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ON THE ROCKS

AT FOX HOPYARD

Father’s Day

Chef’s Smokehouse Barbeque

Sunday June 18th, 2017 / 11aM until 3pM / $30 per person

Live Music Performed by Executive Chef Nick Muce!

Salads

Farm Fresh Garden Salad Country Style Potato Salad Summer Watermelon Salad
Select Summer Vegetables, Applewood Smoked Bacon, Crumbled Feta, Fresh Mint
Handmade Dressings Hard Cooked Egg, Fresh Dill

From the Pit

Cherry Wood Smoked Beef Brisket
Spice Rubbed, Kentucky Sweet Bourbon Barbeque Sauce

Fire Grilled Barbeque Chicken
Citrus & Chili Brined, Hardwood Smoked, Spicy Mango Barbeque Sauce

Slow Smoked North Carolina Pit Pulled Pork

Carolina Style Sweet & Sour Barbeque Sauce, Fried Pickles, Handmade Coleslaw, Brioche Rolls

Sides

Macaroni, Ham & Cheese
Smoked Virginia Pit Ham, Chef’s 5 Cheese Sauce

Pork Belly Collard Greens
Medley of Hot Sauces

Black Bean & Cilantro Whipped Potatoes

Fresh Jalapeiio Cornbread

Dessert

Georgia Peach Cobbler
Vanilla Bean Whipped Cream

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



