
raspberry pork burnt ends $14
Slow double smoked brown sugar pork shoulder, raspberry
BBQ, smoked garlic candied almonds, pickled jalapenos

coconut shrimp $15
Hand breaded, fried crispy, calabrian chili orange marmalade

Crispy corn tortillas, slow smoked BBQ brisket, mixed cheese,
roasted corn & black bean salsa, jalapeno cilantro crema.

brisket tacos $18

lemon blueberry salad $20
mixed field greens, red onion, cucumbers, fresh blueberries, goat
cheese, smoked garlic candied almonds, blueberry lemon 
vinaigrette, grilled chicken.

sausage & artichoke aglio e olio $20
smoked Perfette’s garlic rope sausage, farfalle, artichoke hearts,
seasoned italian greens, smoked garlic, calabrian chilis, olive oil.
served with side salad

smoked chicken quarters, sweet & smoky tomato coulis, smoked
walnut pesto, spiced baby carrots with bell peppers, side salad

bone-in chicken  $22

Salmon stir fry $25
chargrilled salmon basted in smoked garlic butter, bell peppers, baby
bok choy, baby carrots, scallions, garlic ginger soy glaze, side salad 

blackened chicken, shallots & bacon, white wine, fresh thyme, english peas,
roasted red peppers, smoked garlic & parmesan cream, crispy asiago
gnocchi, served with side salad

spring pea gnocchi $26

queen cut filet  $42
8 oz. chargrilled prime filet, smoked cauliflower puree, balsamic 
reduction,spiced baby carrots with bell peppers, side salad. 
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titos vodka, vanilla & lavender syrup,
cub cafe chai, splash cream 10

I CAN BUY MYSELF FLOWERS

empress gin, muddled cucumber,
lavender syrup, lime juice. served up 11

LAVENDER HAZE

1800 coconut, orange liqueur, coconut
cream, lavender syrup, lime juice 11

THROWING PETALS
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handcrafted

BARRY, BARRY QUITE CONTRARY 
buffalo trace, lavender & berry
syrup, lemon juice, cabernet float 13

FORGET ME NOT
golden graham infused buffalo trace,
chocolate bitters, marshmallow syrup  13
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