
On griddled Olde Hearth bread with One Side

 .

Consumer Advisory: *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. Prices subject to change

Side Sampler
three classic sides 11.5

Cucumber & Cabbage Slaw (v)
sherry & rice-wine vinaigrette 3

Brussels Sprouts
fried, maple & soy 4

French Fries
skin-on, salt & pepper 4

Mac & Cheese
cheddar, swiss, chihuahua, cotija, lager 4

Baked Beans
KC Sweet, caramelized onions,
sorghum, stout 4

Mashed Potatoes & Gravy
tallow & wine 4

Green Beans (v)
brown butter, merkén chile,
smoked salt 4

Roasted & Smashed Potatoes
burnt ends, chimichurri, cotija 5

Stuffed Mac & Cheese
four-cheese mac, pilsner, pulled pork,
white onions, chimichurri, griddle-fried
choose chipotle-garlic or classic 8

Brisket Jerky
(limited availability) 8

Pork Rinds
chili-crisp & black vinegar 5

Pork Belly
red-chile mayo, furikake
pickled red onions, biscuit 5

Crispy Pork
sweet onions, chipotle relish
American cheese 5

Chopped Brisket-Donut
Texas BBQ sauce
donut “bun” 6

Turkey Breast slaw, pickles & onions, brown butter 13

Alabama Chicken AL. bbq sauce, slaw, pickles & onions 13

Pulled Pork apple cider & garlic, slaw, pickles & onions 12

Pork Belly sous-vide & smoked, slaw pickles & onions 14

Prime Brisket chopped, t.g. sauce, slaw, pickles & onions 15

Prime Brisket, sliced, slaw, pickles & onions 17

Smoky Jackfruit slaw, pickles & onions 13

Chorizo sausage, slaw, chile-garlic, cotija, white onion 13

Bar-B-Cuban pulled pork, Swiss, Virginia ham, pickle, dill
mayo, Heywood’s mustard, Olde Hearth Cuban roll 15

Turkey Reuben smoked breast, Lowcountry sauerkraut,
Swiss, Russian dressing, Olde Hearth rye - pressed 15

Road Trip brisket & pork, pickled red onions, slaw, jalapeño
chips, toasted guajillo and chimichurri, griddled roll 15

“BLT” Pork Belly smoked pork belly, beefsteak tomato,
romaine, mayo, house-made mustard, Olde Hearth bread 14

SIDES

LUNCH SPECIALS
incl. Sandwich, French Fries, Fountain Drink... mon-fri 11a-3pm

Chopped Brisket Sandwich
USDA Prime, t.g. bbq sauce
slaw, pickles & onions
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SANDWICHES

Turkey
cranberry-mango, smoked
gouda, lowcountry bbq  5

SLIDERS

Donuts & Drinks
On The Back

Bar-B-Cuban
bbq pork, ham, swiss, dill,
mustard, pickles 12.99

SAVORIES

One-third pound meat, two classic sides or
glazed donuts, cornbread, pickles & onions.

Pulled Pork Sandy & Fries 6
Pulled Chicken Sandy & Fries 6
Chicken Tenders & Fries 8

BBQ BOARDS

Kid’s Menu

Pit Sampler choose three types of meat and
one classic side 19

Pork Belly smoked & sous-vide 17

Smoked Turkey breast, brown butter 16

Smoked Chicken pulled, AL. BBQ sauce. 15

Pulled Pork garlic & apple cider vinegar 17

Sausage chorizo 14

Brisket sliced, USDA Prime 19

Chopped Brisket USDA Prime, TG sauce 18

St. Louis Ribs red-chile & brown sugar slather
1/4 rack 15  |  1/2 Rack 27  |  Full Rack 39

BBQ BOWLS

Pulled Pork chimichurri & KC Sweet, pork rind
scallion, pickled cabbage & carrot,
tomato, white onion 13

Brown Butter Turkey cranberry-mango relish,
Lowcountry bbq sauce, pickled carrot & cabbage,
white onion, tomato, scallion 13.5

Chicken chimichurri & Alabama bbq,
chipotle-scallion, cotija, tomato,
pickled cabbage & carrot, white onion 13

Smoky Jackfruit chimichurri & bbq sauce,
tomato & pickled cabbage, white onion,
pickled carrot, scallion 13

Pork Belly black chili-crisp, furikake
red-chile mayo, pickled cabbage & carrot,
white onion, tomato, scallion 15

on Ginger-lime rice or Mixed Greens

add FSO
pickled red
jalapenos 2



.

C O C K T A I L S

GLAZED DONUTS

 DONUTS

Wine by the glass

CONFECTIONER’S

Mocktails

We Make our Donuts Onsite, Every Day! Get ‘Em Early, we Sell Out!
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Brisket Bomb
caramel macchiato, biscoff
brisket burnt ends  6

Key Lime Pie
candied lemonade glaze,
ginger snap streusel, pavlova 4

Salty Englishman
bourbon & maple glaze
heath, sea salt 5

Peanut Butter Crunch
chocolate, feuitille 5

Pineapple Upside Down
brandied Morello cherry
maple-bourbon 5

Serenity
Bailey’s buttercream, smoked salt
plum ganache 5

S’Moreo
vanilla glaze, Hershey’s chips,
broken Oreos, toasted marshmallow 5

Passion Petal Dancer
passionfruit cremeaux, lemon
pavlova, dehydrated strawberry 5

Blonde Blueberry
vanilla glaze, oat streusel,
compote, blueberry-swirl blondie 5

Red Velvet
chocolate glaze, red velvet fudge
meringue 5

Black Forrest
chocolate, cherry cookie, kirsch
brandied morello cherry 5

Bourbon Bacon
toasted marshmallow 6.5

Vanilla 2.25

Chocolate 2.25

Maple-Bourbon 2.5

Baily’s Buttercream 2.5

Caramel Macchiato 2.5

Candied Lemonade 2.25

Red / White / Rose 6         Bubbles (Cava) 8

Luminescence, Hazy IPA, Florida Avenue Brewing Company (7%) 6

Beach Hippie, IPA, Persimmon Hollow, 16oz (7.1%) 5

Robonaut, Red Ale, Playalinda Brewing Co. (5.2%) 5

Delirium Tremens, Belgian Ale, Family Brewery 16.9oz (8.5%) 12.5

No Mames, Lager, Tripping Animals, 16oz (6%) 8

Hell, Lager, Krombacher, 16.9oz (5%) 7

Postcard Pilsner, Pilsner, Green Bench, (4.7%) 5

Two of Cups, Sour Lager, Prison Pals / Apache, 16oz (4%) 8

Babycakes, Oatmeal Stout, Walking Tree, 16oz (5.1%) 8

You’re My Boy Blue, Blueberry Wheat, Florida Avenue (5.3%) 5

Tangerine, Wheat Ale, Lost Coast Brewery (5.2%) 5

Passion fruit Martini vodka, passion fruit, bubbles 10

Old-fashioned bourbon, vanilla, bitters 10

Bourbon Shrub 11

Guava Mojito rum, mint, lime 9

Margarita tequila, lime, agave 9

Lavender Tom Collins gin, lemon, soda, lavender 9

Bee’s Knees gin, lemon, honey 9

Red Sangria cognac, garnacha, orange 9

Pear Martini vodka, pear tincture, citrus, bubbles 11

Lavender  Lemonade 6 Blueberry  Mockjito 6
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ESPRESSO

delicious food starts in the field. we are grateful for our local farmers: Frog Song Organics (FSO),

Cappuccino (8oz) 4.75

Latté (12oz) 4.75

Café con Leche (12oz) 4.75

Americano (12oz) 4

BEER

Cortado (4oz) 4.5

Macchiato (2oz) 3.75

Single Espresso 3

Double Espresso 3.5

Flavors 1.5
Hazelnut
Cinnamon
Violet lavender
Vanilla
Coconut
Raspberry

Cucumber Mint 6


