FRIAR FRANKLIN'S FRIES 8.00

Golden, crispy house made fries blessed by the friar
himself. Amen and pass the sauce.

Get them loaded with slow smoked shredded pork
shoulder, onions, jalapenos and melted Landlubber
Lager Beer Cheese for 18.00

SMUGGLER'S CUT 17.50
Tri-Tip morsels soaked in an old-world sauce for days
over a bed of Friar Franklin's fries, too fine to declare
at port.

PERPETUAL STEW OR SOUP Cup 7.00, Bowl 13.00
Our crew works tirelessly to keep these amazing pots
simmering every day with bold & unique Old-World
flavors. Each one made from scratch.

THE NOT S0 HUMBLE HAMBURGERS

OUR ALL-BEEF PATTIES ARE 8 OUNCES OF FIRE GRILLED LOCALLY PURCHASED GOODNESS
CHOOSE ONE: FRIAR FRANKLIN'S FRIES, OR GREEN SALAD. CUP OF STEW FOR $2 MORE OR BAKED POTATO FOR $3 MORE

YE OLDE CHEESEBURGER 18.50
Cheddar cheese, onions, lettuce, fresh pickles and

tomato. So simple. So satisfying. Absolutely sacred.

FIRE DOWN BELOW 18.50

Pepper jack cheese, fresh sliced jalapenos and our
own Ghost Reaper Honey Sauce atop our fire
grilled 1/2-pound burger patty! Hot as a cannon
blast and just as reckless. Handel if Ye dare!

PORK PEDDLER  19.00

Slow smoked pulled pork, sliced onions, crisp
pickles and Dragon's Blood BBQ Sauce all on an
8oz burger. Some say it's absolutely mes'merizing!!

THE SCURVY . 18.50

Beef patty topped with french fries, melted beer
cheese and Dragon's Blood BBQ) Sauce. Like the
good captain, a monstrous mess... of flavor.

- FOREST BURGER 20.50.

Our own signature house made bacon, melted

- Swiss cheese, sautéed mushrooms. Deep and

earthy, like a hunter’s reward.

BRISKET BACON CHEESEBURGER 23.00
1/2-pound fire grilled burger patty topped with 30z

- of smoked brisket, Dragon's Blood BBQ Sauce,

pepperjack cheese and smoked bacon. Size does
matter and this is simply the best burger ever!

- MYTHICAL MAYHEM

THE FORAGER'S FEAST 14.50

A hearty harvest of spring lettuce, cucumbers,
tomatoes, red onions, house made croutons, and
sunflower seeds.

Add a choice of chicken or pulled pork for 5.50
Add shced tr1—t1p steak for 8.50

SMOKEHOUSE CHOP SANDWICH 18.50

Hand breaded tenderloin pork chop fried to
perfection topped with fresh red onions, crisp
pickles and Dragon's Blood BBQ Sauce on a grilled
hoagie. Tell the King we have found his prize!

KING'S DIP 19.50

A special delight with a mound of unforgettable
smoked beef tri-tip and melted cheese atop a
grilled hoagie with a cup of dipping broth. Lords
of the land go to war for this bounty!

DRAGON'S EGG 11.00

Yes, tis true... The wonderous baked potato has
finally made an appearance! Have this wonderous
beast with butter and sour cream, cheddar cheese,
bacon & onions.

Add chicken or pulled pork for $5

Add Tri-tip for $8.50

GLUTEN FREE BUNS AVAILABLE FOR A $3 UPCHARGE



BLACK DRAGON DINNERS

SERVED AFTER 4:00 PM
CHOOSE ONE: FRIAR FRANHLIN'S FRIES OR GREEN SALAD.
CUP OF STEW OR MASHED POTATOES & WHITE GRATY FOR $2 MORE
BAKED POTATO FOR $3 MORE -
PLATTERS COME WITH DINNER VEGGIE AND OUR HEARTY HOUSE MADE BREA]]

BRISKET PLATTER 28.50

This multi award winning smoked brisket
is sought after by kings and rogues alike. A
half pound of meat seasoned like no other,
cooked for eternity and sliced by hand.

PRIVATEER'S POULTRY 18.75

Tender flame grilled chicken thighs first
brined, then kissed by fire and garlic. A
bounty for even the bravest of buccaneers.

THE KING'S STEAK 30.00
A 12 oz hand cut New York strip steak,
boldly seasoned and cast iron seared to

lock in flavor. His majesty tells tales of this

steak to all folk of the realm!

CHICKEN PICCATA 21.00

Our famous flame chopped chicken thighs
cooked with a delicious lemon butter sauce
and linguini pasta. Truly a masterpiece of
culinary art! Side and veggie not included.

DRAGON STEAK 26.00

Straight from the flock of Drogon himself,
these tender tri-tip steak slices are not your
average meat of beast.

BROCKTOPUS' BOUNTY 32.50

A wondrous combination of sliced tri-tip
steak, BBQ pulled pork and slow smoked
brisket complete this amazing feast. No

- creature is safe, no flavor spared.

BLACK BETTY'S SALMON 30.00

Fresh wild caught Atlantic Sockeye Salmon
Seasoned by the mermaids and fire grilled.
Poseidon himself craves this dish!

. BREADED BEEE CUTLET 28.00

House cut 8oz. beef strip lion, tenderized,
hand breaded, fried and topped with a very
special house made white gravy. Other
kings have sacrificed dearly trying copy this
perfection... all have failed!

JOIN US AND FEAST ON OUR DAILY SPECIALS!
(LIMITED QUANTITIES)

TUESDAY, WEDNESDAY & THURSDAY, CHEF'S CHOICE
Behold, the ‘wonderous creations brought to you by our amazing
Kitchen staff, all whom have had a hand in creating a weekly meal
just for you! Ask your server for details.

FRIDAY, NEPTUNE'S BOUNTY
Ale battered cod fillets and hand cut chips deep fried to golden
perfection served with our famous coleslaw!

SMOKEHOUSE SATURDAY

Where our tentacled trickster unleashes his pit-master side for all to
savor. Smoke, spices and patience collide to make the meal
extraordinary!

Warning: Consumption of undercooked meat, poultry, eggs, or seafood may increase the rzsk of food-borne illnesses.

Alert your server if you have special dietary requirements.



