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SMOKED BBQ CHICKEN THIGHS | 15

Ny smoked bone-in chicken thighs tossed in choice of ,‘ |
- Carolina gold, Kansas-style, or Hawaiian-style BBQ sauces -
AR 2 per order | GF, DF, NF S -
1 ' BRISKET SLIDERS | 18 3
.« '~served on King’s Hawaiian rolls with choice of Carolina
_ gold, Kansas-style, or Hawaiian-style BBQ sauces - <
.‘; Tt 3 per order | DF, NF s
59 BRISKET | 16 A
N hqlf a pound of sliced brisket with choice of Carolina gold
‘ Kansas-style, or Hawaiian-style BBQ sauces 3
; GF, DF, NF Ve
2 SEATTLE DOG | 12 b
o corc:mellzed onions, cream cheese, pickled jalapefios .- '«
"‘, \ NF N lv'.'
) GRILLED BEER SAUSAGE | 12
~ - 'mild Italian sausage cooked in beer & finished on the grlII
g, served with caramelized onions & dijon mustard -
e DF, NF A
‘ “7.\
PORK RIBS | HALF RACK 16 [ FULL RACK 28
BBQ pork ribs dressed in choice of Carolina gold, Kansas- .-

e style, or Hawaiian-style BBQ Sauces o
-~ GF, DF, NF C .
AR -
- ELOTES | 12 R
W grllled corn on the cob dressed in mayo, tajin, cotija, ./«
- cilantro, lime o
LR GF, NF &
- . (‘
> POTATO SALAD | 5 n
celery, red onion, bacon, hardboiled egg, mayo, mustard

GF, DF, NF P
s BBQ BAKED BEANS | 5 .3
~ . bacon, onions, bell peppers, BBQ sauce, pinto beans
_: . GF, DF, NF S
7 ' CREAMY COLESLAW | 5 ' 3
ol GF, DF, NF, VEG
S MACARONI & CHEESE | 5 XY,
g NF, VEG v
: ‘\ ‘» B . el
#oxowkokokokokederks DRINK SPECIALS #aaassssrnon;
)
e FREEDOM-RITA | 15 S
~ . tequila, watermelon, basil, agave, pierre ferrand dry ’ =
RO curacao, lime Py
N LIBER-TEA | 15 R
> bourbon, black tea syrup, lemon, mint )
o FROSE | 13 L

Maryh|ll rose of sangiovese, summer fruit, Outfitters vodko B

‘. A 22% standard holiday gratuity will be automatically added to all checks. " g
R 100% of the mandatory service charge will be distributed to service »

[ 5% personnel. The Health Department advises that consuming raw or -~
undercooked meats, poultry, seafood, shellfish or eggs may increase your
rlsk of foodborne illness. Menu items may contain nuts and other allergens. - =
Please let us know if you are allergic to anything. R

S
.

-
.

= R

> J

R~ B )



	4TH OF JULY MENU
	FROM THE PIT
	SMOKED BBQ CHICKEN THIGHS | 15 smoked bone-in chicken thighs tossed in choice of Carolina gold, Kansas-style, or Hawaiian-style BBQ sauces 2 per order | GF, DF, NF
	BRISKET SLIDERS | 18 served on King’s Hawaiian rolls with choice of Carolina gold, Kansas-style, or Hawaiian-style BBQ sauces 3 per order | DF, NF
	BRISKET | 16 half a pound of sliced brisket with choice of Carolina gold, Kansas-style, or Hawaiian-style BBQ sauces GF, DF, NF
	SEATTLE DOG | 12 caramelized onions, cream cheese, pickled jalapeños NF
	GRILLED BEER SAUSAGE | 12 mild Italian sausage cooked in beer & finished on the grill, served with caramelized onions & dijon mustard DF, NF
	PORK RIBS | HALF RACK 16 / FULL RACK 28 BBQ pork ribs dressed in choice of Carolina gold, Kansas-style, or Hawaiian-style BBQ Sauces GF, DF, NF
	ELOTES | 12 grilled corn on the cob dressed in mayo, tajin, cotija, cilantro, lime GF, NF
	POTATO SALAD | 5 celery, red onion, bacon, hardboiled egg, mayo, mustard GF, DF, NF
	BBQ BAKED BEANS | 5 bacon, onions, bell peppers, BBQ sauce, pinto beans GF, DF, NF
	CREAMY COLESLAW | 5 GF, DF, NF, VEG
	MACARONI & CHEESE | 5 NF, VEG

	DRINK SPECIALS
	FREEDOM-RITA | 15 tequila, watermelon, basil, agave, pierre ferrand dry curacao, lime
	LIBER-TEA | 15 bourbon, black tea syrup, lemon, mint
	FROSÉ | 13 Maryhill rose of sangiovese, summer fruit, Outfitters vodka


