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SAUCE, DILL PICKLE & HARD CIDER SLAW Known far & wide $9.50

BURNT ENDS - BRISKET ENDS, DOUBLE SMOKED ON A BUN WITH SLAW
& A PICKLE F{fm@ (oved BRA ‘Ueﬁmcy 510

PINEAPPLE HABANERO PORK - TENDER PORK, SLOW ROASTED IN OUR
PINEAPPLE HABANERO SAUCE, TOPPED WITH JALAPENO CREMA & GRILLED
PINEAPPLE & CILANTRO SALSA  Bright infense flavors!  $10

CHEF BOYD'S BBQ BEAST - TRI TIP, SMOKEY PULLED PORK, CHERRY WOOD
SMOKED BACON & HOT LINK ON A SOFT ROLL WITH HARD CIDER SLAW,
PEPPER RINGS, CRISPY FRIED ONION STRINGS, PICKLES & SMOKED
MUSTARD. lmost 2 Ifammf@ uf memorable deliciousness!  § 14

BOYD'S FAMOUS GRILLED PASTRAMI - NEW YORK STYLE PASTRAMI WITH
APPLEWOOD SMOKED BALSAMIC HONEY MUSTARD & YELLOW MUSTARD,
SWISS CHEESE & PICKLE ON A ROLL The Best You Fver Had! $10

PHILLY CHEESE STEAK - THIN-SLICED STEAK WITH PEPPERS, ONIONS,
GARLIC, SWI5S CHEESE ON A ROLL ou haven'f .‘fumff;'.‘fszmcmmf this down! This rc‘c;;ﬁe has won
“Best of Chico” several times! $ 10

CUBAN - SMOKED PULLED PORK, APPLEWOOD SMOKED CARVED HAM,
SWISS CHEESE ON GRILLED FRENCH ROLL WITH GARLIC AIOLI, APPLEWOOD
SMOKED BALSAMIC HONEY MUSTARD, MOJO SAUCE & DILL PICKLE Authentic
& Qelicious!! $9.50

REUBEN - SMOKED CORNED BEEF, SWISS CHEESE, LOCALLY MADE
SAUERKRAUT, SPICY THOUSAND ISLAND DRESSING GRILLED ON TIN ROOF
BAKERY RYE Uour search [m* ffw‘lfjf‘f‘ﬁc[ Reuhen is over! $10

CASHEW CHICKEN SALAD - CHEF BOYD'S OWN HOMEMADE CHICKEN
SALAD ON CROISSANT WITH ROASTED GARLIC AIOLI, DIJON MUSTARD,
LETTUCE, TOMATO & CASHEWS Tuer the l’f)ﬁ f[:in‘or.\" $9

BLT - CHERRYWOOD SMOKED BACON, GARLIC HERB AIOLI, APPLEWOOD
SMOKED BALSAMIC HONEY MUSTARD, THICK-SLICED TOMATO & LETTUCE
ON SLICED GRILLED SOURDOUGH Exmpf:'onanffS'?

BACON & MARMALADE - CRISPY CHERRY WOOD SMOKED BACON & SWEET
& TANGY ORANGE MARMALADE ON TOASTED MULTI GRAIN BREAD $10

GOURMET VEGGIE - SMOKED GOUDA, AGED CHEDDAR,
THICK-SLICED TOMATO, BASIL PESTO, SUNDRIED TOMATO
CREAM CHEESE, CUCUMBER, SHAVED SWEET ONION, ROASTED
RED PEPPERS & GARLIC HERB AIOLI ON SLICED MULTI GRAIN
BREAD OR WRAP Fuen meal lovers order this $9

GOURMET GRILLED CHEESE - SMOKED GOUDA, AGED CHEDDAR
& PARMESAN CHEESE SKIRT WITH FIRE ROASTED GREEN
CHILES, SHAVED RED ONION & TOMATO ON SLICED
SOURDOUGH 7o Tie For! 59

BLACKBERRY & BACON GRILLED CHEESE - FRESH BLACKBERRY
COMPOTE, CHERRY WOOD SMOKED BACON, THIN SLICED
JALAPENOS & MELTED SWIsS CHEESE ON GRILLED SOURDOUGH
BREAD '(/fm'rfmf& Divine! $ 10

BUTTERMILK FRIED CHICKEN BISCUIT - HAND BREADED
CHICKEN BREAST WITH OUR SRIRACHA MAYO, APPLEWOOD
SMOKED BALSAMIC HONEY MUSTARD ON OUR FAMOUS
HOMEMADE BISCUIT Yeswe speak Southern here! %9

TURKEY CLUB - HAND CARVED GARLIC HERB ROASTED TURKEY
CHERRYWOOD SMOKED BACON & APPLEWOOD SMOKED HAM
WITH, APPLEWOOD SMOKED BALSAMIC HONEY MUSTARD,
GARLIC HERB AIOLI, SMOKED GOUDA, LETTUCE & TOMATO ON
FLAKY CROISSANT Obsession will develop! $ 11

TURKEY & PERUVIAN PEPPERS - GARLIC & HERB ROASTED
TURKEY WITH PEPPER JACK CHEESE, FIRE ROASTED SWEET, MILD
PERUVIAN PEPPERS, GARLIC AIOLI & DIJON MUSTARD ON A
BAGUETTE  Thisis a new, mw’clmf ][/m/m-’ combo!  $10

CALlI TURKEY & AVOCADO - OUR GARLIC & HERB ROASTED
TURKEY WITH FRESH AVOCADO, CHEDDAR CHEESE, GARLIC
AIOLI, APPLEWOOD SMOKED BALSAMIC HONEY MUSTARD,
SHAVED RED ONION, LETTUCE & TOMATO ON A BAGUETTE
7,@;;1/[@! A ﬂ/aw)r combined here! 49

Choose from sliced sourdough, gluten free, focassia,
sourdough roll, multi grain, croissant or brioche bun
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garden greens with grilled chicken, sliced almonds & our blackberry
balsamic vinaigrette - $11

Grilled Chichen or Tri Tip Caesar...Chopped romaine with shaved
Parmesan, homemade croutons & our homemade Caesar dressing - $12

Southwest, Chichen...Chili lime chicken on chopped lettuce with fresh
tomatoes, red onion, homemade tortilla strips, cotija cheese & homemade
chili lime ranch - $11

Fiesta Taco Salad... Fresh made tortilla chips topped with chopped lettuce,
a scoop of our tri tip chili, seasoned beef & chorizo, shredded cheese &
dressed with homemade chili lime ranch & fresh salsa - $11

(aprese Salad...Garden greens, basil marinated fried mozzarella & our
homemade fresh tomato relish - $10

Watsrmelon Feta Salad...Garden greens with chunks of watermelon, pickled
red onions, feta cheese & our house made blush wine vinaigrette - $10

Smohed Salmon Wedgg...Crispy iceberg wedge topped with our house
smoked salmon, crispy bacon, pickled red onions, bleu cheese crumbles
and bleu cheese dressing with a balsamic glaze - $14



