
signature tacos

LUNCH ME
NU

House chips piled high smothered with queso sauce, green onion, 
shredded lettuce, charred yellow corn, cilantro, banana peppers and 
tomato. Add chicken $4, Add pork $4, Add brisket $5 Sub Chiptole 
Black Bean Burger $6

trash can nachos 14

Smoked tomato salsa, smoked queso, and tomatillo salsa
- all made fresh and served with house tortilla chips

dippin’ trio 10

Our signature queso sauce topped 
with fresh ground Chorizo

chorio - queso 11

With a sriracha honey butter
schnizzle

jalapeno hush puppies 7

Wisconsin brick garlic cheese curds 
fried crispy with a sriracha ranch

garlic cheese curds 10

Cup:     Bowl:
soup of the day

pork belly tacos 14
Crispy pork belly, slaw, fresh mango drizzled with
a Pineapple Mango sauce

Shredded lettuce, diced
tomato & queso frescoBrisket

Chicken
Pork Shoulder

Chorizo
Pork Belly

Veggie "Meat"

Fresh sweet onions
& cilantro

meat
selection:

15birria tacos
Brought North from our friends in Jalisco, MX. Smoked & marinated beef brisket
cooked on a flat top in a corn tortilla shell with fresh cilantro, sweet onion

& melted cheese served with a consomme dipping sauce.
15cam cam shrimp tacos

Fried Shrimp, lettuce, queso fresco, cilantro &
tomato with our secret Cam Cam Sauce

17fish tacos
White fish fried golden, tequila lime slaw &
tomato in cheddar charred shells

14chicken street corn tacos
Shredded smoked chicken, street corn, avocado,
fresh sweet onion & queso fresco
Sub veggie burger" $2

Served with gils beans and rice

SOUTH Rio

Served with Gil's Beans & Rice

ofstartedget i
t

sizzling skillet 17
Smoked chicken, Fresh Ground Chorizo, bell peppers, onions, piccanti sauce topped
with a three cheese blend, and grilled shrimp ($5)

16birria wet burrito
18 Hour smoked & braised brisket, fresh sweet onions, cilantro, queso smothered in
consommé sauce with fresh crema mexican style gringo style

15enchilada trio
Three flour tortillas with pulled pork, pulled chicken and brisket, topped with queso,
salsa Roja, salsa verde and sour cream

TRADITIONAL
TACOS

4 6

All tacos served with Gil's Beans & Rice

1414



14

1/2 lb. - 14

1/2 lb. - 16

1/2 lb. - 14

1/2 rack - 14

pulled pork
12 hour slow smoked boneless

pork shoulder, shredded.

pork belly
Dry rubbed, apple wood smoked with a

honey bbq glaze

rib tips
Slow smoked rib tips tossed in our

sweet BBQ sauce. 

dr. pepper ribs
6 Bone smoked ribs in our house

made Dr Pepper sauce.

smoked wings
Marinated, smoked & flash fried

18 hour smoked beef brisket, banana peppers, queso cheese sauce, toasted hoagie
brisket cheese steak 15 18 hour smoked brisket and applewood smoked bacon on a bed 

of romaine tossed with smoked gouda cheese, diced tomato, 
cucumber, charred yellow corn and sweet onion. Drizzled with 
sweet BBQ and ranch!

brisket cowboy salad 15

Romaine lettuce, queso fresco, charred corn, cilantro, 
avocado, diced tomato, sweet onion and pulled chicken. Served 
in a crispy tortilla bowl with salsa rojo.

taco ‘bout a salad 12

Romaine lettuce, tex-mex grilled white fish, charred pineapple, 
tomato, fresh sweet onion & Pineapple Mango sauce.

baja fish salad 15

Romaine lettuce, avocado, charred corn, tomato & fried 
shrimp tossed with Cam Cam sauce

cam cam shrimp salad 15

Hickory smoked pulled pork, bourbon apple jam, smoked gouda & provolone, toasted brioche bun,
Carolina mustard

bourbon apple pulled pork 14

Chicken, lettuce, tomato and cheese
chicken taco 5

Our made from scratch blackberry bread puddin'
with a bourbon butter sauce.

grandma nancy
    blackberry bread puddin’ 6

ala mode
peach cobbler 7

ala mode
chocolate cake 12

Slow smoked rib tips tossed in our sweet BBQ
rib tips 9

cheeseburger 7

Our five cheese blend tossed with cavatappi noodles.

Hand pattied brisket burger.

mac & cheese 6

Add Chicken $2
cheese quesadilla 5

Two brisket blend smash patties, bacon jam, peanut butter, provolone, onion
straws, toasted brioche

we      jamin burger 13

served with choice of two sides 

sides: french fries, rice , Gil beans, slaw, elote, baked beans, smoked potatoes,
Substitue: mac and cheese or dinner salad ($2)

Parties of 8 or more will have 20% gratuity added.  Please notify your server of food allergies before ordering.
Consuming raw or undercooked meat, poultry, shellfish, or eggs increases your risk of foodborne illness.

moo mac 17
Smoked brisket and applewood smoked bacon tossed with a five cheese
blend on a bed of cavatappi noodle and finished with green onions.

cheesy mac 12
Our five cheese blend tossed with cavatappi noodles.

14butt mac
Smoked pulled pork butt on a bed of cavatappi noodles tossed in our
five cheese blend, finished with crunchy onion straws, drizzled with
mango habanero bbq

14fatty mac
Crispy pork belly on a bed of cavatappi noodles tossed in our
five cheese blend

SANDWICHES salads
B

KIDS MENU
Ages 12 and below

Ask about our featured seasonal dessert!

Handmade Dessert by Our Executive Pastry Chef- Nancy Snyder

Desserts

served with choice of one side

smoke
up in


