BRIAN'S AMERICAN BARBEQUE

SERVED WITH SLAW AUD A SIDE of KANSAS CiTY SoUL: CHOOSE ONE -
BAK'ED BEAMS, BRIAN'S AMMAC ‘N CHEESE, FRIES, OR RINGS
TwWo PULLED PORK SLIDERS I
BABY BACK RIBS  HALF SLAB |4 - WHOLE SLAB 24
ST. LOVIS PORK RIBS (FivE MEATY RiBS) (8
ALL NATURAL HALF SAMOKED CHICKEN I
OPEN FACE SANOKED BRISKET SANDWICH l4
BBQ COMNBO: BRISKET, ST. LOVIS RIBS, PULLED PORK, TEXAS TOAST (8

SIDES

BBQ BAKED BEANS (LOTS of AREATH 5 BRIAN'S AMAC ‘N CHEESE 5
ONION RINGS 4 COLESLAW 4
FRIES: REGULAR £ GARLIC 5 TRUFFLE-PARMESAK 7

SHAREABLE o nom> e

4.00 £AR
NEW EMGLAMD STYLE CLARM CHOWDER o TODAY’S CATCH, SALSA 2040, CILAUTRO CREANA
Z/Ef: ;&;u C:}S;Z\;AIMI . COCOMUT LEMMOUGRASS BROTH
RILLED Q ADILL 9.00 , , \ (
DiF £ EREWT RV Ry H SPICY CHICKEN WHGS 950
ADD FRESH CUACARMOLE FoR s FRAUK’S HOT SAUCE, CRISP CELERY, POMT REYES BLUE
CHIPOTLE AioLi SPICY REMOULADE, FIELD LETTUCES
I |
SANOKED CHICKEN CoBB ll50
CHARACTERS SALAD 1/ SDES HICKORY SANOKED CHICKEM, BACOH, AVOCADO,
FIELD LETTUCES, SKY HiLL CHEVRE, TOMMATOES, £66, POIMT REYES BLUE, MUSTARD VIHAIGRET TE
CROUTOUS, CiTRUS VIHAIGRETTE
THE SPA SALAD 350
PEACH SALAD 150 GRILLED PRAWMS, RAMCHO GORDO RUMMER BEAUS, ROMESCO, ARUGULA PESTO
HEIRLOOAN PEACHES, FIELD LETTUCES, SKY HILL CHEVRE & MMARCONA ALANONDS CHINESE CHICKEN SALAD )
y LI 50
CAESAR SALAD lo 7 sibE 7 CRISPY NOODLES, TOASTED ALAMONDS,
ROMAIME HEARTS, SHAVED PARMESAK & GARLIC CROUTOUS NAPA CABBAGE, ASIA VIMAIGRETTE
ADD GRILLED CHICKEM 2 - ADD FRESH WHITE AUCHOVIES 2
‘ \ GRIDDLED PARISAN HAAMN & BRIE l2.00
AMARRIOT T CLANS'S'lC BURGER ll.oo ANODEL BAKERY HONEY-WHEAT, SWEET-SPICY MUSTARD, PEPPER RELISH
8 0Z. GRILLED SiRLOI . \ . : .
WITH CLASSIC CONDIVENTS AND A CHOICE OF CHEESE GRILLED, MARINATED CHICKEN BRE{!\DSOT SANDWACH
GRILLED PORTOBELLO RAUSHROOAN “BURGER” lo.oo CIABATTA ROLL, PIPERADE, MEYER LEANON AiOLi, ANOZZARELLA, WATERCRESS
ROASTED PEPPER RELISH, AiOLi, SMOKED CHEDDAR AMARINATED SKIRT STEAK SANDWICH ON BAGUETTE
CLASSIC CLUB SANDWMICH ll.oo 13.00
ROASTED TURKEY, CRiSP BACON, SLICED TOMATOES CARARMELIZED OMionS, PEPPER JACK & CHIPOTLE Aioli

AND ANAYONNAISE ON TOASTED SOURDOUGH BREAD

EXECUTIVE CHEF: BRIAN WHITAAER / EXECUTIVE SoUS CHEF: FRANCISCO AGVILAR, SoUS CHEF: CHRIS STiLLwELL
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