
MEATS
 Smoked Beef Brisket
BBQ Spare Pork Ribs

Brined Grilled Chicken Quarters
Kielbasa Smoked Sausage
Slow Roasted Prime Rib

Cajun Shrimp
Lebanese Beyond Beef Kafta Skewers

GREENS
Romaine | Peppered Bacon | Vine Ripe 

Tomatoes | Garlic Croutons
Seasonal Fruit Salad | Grapes | Strawberries

Pt Reyes Bleu Cheese | Peppercorn Ranch Dressing

SIDES
White Cheddar Mac & Cheese

Molasses-Pork Belly Baked Beans
BBQ Potato Skins

Buttered Sweet Corn
Sweet Potato Salad
  Hearty Cole Slaw

Shrimp Cocktail with Fixings
Cheesy Biscuits | Cornbread | Dinner Rolls

Cheese Board with Grilled Veggies, 
Salumi and Flatbreads

OMELETS
Pepper Jack Cheese | Spinach

 Guacamole | Charred Salsa | Green Onions 
Piquillo Peppers | Jalapeños | Roasted Poblanos

Applewood Smoked Bacon | Chorizo 
Chicken Apple Sausage | Smoked Ham

Corned Beef Hash | Sausage Links
Breakfast Potatoes

SWEETS
Pecan Praline Cheesecake

Double Chocolate Brownies
Chocolate Peanut Butter Banana Tart

Grilled Peaches & Cream
Strawberry Shortcake Trifle

Call (520) 529.3500 for reservations!
Tax and 22% gratuity will be applied to final balance.

FATHER'S DAY 
BBQ BRUNCH

All dads receiveAll dads receive
a complimentary a complimentary 

beer, shandy beer, shandy 
or michelada.or michelada.

Sunday, June 21st • 10am - 3pm
$85 per adult     $40 kids 6 -12     5 & under are free


