
The ‘dack shack
$20

SARATOGA OLIVE OIL

PLEASE CHECK OUR WEBSITE FOR SEASONAL HOURS

BREAK TRAIL
SOUP

CREAMY TOMATO . FRESH BASIL SMOKED BLUE CHEESE CROSTINI

SALAD
 KIWI . AVOCADO . ENDIVE TOASTED SUNFLOWER SEEDS DIJON CHAMPAGNE VINAIGRETTE

GUACAMOLE DEVILED EGGS

BEET CURED ROASTED PROSCIUTTO CHIP

SUMMIT
BEEF ON WECK

ROASTED GARLIC SHALLOT JUS HOMEMADE SEA SALT CARAWAY ROLL

HANDMADE FALAFEL
FETA CHEESE . KALAMATA OLIVE . CUCUMBER . TOMATO  ROASTED RED PEPPER . TAHINI . TZATZIKI

SEAFOOD CIOPINNI
SEA SCALLOP . SHRIMP . MAHI MAHI RICH PLUM TOMATO BROTH . GRILLED BREAD LEMON GARLIC GREMOLATA

DESCENt
BLOOD ORANGE PASSION FRUIT CREME BRULEE

CHOCOLATE COVERED CHEESE CAKE BALLS

CHOCOLATE FLOURLESS TORTE

ENJOY HAPPY HOUR PRICES AT OUR BAR ALL WEEK NO BLACK OUT TIMES

Appetizers
Homemade Jalapeño Poppers

You’ve never seen poppers like these! HUGE, fresh jalapeños stuffed with
 chorizo cream cheese and wrapped in thick-cut hickory smoked bacon, 

tossed in our Southern breading and deep fried. Served with habanero peach jam.

Smothered Nachos
Freshly made tortilla chips with smoky tomato corn salsa, house-pickled jalapeños, homemade smoky

 bourbon cheddar cheese sauce, chipotle sour cream and bacon lardons. Finished with melted 
cheddar cheese, a smoky maple BBQ drizzle and diced scallions.

House smoked wings

Entrées
The Carnivore Burger

Topped with pulled pork, bourbon beef brisket, house-made pastrami, thick-cut hickory smoked bacon and 
sharp NY cheddar cheese with house-made pickles, shredded lettuce, tomato and Piggy Sauce.

The Be Still My Heart Sandwich
A heaping of house-made pastrami, bourbon brisket and pulled pork topped with thick-cut, deep fried sharp NY 

cheddar cheese, tomato, shredded lettuce, pickles, red onion with garlic mayonnaise and thick-cut hickory
 smoked bacon. Served on our fresh sourdough bread. Statin not included

The Ribs
Your choice of St. Louis or Baby Back house-smoked ribs!

Desserts
Bourbon Pecan Pie

Apple Crumb Cake

All meals include a soda, coffee or a 12oz draft beer”   
"


