
BRUNCH

   

Ap
pe

ti
ze

rs FRITTERS  7.95
Breakfast Fritters

Breakfast street tacos  9.95
Sausage, Egg, Cheese, Chimichurri

HJ Spin dip  14.95
We Stole Our Recipe from the 
Little-Known N.Y. Chef Harold James
Who Created the Artichoke Dip at The 
Waldorf Back at the Turn of the 20th 
Century. We Serve Ours with Fried 
Pita Bread. 

Cheesy Brisket Dip  14.95 
Take Some House Made Queso, 
Throw in our Shredded Brisket 
and Serve it with Fried Pita…
You Get the Picture. 

Taquitos  11.95
Sausage, Bacon, Tomatoes, 
Onions, Peppers and Cheese
Add Gravy  1.95

Fried Pita & Gravy  7.95

Truffle Fries  13.95
House Fries, with Parsley, 
Parmesan, Tossed in Tru�le Oil. 
Served with a Side of Pesto Aioli. 

LOADED BBQ fries  14.95 
Topped with Our House Beer 
Cheese, Pulled Pork, Fresh 
Jalapeño, and Scallion

PRETZEL BITES  11.95
Served with a Side of Beer 
Cheese and Stout Mustard

WINGS  14.95 
Sauce Options: Hot Bu�, 
Med. Bu�, Mild Bu�, Jap Jam, 
Competition BBQ, Spicy BBQ, 
or PB&J.

– Rubs: BBQ Rub, Nashville 
   Rub, Lemon Pepper, and
   an Assortment of Ever
   Rotating Options

BR
EA

KF
AS

T Chicken B&G  14.95 
Open Faced Biscuit, Fried Chicken, American Cheese, 
Topped with Sausage Gravy. Served with Home Fries.
Make it Nashville Hot  $1

Standard Issue  12.95 
2 Eggs with Choice of Ham, Bacon, Breakfast Sausage, or 
Smoked Sausage. Served with a Side of Toast and Home Fries.

Breakfast Mac  14.95
Beer Cheese with Smoked Sausage, Bacon, Sunny Side Eggs 
and Topped with Bacon Jam.

B&G  12.95
No Need to Explain!!! Served with Home Fries. 

Porkbelly McLovin  12.95
One Over Hard Egg, American Cheese, Roasted Garlic Aioli, and 
Seared Porkbelly on an English Mu�in. Served with Home Fries.

bE
NN

YS Smoke’s Eggs Benedict  13.95
English Mu�in Topped with Chopped Bacon, Sliced 
Pork Belly, Poached Egg, and Hollandaise. Served 
with Home Fries.

Burnt End Benedict  16.95
English Mu�in Topped with Poached Eggs, 
Sliced Burnt Ends, Fried Onion and Sauce 
Choron. Served with Home Fries.

3-
EG

G 
OM

EL
ET

S Served with Toast and 
Home Fries

BBQ 14.95
Pulled Pork, Bacon, Cheddar, Topped 
with Competition BBQ.    

Veggie 12.95 
Tomato, Onion, Spinach, Mushroom,
Roasted Red Peppers and Cheddar.

Omelet of the Day  MKT
Ask Your Server

S ATURDAY
SUNDAY 
10-2PM

WANT A

FREE DRINK,
SCAN HERE

4 Pigs Breakfast Burrito  14.95 
Scrambled Eggs, Smoked Sausage, Bacon, Ham, 
Pulled Pork, Cheddar Cheese, and Competition BBQ.

Veggie Breakfast Burrito  12.95
Scramble Eggs, Portobellas, Caramelized Onion, Roasted 
Peppers, Spinach and Mozzarella. Served with Home Fries.

Sausage, Egg and Cheese Biscuit  13.95 
Topped with Grape Jelly.  Served with  Home Fries.

Waffle 12.95
House Made Wa�le, Maple Syrup, Eggs and Bacon.

Chicken & waffles  14.95
Wa�le, Spicy Rum Glaze, Fried Chicken and Bacon.

The Brunch Beast  94.95
Biscuits, Sausage Patties, Bacon, Pork Belly, Fried Chicken, 
Sausage Gravy, Toast,  Scrambled Eggs, Green & Red Peppers,  
Roasted Potatoes & Seasonal Fruit

"There has never been a sadness 
that can't be cured by breakfast food." 

- Ron Swanson



BRUNCH
en

tr
ee

s Smoke house  10.95 
House Blend of Greens, Cucumber,
Red Onion, Diced Tomatoes, Mozzarel-
la, Croutons, Shredded Carrots. Choice 
of Dressing.

Turkey Pesto Hoagie  15.95
Turkey, Bacon, Swiss, Lettuce, Tomato, 
Pesto Aioli. Served on a Haogie Roll. 

BUFFALO CHICKEN WRAP  15.95 
Spring Mix, Tomato, Celery, Blue 
Cheese, Medium Bu�alo Sauce, 
Ranch, Smoked Chicken, Herb Wrap

Pit Master Burger  15.95 
1/2 lb. beef, LTO, American Cheese. 
Served on an Egg Bun.

Smoke BBQ Burger  16.95  
1/2 lb. Beef, LTO, Pulled Pork, Smoke 
BBQ Sauce, Bacon, Cheddar. Served 
on an Egg Bun.

Nashville Chicken 
Sandwich  15.95 
Fried Chicken with Pickles. 
Served on an Egg Bun.

Da House  13.95
Our House Made Beer Cheese 
Tossed with Pasta and Sprinkled 
with our “Parsley Dust”

Bernie Mac   
Take our House Mac and 
Cheese and then Throw 
Some of our Barked up 
Burnt Ends on Top!

Pork Belly  15.95  
Beef  17.95    
Sausage 17.95

Al
l 

BB
Q Pork 3.0  23.95

Pulled Pork, Competition-Style Pork Ribs, 
Pork Belly Burnt Ends

Beef 3.0  24.95
Sliced Brisket, Shredded Brisket and Beef Burnt Ends

Competition Ribs
St. Louis Cut, Sauced 1/2 Slab  22.95
Whole Slab  35.95

Briskwich  17.95 
House Smoked Shredded Beef Brisket, Gouda, 
Bacon, Onion Jam and Mayo. Served on Rye. 

Pulled Pork Sandwich  16.95
House Smoked Pulled Pork, House Slaw, Mayo, Jalapeño 
Jam. Served on an Egg Bun.

BBQ Sandwich  16.95
Choose Two Meats:  Pulled Pork, Ham, Sliced Brisket, 
Shredded Brisket, Smoked Turkey, Smoked Sausage. 
Served on an Egg Bun.

Smoke Meat Platter  23.95
Choose Two Meats: Pulled Pork, Pork Belly Burnt Ends, 
Ham, Sliced Brisket, Shredded Brisket, Beef Burnt Ends, 
Smoked Turkey, Sausage

SUNDAY 10-2PM
FO

R 
TH

E 
ki

ds All meals served with home fries  7.95

½ B&G with home fries

2 eggs Scrambled with home fries

Cheese Omelet with home fries

Waffle with a side of bacon

SI
DE

S Sides, if you can fit them 

Breakfast sausage   5.95

BACON   5.95

TOAST   2.95

HOME FRIES   4.95

Baked Beans  7.95

Slaw  6.95

CO
CK

TA
IL

S MIMOSAS  7.95
Orange, Pineapple or Cranberry 
Ask for Seasonal Flavors

Bottomless Mimosas  21.95

breakfast Sangria  11.95

House made red or white Sangria  7.95

Espresso Martini  11.95

Irish Coffee  9.95

House Bloody Mary  9.95
House Infused Jalapeno Vodka, Bloody Mary Mix, 
Bacon, Olives, Lemon Wedge, Lime Wedge

hangover Bloody Mary  31.95
Served with Slider, Mini Hot Dog, Wings, Pork Belly 
Burnt Ends, Chicken Tender, Bacon, Asparagus, 
Olives, Pickles

BRUNCH WITHOUT

BOOZE 

IS JUST A SAD LATE BREAKFAST

Mac n’ Cheese  7.95

Herbed Mashed
Potatoes  6.95

Seasonal Veg  6.95

Cheesy Corn  7.95


