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TRADITIONAL

_E MCRIB

nalf rack ‘o pork ribs

obg bologna
pickled peppers
grilled onions

mustard seed onion
milk bread bun




GRILLED PRAWN

blueberry mole

YAKATORI SMOKED

CHICKEN

miso fermented
blueberry kosho
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BBQ CAULIFLOWER

bone marrow cream




COUNTRY NOT COUNTRY

TAIYAKI (not)

cornbread
sesame butter
honey




BLUEBERRY JOHNNYCAKES

blueberry bbqg pulled pork
pink blueberry salsa
blueberry leather
buttermilk powder

Crispy onions
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BONE IN BEEF
SHORTRIB

espresso mole negro




orange ginger marmalade
yuzu kosho
crispy shallot

#fsheetpantacos

BARBECUE PULLED PORK R
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pomegranate ™
mint

cilantro =

golden raisins ', ,,
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MOROCCAN BRISKET TERRINE




MOROCCAN BBQ TACO

top shelf spiced smoked
brisket terrine

golden masa tortilla

| harissa

cilantro stem chives
burnt lemo




MORROCAN BBQ

smoked merguez hot links, okra tagine B B ol g
tan tan spiced bbq lamb ribs, tomatoed white beans . SlOs T Sy



FIVE SPICE STICKY GLAZED
SMOKED PORK BELLY TACO

watermelon rind kimchi
pickled serranos

cilantro




ASIAN SIDES

smashed cucumbers

korean bbq springrolls

coconut cremeux, chili crunch, cashews, herbs



THE IMPORTANCE OF YUZU
KOSHO + JAPANESE FLAVORS IN
BARBECUE




tsukemono chili crunch japanese potato
cabbage pickles sunomono salad




wasabi

shoyu cured eggs




ASIAN TEXAS
BBQ
green papaya
saam jang










AL\EEM

[ diﬂathread

. hatch ChIIIE§
english cheddar

rose pickled red onions




SMOKED JAMON BEURRE

st 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




L. ot TN A "":“. .
/ v o

g RUSSEL SPROUT tA

-,




2222222

5ate SOuU

FAnnouncingﬂ\& 4 Al \ ds No
A Tasty Tomorro! 7_1,
State of the Ind 2023/ {100

The Beauty That is Barbecue {

FATTY BRISKET
CONGEE

smoked brisket
central texas style

koshihikari rice &
smoked drippings
congee

#platethecover
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SWEET CORN BASQUE
CHEESECAKE

honey creme anglaise

rose pickled red onion and
blueberry jam

honeycomb candy



.. -
. i p ¥ :’?:&& .
~ = .?fj‘ 5 .
o 73 s ? 1
4 - <t N
o < b . 2
- .A/.x"f -
L T e &
g\ N 9 | e -
£ '( L i ’
R - T :

-

K4

AREPAS o a




TEXAS CUBANO
AREPA

moist brisket
smoked ham
pulled pork
pickles

SWISS

arepa



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












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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