* PARTY MENY *

SMUKERDUSE

¥2,500

David's smoky deviled eggs
TAEYFDRE—F—FTENFTYS

Jumbo onion rings with BBQ sauce
PrvRF=FYr s, BBQY—R

Chili cheese fries
FUVF—=X754

House smoked cheese with whole wheat crisps
RE—JF—XeENMI7vh—

BBQ chicken salad with black beans,
corn and Colby Jack cheese, ranch dressing
BBQF ¥, 75vE—VX,
ANE=Lry I F—ADYFX FVFFLyov s

GOMBD

BBQ COMBO PLATTER OF FOUR MEATS
BBQaV 4ERYEHE)
Pulled BBQ pork / Smoked chicken thigh

Espresso rubbed beef brisket, USDA Prime, smoked low and slow / Kansas City style Spare
7IWFBBQ/ RE—VFFY | TRTLY V% ESTTFALE=7TVRT Y b | R=OZARTVT WV HPFROF4—REA 1

Pickles and white bread
IR EINY

Today’s side dish
AHDYART4va
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* PARTY MENY

SEASHNAL
oM UKE

¥3,500

Sautéed garlic shrimp with smoky sun dried tomato cream
RE=IHYVFIFA 2V TDYT—

House smoked Tasmanian salmon with dill cream
and whole wheat crisps
RARZTERE—IY—F 7= U—=LFLy VT 2RHI Ty h—

Smoky spinach and Jack cheese dip
with toasted almonds and tortilla chips
RE—ILEEINAEES Yy I F—XDT197 MTF4—YFv7

Spinach salad with maple candied walnuts, smoked cheese,
dried figs and balsamic dressing
A=TNR XV TA—=DF—=NF YV ERE—IF—ADREF v FHFX
4NN IafLyvs

BBO GOMBO PLATTER OF FOUR MEATS QHM
BBQav* @ERYabhYE) :

Pulled BBQ pork / Smoked chicken thigh
Espresso rubbed beef brisket, USDA Prime, smoked low and slow / Kansas City style Spare b
TLFBBQ/ RE—0FFY | TRTL YV EESLTFALE=TTVRT v b | B=OZARTVT ho PRV TFA—REANL

Pickles and white bread
IR EINY

Today'’s side dish
FHOYAFTF1v>a

Mixed dessert plate
THY—FOBEYEDE

B8AN B
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* PARTY DRINK »

(AFT

Hi

from TL.Y.HARBOR BREWERY
¥2,500

i’ale Ale ‘i'

R—JLT— .

Our flagship brew, rich and malty medium
body ale with bronze color and citrus-floral
aromas from a liberal dose of cascade hops.
RKWTAYXBOI—LT, 7h—FT1hKbWEELAED
SRy TDEZDBNTVREREY &7 TY.HARBOR
BREWERYDEHEE—ILTT,

Amber Ale B

TP IN—T—)b

English style rich ale with roasted malt, soft
hops and citrus aromas, medium bodied
and dark in color.

BEHNEFEFERAL. EXROBAZAPEREZELHDIRA
BOE—IL ERILI-ELNMOSTIROIIHHY BRET
EREMZTWET,

Wheat Ale

J4—bT—

Belgian style wheat ale with citrus, banana,
bubble gum and clove flavors, light body and
soft effervescence.
ARELNEZRETOBHRBHBEALF -2 VDE—
W NFFDEIBTN—VE IA—T DEFBRNARERK
L3&FYHHFETY,

AVTFATR—ILI—) g

West coast style “super hoppy” and slightly
bitter ale with medium malty body and high
alcohol content. Serious IPA drinkers will
love this brew.
METOCHABBOTEED Ry 7E2R—ILI— L DOBEE
LAY TATR=LVI =N N7 INEEZEMBEROEF
Y. Lo WelaszEELoHEd,

IMPERIAL STOUT

AVRYFILARZY b

Dark, rich and creamy ale with coffee and
caramel flavors and a nice bitter finish.
BREINEZEFORERAEIY—I—-RA7 . SHICIFTa—
E=PhHIFANDEIIBRAKRDPFHD, Loh Y ELI-EK
EELHBZIBE—LTT,

—XFNTYa—

Our brewers special creation inspired by the
ever changing seasons.
FEMRAICAVRNATEN T VT—F IS FLDOREE
—LTY,

AMERICAN CRAFT SPIRITS

Bourbon “Buffalo Trace”
N=—FRY “Ny77A—FL—R"

SUFTIIRINICS

Coke / Coke Zero / Ginger ale
100% Orange Juice / Iced Tea “Mighty leaf”

AH 3A-7/3-F €A/ PrPr—IT—1N/100% FL VP ¥a1—R | PART1— 2474 V=7"

B8AN B
Na 8o
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* PARTY DRINK »

(AFT

i

from TL.Y.HARBOR BREWERY
¥2,800

i’ale Ale ‘i'

R—JLT— L

Our flagship brew, rich and malty medium
body ale with bronze color and citrus-floral
aromas from a liberal dose of cascade hops.
RKWTAYXBOI—LT, 7h—FT1hKbWEELAED
SRy TDEZDBNTVREREY &7 TY.HARBOR
BREWERYDEHEE—ILTT,

Amber Ale B

TP IN—T—)b

English style rich ale with roasted malt, soft
hops and citrus aromas, medium bodied
and dark in color.

BEHNEFEFERAL. EXROBAZAPEREZELHDIRA
BOE—IL ERILI-ELNMOSTIROIIHHY BRET
EREMZTWET,

Wheat Ale

J4—bIT—

Belgian style wheat ale with citrus, banana,
bubble gum and clove flavors, light body and
soft effervescence.
ARELNEZRETOBARBHBARLF —-XEZMLDE—
W NFFDEIBTN—VE IO—T DEFBRNA R %K
L32&FYDHFETY,

AVTFATR—ILI—) g

West coast style “super hoppy” and slightly
bitter ale with medium malty body and high
alcohol content. Serious IPA drinkers will
love this brew.
METOCHABBOTEED Ry 7E2R—ILI— L DOBEE
LAY TATR=LVI =N N7 INEEZEMBEROEF
Y. Lo WelaszEELoHEd,

IMPERIAL STOUT

AVRYFILRZY b

Dark, rich and creamy ale with coffee and
caramel flavors and a nice bitter finish.
BREINEZFORERAEIYV -/ . SHICIFT—
E=PhHIFANDEIIBRAKRDPFEHD, Los Y ELI-EK
ZELHBZIBE—LTT,

—XFNTYa—

Our brewers special creation inspired by the
ever changing seasons.
FEMRAICAVRNATEN T VT—F IS FLDOREE
—LTY,

AMERICAN GRAFT SPIRITS

Bourbon “Buffalo Trace”
N—=RY “NyZ77A—FL—R"

WINE

White Wine / Red Wine
B74> /K74

SUFTIIRINICS

Coke / Coke Zero / Ginger ale
100% Orange Juice / Iced Tea “Mighty leaf”

AHn3A-7/3-7 €A/ Pr¥r— T/ 100% FLVPPa1—R [ PTART4—“?4T14 V="

B8AN B
Na 8o

SMOKEHOUSE
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