Brunch served Saturdays and Sundays from 9am-Zpm

MEAT
HOOK

BBQ Co. |

* TRADITIOHAL & HOH -

EARLY RISER + 16.99
Two eggs cooked to order, bacon, potatoes O’Brien, & Texas toast

COWBOY ROUND UP + 24.99
Smoked brisket, two eggs cooked to order, potatoes O’Brien, &
Texas toast

SMOKEHOUSE PLATE »* 19.99

Two meats served with two eggs cooked to order, potatoes O’Brien,
& Texas toast

Meat Choices: Bacon, Pulled Pork, Andouille, or Brisket (+3.50)

SMOKEHOUSE “MONTE CRISTO" # 18.99

Pulled pork, scrambled eggs, raspberry compote, & Monterey Jack
sandwiched between two pieces of French toast dusted with
powdered sugar. Served with potatoes O’Brien and a side of house-
made buttermilk syrup for dipping.

* OMELETTES #

Served with potatoes O’Brien

PIG PEN * 17.99 GF
Andouille, pulled pork, bacon, and topped with Monterey Jack

RANCH HOUSE +* 23.99 GF
Brisket, grilled bell pepper and onion, and topped with Monterey
Jack and sliced jalapefios

PULLED PORK DENVER +# 14.99 GF
Pulled pork, grilled bell pepper and onion, and topped with Monterey
Jack

* FRENCH, BELGIAH, -
& RESOME

Served with house-made buttermilk syrup

FRENCH TEXAN +* 12.99
Two pieces of brioche Texas toast grilled and served with bacon

CHICKEN ‘N BELGIAN WAFFLE + 12.99
Belgian waffle topped with fried chicken thigh

LEMON POPPYSEED PANCAKES +* 12.99
Three lemon poppyseed pancakes topped with lemon curd and
served with bacon

* TEX MEX

HUEVOS RANCHEROS * 14.99 GF

Three crispy corn tortillas topped with pinto beans, chorizo, your
choice of chili verde or house-made salsa (+0.99), topped with two
eggs sunny side up and queso fresco

BREAKFAST BURRITO +# 14.99
Two meats, scrambled eggs, potatoes O’Brien, and Monterey Jack
cheese

Add Chili Verde for $1.99
Add Smoked Queso for $3.99

Meat Choices: Bacon, Pulled Pork, Andouille, or Brisket (+3.50)

BORDER BOWL » 17.99 GF

Eggs scrambled with Monterey Jack cheese, potatoes O’Brien,
andouille, and bacon. Topped with sliced jalapefios and your choice
of chili verde or house-made salsa (+0.99)

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.



¥ SIDES

POTATOES O’BRIEN + 3.29
FRENCH TOAST % 2.99
LEMON CURD + 1.69
BELGIAN WAFFLE +* 1.99

EGG * 1.99

TEXAS TOAST * 2.29

LEMON POPPY PANCAKE # 1.49
BUTTERMILK SYRUP » 0.99
BACON » 3.99 SMOKED QUESO +* 3.99
HOUSEMADE SALSA * 3.99 % LB PULLED PORK # 3.25
% LB ANDOUILLE * 4.75 % LB SLICED BRISKET % 9.75

% LB CHOPPED BRISKET % 9.75 % LB CHICKEN THIGH * 3.75

* JUICE & SPECIALTY DRINKS »

ORANGE * 2.99 CRANBERRY +* 2.99

GRAPEFRUIT * 2.99 APPLE +* 2.99

PINEAPPLE # 2.99

HOUSE-MADE SWEET TEA * 1.49
HOUSE-MADE LEMONADE + 2.99

ARNOLD PALMER * 2.25
HALF SWEET TEA & HALF LEMONADE

BREAKFAST SODA * 2.99
HALF CLUB SODA & HALF YOUR CHOICE OF JUICE

* COFFEE! ¢

HOUSE BREW * 1.50

IRISH COFFEE % 7.50
House brew & Ryan’s Irish Cream liqueur.

BARISTA BAR — COMING SOOH!

ESPRESSO * 3.50 AMERICANO + 3.50
CAPPUCCINO * 4.50 LATTE * 4.50

MOCHA +* 4.50 WHITE MOCHA * 4.50

NCH COCKTAILS

* HAIR OF THE D0G +

Served Saturdays & Sundays after 10:30am

BLOODY MARY * 7.50

Tito’s vodka served in an applewood smoked salt-rimmed glass
with a bacon strip and celery stalk

MIMOSA YOUR WAY

CLASSIC * 7.00
Domaine Ste. Michelle sparkling brut and orange juice

ELEVATED » 10.50
Domaine Ste. Michelle sparkling brut and Cointreau

TROPICAL # 9.00

Domaine Ste. Michelle sparkling brut, Malibu, and a
splash of orange juice, cranberry juice, and pineapple
juice

SMOKED BREAKFAST RITA + 10.50
Wahaka mezcal, Cointreau, & sweet and sour
served in an applewood smoked salt-rimmed glass




