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Pulled Torle $7.00, plug fax.

Brined for 5 days, smoked, and braised. With our own barbeque sauce,
Glengarry Celtic Blue Cheese, on an Art Is In Egg Roll.

Smoleed ”mrk@ﬂ $7.00, plug fax.

Maple Mustard brined and applewood smoked, with Bryson farm greens,
and cranberry and red wine thai mustard sauce. On our own Pueblo Adobe
bread.

Roast beet $%.00, plus fax.

With caramelized onions and Black River cheddar, on Art Is In Grain and
Fennel Panini.

Rotisserie Chicken $7.00, plug fax.

On our own whole grain tortilla, with black bean spread, Bryson farm
greens, and sour cream.



