
WOOD SMOKED MEATS

SHAREABLES

HOUSE CORNBREAD 5
stoneground yellow corn , honey butter, sea
salt

LOADED BRISKET FRIES 21
cheese sauce, pico de gallo, chipotle
aioli, jalapeno torenado

STREET TACOS 5 
brisket - pickle onion, cilantro, cotija 
Tritip - griddled cheese, onion, cilantro
both served with salsa verde

FAMOUS BEEF BRISKET 24 | half lb
peach-wood smoked for 16hrs

BABY BACK RIBS 16 - 1/4 rack 
29 - 1/2 rackfinished over coals with hot honey glaze

SMOKED CHICKEN WINGS 19 | 1/2 dz
32 | dzwhite sauce & fermented hot sauce or

honey sriracha glazed w/ white sauce

SMOKED TRI-TIP 24 | half lb.
  

peach wood smoked, finished over coals 

PULLED PORK SHOULDER 19 | half lb.
14 hour smoked, pork jus

HANDHELD
CLASSIC SLICED BRISKET 23
house red sauce, creamy slaw, pickled onion,
brioche bun

CALI WRAP 16

wood grilled chicken, French fries, creamy slaw
and aji verde

PULLED PORK 22
creamy slaw, pickled onion, brioche
bun

1/2 LB BLOCK BURGER 19

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

15

14

16

Genuine Cut-to-order Wood Smoked Meats

served w/ house pickles and spicy or mild red sauce

GREENS & BOWLS 

SANTA FE CHICKEN $17 
market greens, wood-grilled chicken breast, black
beans, roasted corn, cherry tomato, avocado, red
cabbage, tortilla strips, bbq-ranch dressing

BABY KALE SALAD $15
baby kale, cherry tomato, cucumber, avocado, pickled
onion, red cabbage, creamy lemon basil dressing
add grilled chilled chicken $3.5

THE BLOCK BOWL 
white rice, black beans, cherry tomato, roasted corn,
pickled onion, red cabbage, avocado, aji verde, fresh
cilantro
*Grilled chicken $18
*Brisket $25
*Tritip $21

SIDES
5CREAMY SLAW

green cabbage, carrot, onion

RANCH BEANS 8
pintos, toasted chiles, brisket bark

MAC & CHEESE 8white cheddar, cheddar crumble, chives

8SEASONED FRIES
tossed in signature brisket rub

COMBO PLATES

THE PITMASTER FEAST 98

1/2 lb brisket, 1/2 rack baby back ribs, 1/2 pulled pork 
+ any 2  sides, house pickles,  3 -  cornbread, sauces

2-3 people

1 MEAT + 2 SIDES 27

2 MEATS + 2 SIDES 36

21SMOKED BRISKET
BREAKFAST BURRITO
smoked brisket, eggs, white cheddar,  American
cheese, pico de Gallo, chipotle aioli, avocado, tater
tots 

BBQ CHICKEN CLUB 18
heirloom tomato,  american cheese,  avocado,
romaine , house ranch, spicy bbq, sourdough

additional sauces $0.75 each | 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.

*additional charge for double brisket* 


