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SMUKERDUSE

¥4,000

David's smoky deviled eggs
FTAIEYFDRE—F—FTELFIYS

Jumbo onion rings with BBQ sauce
PrviRF=A Y s, BBQY—R

Chili cheese fries
FVF—=X754

House smoked cheese with whole wheat crisps
RE—JF—Xe NI Ty H—

BBQ chicken salad with black beans,
corn and Colby Jack cheese, ranch dressing
BBQF¥ 77y /=X,
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GOMBD

BBQ GCOMBO PLATTER OF FOUR MEATS
BBQaviH 4ERYAEDLE)
Pulled BBQ pork / Smoked chicken thigh

Smoked cajun style spicy andouille sausage / Kansas City style Spare rib
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White bread
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Today’s side dish
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¥5,000

Nashville HOT buttermilk fried chicken tenders
Ty AENTFRITA—

House smoked Tasmanian salmon with dill cream
and whole wheat crisps
RARTERE—IHY—F Y T7—0)—=LFLyI VT &Ko T7vh—

Jalapeiio cream cheese popper dip
with house fried potato chips
NFR=Za I V—LF—RXT4v 7. KT+ Fv7TR

Smoky fried tempeh salad with romaine, shredded carrots,
cabbage, cucumber, smoky peanut dressing
RE—F—T7FARTURYFL RE—F—E—F vV FLyI s

BBO COMBO PLATTER OF FOUR MEATS GOMBD

BBQavK @EBRYADLY)
Pulled BBQ pork / Smoked chicken thigh

Smoked cajun style spicy andouille sausage / Kansas City style Spare rib
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White bread
w747 Ly R

Today’s side dish
AHOYARKT1v>a

Today's dessert
AHOTH—F
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LRAFI

BEE

from T.Y.HARBOR BREWERY
¥3,000

Pale Ale ]
NR—JLT—JL w
Flagship beer of T.Y.HARBOR Brewery. Refreshing
aroma and bitterness of Cascade hops combined
with rich malt fragrance, making it an excellent
complement to various dishes.
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Amber Ale
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Rich beer with deep flavor and aroma. Enjoy th
elegant aroma of British hops, along with malty
notes reminiscent of bread and biscuits,
complemented by a gentle sweetness.
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Wheat Ale
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A crisp and refreshing beer brewed with wheat
and barley. Mild bitterness and features fruity
aromas reminiscent of bananas and cloves.
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IPA
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Citrus aroma of seven distinct hops. The
deep malt richness is perfectly balanced
with a bold bitterness, creating a luxurious
and satisfying brew.
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IMPERIAL STOUT
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A dark beer brewed with roasted malt and
brown sugar. Its rich aroma, reminiscent of
dark chocolate and dried fruit, pairs with a
deep, full-bodied flavor.
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Our brewers special creation inspired by the
ever changing seasons.
ZEMLICAVRNATENT T VT—F IS FIVORE
E—ITY,

AMERICAN GRAFT SPIRITS

Bourbon “Wild Turkey”
Ny “GALFR—F—"

WINE

White Wine / Red Wine
H74Y /K74

SUFTIRINICS

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