AMERICAN SMOKEHOUSE
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SHAREABLES

(Great for2 or More Guests)

Brisket Dirty Fries ¥~ 22

Smoked brisket, seasoned fries, gouda,
mozzarella, green onion, pickled red onion,
pickled jalapeno, chipotle cream sauce

Cast Iron Cornbread 8
Jalapeno cornbread, salted honey butter

Fried Pickles “¥~ 12
Buttermilk fried pickle chips, garlic remoulade
Whiskey Wings (8) 20

Jumbo chicken wings, jalapeno ranch,
choice of 4 tossing sauces (BBQ, hot sauce,
sweet chili, lemon pepper)

Buffalo Cauliflower 14

Battered fried cauliflower, Aleppo and cayenne
pepper, buffalo sauce tossed, house blue cheese

Loaded Mac & Cheese v~ 22
Cavatappi pasta, gouda, cheddar, mozzarella,
pickled jalapeno, caramelized onion, bacon,
panko. Add: pulled pork (+6) or smoked

brisket (+8)

Filet Mignon Tips 34
Grilled filet mignon, garlic bread bites with
dip trio (Bloody Mary aioli, BBQ sauce, salsa)

BI1G S ALADS

(Entree Size Salads)

SPECIALTIES
(Choice of 2 Specialty Sides)

Grilled Romaine Caesar GF Friendly 20
Grilled romaine, croutons, parmesan crisp,

lemon, anchovy vinaigrette dressing. Add:
chicken (+6) or smoked brisket (+8)

Cobb Steak Salad cr 26

Hanger cut, romaine, bacon, hard boiled egg,
tomato, charred corn, blue cheese, green
goddess dressing

Salt Roasted Beet Salad cF 22
Mixed greens, smoked goat cheese, toasted
spiced sliced almonds, green goddess dressing

SWEETS

Chocolate Chip Skillet Cookie “y~ 12

McConnell's vanilla ice cream, caramel sauce

Sweet Potato Maple Cheesecake 10
Sweet potato, cream cheese, sour cream,
cinnamon, graham cracker crust

Baked Berry Tartlet 12
Puff-pastry, raspberry sauce, almonds,
McConnell’s vanilla ice cream

Classic Carrot Cake 10
Walnuts, caramel sauce, whipped cream
Chocolate Chip Cookies (2) 4

Brisket Chili cF Friendly 22
Smoked brisket, navy beans, cheddar, jalapeno,
green onion, sour cream (jalapeno cornbread

side only)

Jidori BBQ Half-Chicken cr 32
Oven-roasted chicken, spice rub, BBQ sauce
Grilled Salmon cr 36

Cherry tomato, garlic, capers, olive oil sauce

Smoked Spaghetti Squash cF Friendy 26
1-hour hickory smoked, tomato, garlic, shallots,
basil, spicy chili flake (garlic bread side only)

Whiskey 'N Rye Burger 24

Brisket/short-rib blend, tomato jam, arugula,
caramelized onion, cheddar, balsamic,
brioche bun

BBQ Beast Burger v~ 28
Elk/bison/wild-boar blend, bacon, cheddar
cheese, beer-battered onion ring, BBQ sauce,
brioche bun

Smoked Brisket “v~ GF 32

12-hour hickory smoked, sliced, BBQ sauce

Baby Back Ribs (half/full rack) cf  34/42

Hickory smoked pork ribs, house spice rub,
apple cider vinegar, BBQ sauce

Hanger Steak cF 38
10-0z hanger cut, garlic, extra virgin olive
oil, chimichurri sauce

Prime Ribeye Steak cr 35/55
Choice of 8 or 16-0z prime ribeye cut,
garlic-herb compound butter

BBQ Sampler Trio “y~ GF Friendly 55
Hickory smoked baby back 1/2-rack, 12-hour

hickory smoked brisket, hickory smoked pulled
pork tossed in Carolina Gold BBQ sauce

SIDES
(A la carte +5)

Coleslaw (GF) - BBQ Baked Beans (GF)
Three Cheese Mac - Side Caesar Salad (+3)
Garlic Smashed Potatoes - Side Farm Salad (+1)
Chipotle Mixed Vegetables (GF) - Seasoned Fries
Beer-Battered Rings (+3) - Elote Corn Quarters (GF)

Book Your Next Gathering
or Private Event with

Pick-up Catering or On-Site Mobile Truck
All our smokehouse classics brought
to you for parties of 15 to 500.

Contact for more Information:
catering@ewhiskeynrye.com

WHISKEY ‘N

HAPPY HOUR

Join Us Every Sunday through Thursday from 4pm to 5:30pm*

Half-Priced Shareables - $10 Craft/Whiskey Cocktails - $2 Off All Craft Beer/Wine
*(Excludes Holidays and Holiday Weekends / Dine-in Only)

GF = Gluten Free
GF Friendly = Gluten Free Upon Request
Max 4 Split Checks per Group

442 Atterdag Road, Solvang
www.whiskeynrye.com

¥~ =SIGNATURE ITEM
18% Gratuity on Groups of 8 or More



