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TRADITIONAL

LE MCRIB
half rack ‘o pork ribs
bbq bologna
pickled peppers
grilled onions
mustard seed onion 
milk bread bun



BLUEBERRIES + BBQ

GRILLED PRAWN 

blueberry mole

YAKATORI SMOKED 
CHICKEN 

miso fermented 
blueberry kosho



SMOKED BONE MARROW



BBQ CAULIFLOWER

bone marrow cream



COUNTRY NOT COUNTRY

TAIYAKI (not)

cornbread
sesame butter
honey



BLUEBERRY JOHNNYCAKES

blueberry bbq pulled pork

pink blueberry salsa

blueberry leather

buttermilk powder 

crispy onions



BAREROOT FRIED GREEN TOMATOES

snow apple turnip kimchi

carrot greens

yuzu crack sauce

kimchi bbq sauce



FRIED GREEN TOMATOES SHED STYLE



RYE CORNBREAD

whipped beef fat, black salt



BAJA BBQ



BONE IN BEEF 
SHORTRIB

espresso mole negro 



orange ginger marmalade
yuzu kosho

crispy shallot

#sheetpantacos

BARBECUE PULLED PORK RILLETTE TACO



MOROCCAN BRISKET TERRINE

pomegranate
mint
cilantro
golden raisins
dates
cumin
garlic
ras el hanout



MOROCCAN BRISKET TERRINE



MOROCCAN BBQ TACO

top shelf spiced smoked 
brisket terrine

golden masa tortilla
harissa

cilantro stem chives
burnt lemon

#sheetpantacos



MORROCAN BBQ
smoked merguez hot links, okra tagine
tan tan spiced bbq lamb ribs, tomatoed white beans 



FIVE SPICE STICKY GLAZED 
SMOKED PORK BELLY TACO

watermelon rind kimchi

pickled serranos

cilantro
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ASIAN SIDES
smashed cucumbers
korean bbq springrolls
coconut cremeux, chili crunch, cashews, herbs



THE IMPORTANCE OF YUZU 
KOSHO + JAPANESE FLAVORS IN 
BARBECUE



tsukemono 
cabbage pickles

japanese potato 
saladchili crunch 

sunomono



wasabi

shoyu cured eggs



ASIAN TEXAS 
BBQ

green papaya

saam jang



Rose & Mint 
Pickled Red 
Onions



SWEET POTATO CHAAT

bbq turmeric chili sweet potato
tamarind chutney
pomegranate
rose pickled red onions



PULLED BBQ LAMB HALEEM

grilled milk bread flatbread
hatch chilies

english cheddar
rose pickled red onions



SMOKED JAMON BEURRE

post oak smoked ham braised in its juices 
four days

cultured butter

rose pickled red onions

cornichon

skinny baguette



ROSE PICKLED RED ONION 
BHAJI

fried in smoked wagyu fat

wood fired aubergine aioli

barbecue smoked chicken



BRUSSEL SPROUT CAESAR

shapiro’s brisket fat caesar dressing



FATTY BRISKET 
CONGEE

smoked brisket
central texas style

koshihikari rice & 
smoked drippings 

congee

#platethecover



4 STACK 
PLATEUP



SWEET CORN BASQUE 
CHEESECAKE 

honey creme anglaise 

rose pickled red onion and 
blueberry jam

honeycomb candy



BREAD ‘N CUE

AREPAS



TEXAS CUBANO 
AREPA

moist brisket
smoked ham
pulled pork
pickles
swiss
arepa



BACO BREAD
yogurt or vegan yogurt
flour or gf cup for cup



TINNED FISH BBQ

HARDWOOD SMOKED PULLED CHICKEN
tinned pei mussles
smoked paprika, fennel + tomato, olio verde roast potaotes, pickled fennel



BARBECUE OLD FASHION PORK LOIN

ten high bourbon, fermented cherries, fennel, cara
cara orange



BARBECUE DESSERTS



YAKATORI HONEY 
CARAMELIZED 
STRAWBERRIES
lebneh meyer lemon 
posset burnt lemon 
meringue 
chai shortbread



MEXICAN CORNBREAD 
BREAD PUDDING

agave orange syrup
peanuts
coconut

mezcal soaked raisins



CHAI-SPICED 
BUTTERMILK PIE 

ginger whipped cream  

hoshigaki  

chunky thyme sugar



YUZU KEY LIME PIE

black sesame graham crust 

toasted shiso meringue

black sesame coconut 
florentine crunch

micro shiso



SOBORO BREAD PUDDING 

mexican hot chocolate 
sauce 

peanut brittle

begonia angel wing leaves
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