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BY TY.HARBOR BREWERY

SEASONAL SMOKE

¥3,500

House smoked mixed nuts
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Smoky shrimp cocktail with voodoo mayo sauce
and lime coriander cream
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House smoked Tasmanian salmon with dill cream and rye crackers
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Chilled cucumber and dill dip with house fried potato chips
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Romaine and avocado salad with crispy spam chips, cucumber,
tomato, corn and avocado dressing
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BBQ combo platter of four meats
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Pulled BBQ pork, Smoked chicken thigh,
Espresso rubbed beef brisket, Kansas City style Spare rib
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Corn bread and coleslaw
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Today’s side dish
KEOHA KF 1 v ¥a

Mixed dessert plate
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