
FAT H E R ’ S  DAY  M E N U

B E E F  B R I S K E T  $ 2 4 
Black pepper & spice, wood-smoked & tender beef, mac & cheese, BBQ sauce 

C ’ E S T  L A  V I E  P L AT T E R  $ 6 8  (Serves 2) 
Pork ribs, smoked beef brisket, roasted chicken, sausage link  

Hickory baked beans, creamy coleslaw, mac & cheese 
Jalapeño cornbread & pickles 

C ’ E S T  L A  V I E  B B Q  P L AT T E R  $ 1 1 9  (Serves 4)
Pork ribs, smoked beef brisket, roasted chicken, sausage link 

Hickory baked beans, creamy coleslaw, mac & cheese 
Jalapeño cornbread & pickles 

H O N E Y- G L A Z E D  B A B Y  B A C K  R I B 
$ 2 6 (Half Slab) or  $ 4 2 (Full Slab) 

Sweet & spicy rub, homemade BBQ sauce 
Jalapeño cornbread, coleslaw & pickles 

B B Q  S M O K E D  H A L F - C H I C K E N  $ 2 6 
Jalapeño cornbread, coleslaw, pickles & honey-chipotle BBQ sauce 

B B Q  S T U F F E D  G I A N T  B A K E D  P O TAT O  $ 2 2 
BBQ beef brisket, Tillamook cheddar cheese, sour cream & green onions  

 
S M O K E D  P O R K  B E L LY  M A C  &  C H E E S E  $ 2 4 

Honey-chipotle BBQ sauce  
 

C O R N  O N  T H E  C O B  with garlic butter $ 5  E A C H 
Sweet corn grilled & slathered with a rich garlic herb butter 

B O U R B O N  P E A C H  C O B B L E R  $ 1 4 
Juicy peaches baked under a buttery crust, served with vanilla ice cream 

K E Y  L I M E  P I E  $ 1 2 
Tangy key lime pie with a graham cracker crust, whipped cream & lime zest


