= A LA CARTE -e=

The roads of the Southern United States are lined with grinning pigs eating dollar bills won from the casinos of Native Americans. These pigs repay
their masters by being cooked whole hog over ash and coals, creating a feast fit mostly for nat so serious people! P.S. All measures US (1 1b = 454 g).

APPETIZERS, SNACKS & SALADS

DDH EMMENTAL CHEESE SOUP COBB SALAD

Dry hopped heer based soup with a garlic loaf. Tossed green salad with smoked chicken, boiled egg and corn salsa.
€9.90 Small €9.90 Large €16.90

LOBSTER SKAGEN SMOKED RIBS

Skagen toast with lobster and crayfish tails. With bourbon barbacoa sauce.

Small €13.90 Large €21.90 €9.90

HALE TO THE KALE SOFT SHELL CRAB TACO

Kale caesar salad with avocado. Soft shell crab taco, chipatle mayonnaise , guacamole and cowboy caviar.
Small €9.90 Large €16.90 Add Shrimp €4.00 Add Cold €9.90

Smoked Salmon €6.00

BARBACOA

Smoked meats and fishes, combine greatly with our amazing table sauces!

SMOKED BEEF BRISKET JERK SMOKED CHICKEN WINGS
Slow smoked and roasted Aberdeen Angus brisket. Jomaican all spice smoked chicken wings.
+1h€l2.90 ?1h€l7.90 +1h€9.90 71h€l15.90

SMOKED SALMON ABERDEEN ANGUS FLANK STEAK
Lightly smoked norwegian salmon with a lobster-chipatle butter sauce. Lightly smoked and grilled Australian flank steak.
+1h€11.90 #1h€16.90 #1h€16.90

SALSICCIA SAUSAGE SMOKED TOFU

Italian lamb sausage smoked to perfection. Enjoy with our mustard table Lightly smoked tofu grilled for full flavor.

Sauce. +1h€8.90 71h€l13.90

ilb€l11.90 z1h€17.90
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BURGERS

We put a lot of thought and passion into our burgers. Every burger is grilled to perfection so your burger is always as it should be. If we were doctors,
we would give you a burger prescription. One per day.

SORIROYAL BURGER SMOKED BRISKET BURGER

Our classic burger, 180 grams of organic beef and pork patty, Monterey Jack Horseradish mayonnaise and pickled red onions on a brioche bun.
cheese and crispy pork neck on a brioche bun. With any side of your choice. €19.90

With any side of your choice. €19.90 HUNGRY'?? make it

double for €27.90

VEGETARIAN

We didn't forget you. Obviously we love our meats, but we love our peaple even more. By the way, did you know that all Sori Brewing beers are vegan?

FALAFEL BURGER GOAT CHEESE LASAGNA

Served with arugola salad, pickled red onion and mint tzatziki. €19.90

With any side of your choice. €19.90

SIDES

Take a side - or four. These are freakin’ delicious! Like your non-existent American grandma used to make ‘em.

RED CABBAGE COLESLAW WITH APPLE HOUSE FRIES
€5.90 (rispy house french fries and homemade ketchup.
, €5.90

PIMIENTOS DE PADRON

Tossed in lemon oil and seasoned with smoked salt. SWEET POTATO FRIES

€6.90 With mint tzatziki.
€6.90

MAC'N CHEESE

Sori’s famous classic American side HALLOUMI FRIES

€5.90 Served with cowboy caviar and herb salt.
€9.90

LET'S NOT FORGET DESSERT

There's always room for dessert! Did you know that many desserts pair amazing with beers?

KEY LIME PIE SORI'S SWEET MESS

Lime, cream and a buttery biscuit base - this zesty oven-haked treat makes a Caramel chocolate, raspberry melba and meringue.
refreshing and indulgent end to a meal. €9.90

€9.90

February 12,2019 Page 2 of 2



