
BROOKLYN PIZZA
HAND STRETCHED PIZZA COMES WITH YOUR CHOICE OF FRIES, SOUP OR HOUSE SALAD 

MAKE IT A  CAESER SALAD   2  •  POUTINE OR MAC N’ CHEESE  4

HANDHELDS

ROT ISSER IE  CH ICKEN  CLUBHOUSE  23
Our showcase rotisserie chicken, bacon,  

cheddar cheese, lettuce, tomatoes,  
cranberry mayo, toasted multigrain 

MK T  BURGER  22
Two Certified Angus Beef smash patties, 

American cheese, garlic mayo,  
all the groceries, toasted brioche bun  

ADD BACON  3

BRAT  ON  A  BUN  19
Fuge Sausage bratwurst, hot mustard,  

German curry ketchup, fried caramelized 
sauerkraut, toasted pretzel bun

IMPOSS IBLE  BURGER   23
Juicy plant based IMPOSSIBLE patty, onions, 

vegan mayo, sliced tomatoes, pickles,
toasted brioche bun  substitute lettuce wrap

F ISH  TAC OS  2 1
Panko breaded rock fish, warm tortillas

guacamole, fresh cabbage, fire roasted salsa, 
pickled onions, chipotle aioli, cilantro,  

Valentina’s hot sauce, lime zest

CR ISPY  CH ICKEN  SANDWICH  23
Fried buttermilk chicken breast,  

honey mustard, garlic mayo, dill pickles,  
shredded lettuce, toasted brioche bun

ROTISSERIE & SMOKER 

HAPPY ENDINGS

THE  KEV I N  M cCALL ISTE R   24
 Not so plain cheese pizza, marinara, 

 mozzarella, parmesan, cheddar, Monterey jack 

PB  &  J  28
House marinara, mozzarella,  

brown sugar roasted pineapple, bacon,  
fresh jalapeños, hot honey

BR O OKLYN ’S  F INEST  26
House marinara, mozzarella, Ezzo’s pepperoni, 

crushed chilis, shaved Grana Padano

R ETUR N  O F  THE  ‘M AC ’  28
Secret sauce, Certified Angus ground chuck, 

mozzarella, cheddar cheese,  
chopped pickles, shredded iceberg,  
more secret sauce, sesame seeds

P I C KLE  R ICK  26
Pickle green goddess sauce, mozzarella, 

cheddar cheese, chopped pickles,  
pickled onions, crushed chilis, fresh dill

MUSHR O O M  FO RAGE R  28
Truffle garlic cream, roasted mushrooms, 

mozzarella, smoked cheddar, arugula, 
shaved Grana Padano, charred lemon

+ DUNKS  3  
MARINARA  •  ROASTED POBLANO RANCH

CHIPOTLE AIOLI  •  GARLIC MAYO  •  HOT HONEY  •  TRUFFLE AIOLI

THE  ‘B IG ’  SKOR  14 
Colossal chocolate cake, 

Bavarian cream, 
crumbled Skor pieces

CL ASS IC  RO CKY  ROAD  SUNDAE  10
Pinocchio’s vanilla gelato, torched 
marshmallow, crushed almonds, 
toasted coconut, chantilly cream,  

hot chocolate sauce, Maraschino cherry 

WAR M BAK E D  PRE TZ E LS  12 
Coarse sea salt, beer queso,  

Hart’s mustard 

FR I ED  P ICK LES  12
Chili dusted pickle chips,  

fresh dill, roasted poblano ranch

WI NG IN ’  I T  19
CHOICE OF 

Bourbon Cherry BBQ | House Hot 
 Chili Rub | Hot Honey | Salt & Pepper 

MI N I  C ORN  D O GS   ( 3 PCS ) 16
Nathan’s Famous, honey mustard

BUR N T  E NDS  POUT INE  19
Brisket burnt ends, bourbon cherry BBQ sauce, 
gravy, cheese curds, crispy fries, green onions

BAVAR I A N  BUTCHE RS  B O ARD  33 
Bratwurst two ways, pretzel crostinis,  

house pickles, Gherkins, 
deviled eggs, smoked cheddar,   

hot mustard, curry ketchup

PERFECT FOR SHARING & DRINKING BEER

CH IPS  N ’  D IP   1 1
Kettle chips, cracked pepper,  

Grana Padano, truffle aioli 

P ILE  O ’  B ONES   19
Fried St. Louis ribs,  MKT secret  

spice rub, Hart’s mustard

LET TUCE  WRAPS  18
Iceberg lettuce, mixed vegetables,  

chow mein, sweet hoisin glaze,  
crushed almonds, cilantro

 ADD ROTISSERIE CHICKEN  7

MK T  CHKN’  NUGGS  16
Eight pack of crispy fried, hand breaded,  

all white meat chicken nuggets, 
bourbon cherry BBQ sauce 

BLUE  M ILE  NACHOS   28
Cheddar jack cheese, fresh jalapeños,  

roasted corn, black beans, queso,  
Valentina’s sour cream, green onion,
fresh cilantro, with fire roasted salsa

ADD  BEEF BRISKET BURNT ENDS   10
ROTISSERIE CHICKEN  7  •  TACO BEEF  7  •  GUACAMOLE  4

SOUP & SALAD
TOMATO  S OUP  

cup  6  |  b owl  10
Roasted tomatoes, fresh herbs, 

crème fraiche, black pepper croutons

NICE  L I T TLE  ‘HOUSE ’  SAL AD   
HALF  9  |  FULL  14

Mixed greens, crushed almonds,
dried cranberries, crumbled feta,

honey balsamic vinaigrette

CAESAR 
 10  |  full  15

As it should be - 
romaine, bacon, black pepper croutons,  

crispy garlic, Grana Padano, lemon  
  WITHOUT CROUTONS

CAJUN  CH ICKEN  C OBB   25
Cajun grilled chicken breast, mixed greens, 

cucumber, tomato, roasted corn,  
avocado, hard boiled eggs, pickled onions, 

fresh dill, roasted poblano ranch

S OUP  &  SAL AD  C OMB O  16
CHOICE OF

House or caesar salad 
with tomato soup & garlic toast

ADD TO ANY SALAD  BEEF BRISKET BURNT ENDS  10 
ROTISSERIE CHICKEN  7  • SEARED SALMON  12  

SHARES
FOOD 

MAC N’  CHEESE  20
Smoky lager cheese sauce, bacon,  

cavatappi pasta, toasted bread crumbs

 SALMON  AVO CAD O  B OWL   26
Roasted salmon pieces, avocado, lemon, 

quinoa, roasted pineapple, arugula,
pickled red onion, charred corn 

‘ SNAKE  B ITE ’  L INGU IN I  24
Rotisserie chicken, corn, bacon,  

pickled jalapeños, onions, peppers,  
spiced parmesan cream, garlic bread  

DAVE ’S  FAMOUS  ME ATLOAF  28
Certified Angus Beef, tomato bacon jam,

warm potato salad, roasted corn 

F ISH  +  CH IPS  24
Panko breaded rockfish, charred lemon, 

lemon caper aioli, crispy fries 

MUSHRO OM R ICE  B OWL   2 1
Sautéed mushrooms, crispy taro root, 

shredded carrot, cucumber, onion,  
sushi rice, green onion, roasted corn, radish

STE AK  FR ITES  29
6oz Top Sirloin Certified Angus Beef,
arugula, lemon honey vinaigrette, 

garlic bread, crispy fries

MAPLE  SMOKED  SALMON   29
Pan seared Atlantic salmon, smoked maple 

butter, warm potato salad, roasted corn

ADD TO ANY BOWL  ROTISSERIE CHICKEN  7  •  BEEF BRISKET  10  •  SEARED SALMON  12 

MAINS & BOWLS 

P INE APPLE  E XPRESS  12
Pinocchio’s coconut ice cream, 
fresh pineapple, puffed pastry, 

coconut streusel,  
dulce de leche, sea salt

THE  SMOKE  SHOW 28
Two Certified Angus Beef smash patties, American cheese,  

bourbon cherry BBQ glazed brisket, panko onion rings, garlic mayo,  
mustard, pickled jalapeños, sliced tomatoes, shredded lettuce

BAD  ASS  CH ICK E N   29
Brined farm fresh half chicken,  

MKT secret rub, roasted corn on the cob,  
warm potato salad, house gravy

D R UN KEN  PORK  R IBS   32
½ rack slow roasted pork ribs,  

bourbon cherry BBQ, crispy fries,  
roasted corn on the cob

MAKE IT A FULL RACK!  47

‘ BR I SKET  TO  WIN  I T ’  3 4
Slow smoked ½ lb. Certified Angus Beef,  

bourbon cherry BBQ, baked beans,  
warm potato salad, pickled onions, 

roasted corn on the cob

S I STER  C IT Y  PL AT TE R  85
½ Lb. beef brisket, ½ rack of ribs,  

½ rotisserie chicken, baked beans, warm 
potato salad, pickled onions, crispy fries,
roasted corn on the cob, all the sauces


