens, bbq ranch dressing 18
COUNTRY CRUNCH SALAD SUPERFOOD SALMON SALAD"
crispy country ham, tillamook cheddar, wood-fired organic salmon, avocado, kale, quinoa,
napa cabbage, kale, iceberg, cauliflower, red cabbage, broccoli, pickled red onion, fuji apple,
spiced pecans, charred peach vinaigrette 14 /18 sun-dried cranberries, toasted walnuts, lemon vinaigrette 22

-

" SIGNATURE TRAYS ~ U-PICK TRAYS

KINGDOM TRAY

FRESH SEAFOOD THE WHOMP! PLATTER

NICE FIXIN'S CRISPY STUFF

mini / junior Junior / jumbo
BBQ PIT BEANS s/8 2 FRENCH FRIES 6/10
< POTATO SALAD s/8 < SWEET POTATO FRIES 6/10
2 CREAMY CABBAGE SLAW s/8 2 CRISPY JO-JO POTATOES &/10
2 SPICY PURPLE SLAW s/8 2 BATTERED HOT PICKLES 9/12
BACON-BROCCOLI SLAW s/ 2 HAND-BATTERED ONION RINGS 9/12
SUPER STUFF SCRATCH DESSERTS
2 SIMPLE HOUSE SALAD s 2. STRAWBERRY CAKE
2 lALAPENO CHEESY-CORN BAKE 7 custard-soaked cake, ‘berries, vanilla anglaise, whipped cream 10
2 CAST-IRON CAROLINA CARROTS 7 2. CHOCOLATE MILK & COOKIES
2. CHARRED COWBOY CAULIFLOWER o double chocolate chip, smoked sea salt 8
2 “PIG-TAIL” MAC N’ CHEESE o 2 WARM PEACH BREAD PUDDING
Add 1/4 Ib. burnt ends +6 brown butter caramel, almond brittle, vanilla bean ice cream 10

2 WARNING: THESE ITEMS CONTAIN NO MEAT! -2

*This item may be raw or uncooked. Please note that some food items we prepare may contain nuts or trace amounts of nuts.



