
Appetizers
Bruschetta fresh tomatoes, green olives, feta, and a 
balsamic reduction drizzle on toasted telera [V] 8.95

Pint-o-Bacon five thick strips of applewood smoked 
bacon in a pint glass served with a shot of maple syrup on 
the side [GF, DF] 9.50

Pickled Eggs two pickled eggs, sliced, with
salt & pepper [V, GF, DF] 3.95

Pig & Pickled Platter bacon, pork belly, smoked 
cheddar cheese, pickled eggs, pickled veggies, and a spicy 
pickle spear [K] 11.50

Hummus Platter two house made hummuses (garlic and 
roasted red pepper) served with pita bread, carrots, 
celery, and cucumbers [VN] 6.95

Pretzels served with choice of beer cheese sauce or 
whiskey-mustard [V] 5.95

Soups & Salads
Potato Beer Cheese Soup topped with bacon crumbles 
7.95 Try it with pulled pork (+2)

Red Chili topped with fresh onions [VN, GF, DF] 6.95

Pork Green Chili with corn tortillas [GF, DF] 6.95

Chef’s Soup rotating selection - ask which is available

Salmon Salad smoked salmon, smoked cheddar, carrots, 
celery, cucumber atop heritage lettuces with a house 
made avocado-cucumber dressing [GF, P] 11.95

Caprese Salad mozzarella, basil, tomatoes, and heritage 
lettuces with a balsamic reduction [V] 8.95

Sorry I’m Not Sorry Salad bacon, pork belly, feta 
cheese, pickled egg, cucumbers, onions, and heritage 
lettuces tossed with bacon vinaigrette [GF, K] 10.95

Half Orders of Salads and Soups Available

Something Different
Sweet Chili Tacos pulled pork served on corn tortillas with green cabbage, 
feta cheese, and sweet chili sauce 9.95

BBQ Jackfruit Tacos shredded jackfruit served on corn tortillas with 
avocado, onions, and BBQ sauce [VN, GF] 10.95

I’ll Have The Pig pulled pork, bacon, pork belly, BBQ sauce and a pickle [K, DF] 13.95

Smoked Salmon Baked Potato with jalapeño ranch, green onions, and feta cheese [P] 14.95

Pigged Out Baked Potato with pulled pork, onions, and bacon, smothered with green chili [DF] 11.95

Bossy Pig a bowl of mac & cheese topped with bacon crumbles, pulled pork, and green chili 12.95

Red Chili & Mac a bowl of mac & cheese topped with red chili and green onions [V] 9.50

DESSERTS
Reese’s Peanut Butter Pie with caramel and chocolate 
drizzle [V, GF] 7.95

Whiskey Bundt Cake topped with pecans, 
bacon-beer-maple-caramel sauce and vanilla bean ice 
cream 11.95

Root Beer Float vanilla bean 
ice cream and craft 
root beer [V] 4.95

HOT DOGS
William Oliver's Dog (aka Slaw Dog) feta coleslaw, 
jalapeño ranch, capers, and cajun spice 8.95 

Chili Cheese Dog smothered with beer cheese sauce 
and red chili 9.50

Chicago-Style Hot Dog yellow mustard, relish, onions, 
sport peppers, spicy pickle spear, tomatoes, and celery 
salt [DF] 8.95

Bacon-Dog bacon crumbles, topped with tomatoes, 
ketchup, yellow mustard, and onions [DF] 9.95

Pulled Pork Dog pulled pork, beer cheese sauce, 
caramelized onions, and BBQ sauce 9.95

:: we use Hebrew National, all-beef, 1/4 lbs hot dogs :: 

Sandwiches
Sweet & Spicy Pork Belly Sandwich brûléed and topped with sriracha coleslaw 11.95

Pulled Pork Sandwich with tangy BBQ sauce, caramelized onions, and feta cheese 11.50

Jackfruit Sandwich with tangy BBQ sauce and shredded green cabbage [VN] 11.95

Bacon, Lettuce, and Tomato thick-cut applewood smoked bacon, house made cajun mayo, tomatoes, 
and heritage lettuces 11.50

Rico’s Famous Sandwich tomatoes, onions, cucumbers, heritage lettuces, and garlic aioli [V] 9.95 

Caprese Sandwich mozzarella, basil, tomatoes, heritage lettuces, and balsamic reduction [V] 9.95

Smoked Salmon Sandwich with onions, capers, avocado, and a tarragon & roasted tomato cream 
cheese spread on toasted telera [P] 14.95

[V] = Vegetarian   [VN] = Vegan [GF] = Gluten Free   [K] = Keto   [P] = Pescatarian   [DF] = Dairy Free
*We have a small kitchen and cannot guarantee anything is 100% gluten free

All sandwiches are served on Telera bread :: Gluten Free bread available upon request(+2)

SIDES (1.95)
Feta Coleslaw [V, GF]
Potato Salad [V, GF]
Kettle Chips (plain or cajun) [VN, GF]
House Salad [V, GF]

Sandwiches and Hot Dogs include one side
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