
BABY KALE SALAD
baby kale, cherry tomato, cucumber, avocado, pickled
onion, red cabbage, 
creamy lemon basil dressing
add warm sliced smoked turkey breast +8

TURKEY CHOPPED SALAD
 

SANTA FE CHICKEN SALAD

 

15

18

18

TRI-TIP
 

BRISKET
 

PULLED PORK
 

SAUSAGE LINKS
 

PORK SPARE RIBS
 

FREE RANGE CHICKEN
 

SMOKED TURKEY BREAST
 

THE FEAST ( 5-7 PEOPLE)
 

1 MEAT + 2 SIDES

2 MEATS + 2 SIDES

27

36

THE pittmaster feast ( 2-3 PEOPLE)

 

219

99

 11 | each 

24 | half lb.
46 | full lb

19 | half lb or
73 | full rack

19 | half lb.
37 | full lb.

19 | half lb.
37 | full lb.

19 | half
 37 | whole

24 | half lb.
46 | full lb

RANCH BEANS
 

MAC & CHEESE
cheddar crumble, chives

POTATO SALAD

CREAMY SLAW

SEASONED FRIES

 

1/2 LB BLOCK BURGER
 

CHOPPED BRISKET
slaw, pickled red onion, milk bun

PULLED PORK
 

SMOKED TURKEY CLUB
 

SKILLET CORNBREAD
 

BUTTERMILK BISCUITS
 

LOADED BRISKET FRIES
 

SMOKED CHICKEN WINGS
 

PULLED PORK LETTUCE WRAPS
 

21

19 | 1/2 dz
31 | dz

17

22

14

4.25 | 13

 

 9 | 16 | 26

9 | 16 | 26

 6 | 11 | 18

 6 | 11 | 18

10

22

20

21

market greens, wood-grilled chicken breast, black
beans, roasted corn, cherry tomato, avocado, red
cabbage, tortilla strips, 
bbq-ranch dressing
sub warm sliced smoked tri-Tip +7

smoked free-range turkey, iceberg cabbage
blend,cherry tomato, cucumber, garbanzos,
carrot, pickled onion, fresh basil, parmesan, 
red wine vinaigrette

1/2 lb brisket, 1lb pork spare ribs, 1 sausage. ¼ lb pulled pork
+ 2 sides, house pickles, choice of skillet cornbread or

buttermilk biscuits, all sauces

1 lb brisket, 2lb pork spare ribs, half chicken, 2 sausage links + 4
pints of sides, pickles, skillet cornbread, 4 biscuits, all sauces 

*additional charge for double brisket* 

SALADS

SIDES

FOR THE TABLE

SANDWICHES & BURGERS
includes your choice of 1/2 pint side

upgrade sides to quarts + $26

1/2 pint | pint | quart

13

19

24

9

14

14

ESQUITES
 

CHIPS & GUAC
made fresh in house, served with signature salsa
add housemade chicharon +6

SIGNATURE TACOS (3) 
smoked brisket orpulled pork pickled onion,
cilantro, cotija cheese, salsa verde

SUPER BRISKET TACO

 

 

SMOKED BIRRIA TACOS (3)
 

SMOKED CARNITAS TORTA
 

 

CALI-MEX BBQ

charcoal roasted corn, tajin aioli, cotija
cheese, cilantro, limón

16 hour smoked brisket braised in toasted chili
consommé, red onion, cilantro, griddled cheese,
side of housemade chile arbol salsa

Oaxaca cheese, black beans, pickled jalapeño &
carrots, shaved iceberg lettuce, tomato, avocado
-includes choice of ½ pt side

1/4Lb. sliced smoked brisket, guacamole, fire
roasted tomato salsa roja, cilantro, flour tortilla

finished over coals

finished over coals

duroc pork, house rub

smoked vinegar seasoning

choice of fatty, lean, or mixed

housemade blend of pork & beef,
served w/ mustard sauce

brined with citrus & herbs for 48 hours

whipped honey butter

pintos, toasted chiles, brisket bark

tossed in Maple Block ‘everything rub’

cheese sauce, pico de gallo, chipotle aioli,
jalapeño torenado

signature smoked or honey sriracha glazed

bibb lettuce, pickled onions, carrots, cilantro,
chipotle aioli, 50/50 sauce

charred poblanos, white cheddar, honey butter

slaw, pickled red onion, house red sauce, milk bun

smoked patty, new school american cheese, onion, 
house sauce, bread & butter pickles, sesame milk bun

thick cut bacon, tomato, bibb lettuce, white sauce,
swiss sliced smoked turkey breast, local sourdough

additional sauces $0.75 each | 20% gratuity is added to parties of 6+ | prices subject to change, select menu items subject to availability consuming raw or undercooked meats,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. please alert your server of any food allergies.

LUNCHtues-fri 11:30 am - 3 pm
sat 11 am - 3 pm

Sun 11 am - 9

PLATES & PLATTERS

MAPLEBLOCKMEAT.COM
@MAPLEBLOCKMEATCO

WOOD SMOKED MEATS
served w/ house pickles and spicy or mild red sauce


