THE fRee!.r'_fN ”“ late n I’j é 4
&P Happy Hour!

pm - 10pm
Tuesday - Saturday e o

Welcome to The Firepit!
A Barhecue Bistro w/ A soul food twist.

Loaded nachos $15
(Chicteen - Pork)

Freshly fried tortilla chips, nacko cheese, meat of your choice,
blg sauce, lettuce, tomato, red onion, black olives, jalapesios,
and homemade sour cream.

$10 GARBAGE FRIES
Cheege Curds $13

Philly cheeseSteak $15
W/ fiies
Chicker or steak

THE Boss sseas

(RED SAUCE, WITH ALL THE PEPPERONY)

I WANT THE SMOKE

(BBQ SAUCE, SMOKED PORK, BRISKET, KIELBASA,
RED ONIONS, TALAPERCS, AD DRY RVB SEASONING)

Smoked wings $13
Dayton style THE KIbs MEM.
e e Pork Belly Burger $13 e
the flavorfiland itting afl the right otes Beef /mtty, smobked pork 6e/Z fried THE SAVSAGE Tgog
onions, brick cheese, and house s e

Jalaperio popper eqq rolls $12 gold sauce.

Cream cheese, cheddar cheese, chopped fresh jalaperios, 1 1 (Rep nifmu‘m owlows, GREEN '&
and smolked brishet seazoned and rolled i an egg roll ” ouse B ar ] er $ SETORRS(1VIHEAGLES BLACK OLIVES I cHERSE),
wrap. Served with a side of our homemade seasoned 13
sl Letuas, toma e, DITOK THE MAN'S MAN v

pickles, and aroli.

mmmmm.mnuxm 86/
AMD SMOKED PORK)

Tue Poumcas Paery %

(WHITE SAUCE, SMOKED CHICKEN, PORK BELLY,
EI ST BRICK CHEESE, HOVSE SEASONING, AND RANCH

Fried cheesy prckles $14 s 10% oFF AaLL APPS -

Cajun corn Bake Nachos $14
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