
 

DRIVE-THRU 5/23 
CANS: HINDSIGHT • INSIGHT 

 • PRACTICE WHAT YOU PEACH 
 • MUNICH HELLES LAGER 

 
Smoked Chicken Wings • 12 

(10) pickled brined, dry rubbed and slow smoked chicken 
wings. Finished with more dry rub and served with a 

housemade blue cheese and dry hopped pickles. 

 
Smoked Pork Shoulder • 14 

Local pork shoulder (Stillman’s Quality Meats, Hardwick)  
dry rubbed, slow smoked and finished with a Hindsight 

BBQ sauce. Served with Munich Helles Lager beer sauce 
mac and cheese, housemade coleslaw with local radishes 

(Free Living Farm, Brookfield) and dry hopped pickles.  
 

Local Salad • 10 
Local lettuce, arugula and mustard greens (Free Living 
Farm, Brookfield) topped with smoked tofu, local pea 

shoots, local pickled radish, scallions and a cilantro lime 
vinaigrette. 

 
WE ARE UNABLE TO ACCOMODATE SUBSTITUTIONS OR SPECIAL REQUESTS  

DURING OUR DRIVE-THRU BBQ, WE APPRECIATE YOUR UNDERSTANDING.  


