
 
  

à La Carte Pricing: 
 

Mains (minimum order size for al la carte 10 person) 
 

Pulled Pork: 6 oz/$5.75 per person 
Whole bone in pork shoulder marinated in our housemade rub overnight and gently smoked for 14 hours 

 
Beef Brisket:  6 oz/ $6.50 per person 

Angus beef rubbed in our signature spice blend and slowly smoked for 12 hours 

 
Chicken Apple Sausage: 6 oz/$6.50 per person 

Organically raised chicken and Washington state apple sausages, lightly smoked for two hours 

 
Louisiana Hot Links: 6 oz/ $6.50 per person 

All beef sausages smoked for lightly smoked and finished with a housemade rub 

 
Rotisserie Chicken: ~6 oz/ $5.75 per person  

Whole chicken brined overnight, cooked on rotisserie, and seasoned with our signature rub and served bone-in 

 

Ribs: 2-3 ribs /$6.50 per person 
Pork spareribs seasoned with our signature rub and gently smoked until tender 

 

Vegan Smoked Portobello Mushrooms: 6 oz/ $5.00 per person 
Portobello mushrooms marinated in olive oil, garlic and housemade rub, carefully smoked until tender 

 
Vegan Loaf: by the piece/$5.75 per person 

Firm tofu, russet potatoes, sesame seeds, white onion and garlic, blended and lightly smoked, then seared to add a crisp delicate texture 

 
Portobello Mushrooms with Mozzarella and Pesto:  

By the Cap/$5.75 per person 
Smoked portobello mushrooms topped with mozzarella and pesto sauce 

City Smoke House



 
Sides (Minimum order- 10 person) 

 
Mixed Green Salad: $3.00/4-5 oz 

An organic blend of romaine hearts, arugula, frisee, mache, radicchio, mizuna and red leaf lettuce, gently tossed in a balsamic vinaigrette 

 

Spinach Salad:  $3.00/ 4-5 oz 
Organic baby spinach with feta cheese, dried cranberries and toasted walnuts, with a balsamic vinaigrette 

 
Potato Salad:  $3.00/ 4-5 oz 

Yukon gold potatoes, celery and sweet red onions, tossed in our homemade dressing and garnished with chopped parsley 

 

Herb Roasted Beets: $3.00/ 4-5 oz 
Tarragon roasted beets with feta cheese, topped with baby arugula and tossed in balsamic vinaigrette 

 

Vegan Herb Roasted Beets: $3.00/ 4-5 oz 
Tarragon roasted beets, baby arugula and tossed in balsamic vinaigrette 

 
Crisp Fresh Haricot Verts: $4.00/ 4-5 oz 

Crisp raw haricot verts with extra virgin olive oil, garlic oil, housemade seasoning and balsamic vinegar 

 

Cole Slaw: $3.00/ 4-5 oz 
Crisp red and green cabbage with shredded carrots, mixed with a creamy homemade dressing 

 
Baked Beans: $3.00/ 4-5 oz 

White beans stewed with apple wood bacon, brown sugar, and housemade barbecue sauce 

 
Vegan Baked Beans: $3.00/ 4-5 oz 

White beans stewed with brown sugar and housemade vegan barbecue sauce 

 
Corn on the Cob: $3.00/ half a corn cob 
Tender sweet corn with our signature rub and garlic confit 

 
Cheese and Macaroni: $4.00/ 4-5 oz 

A blend of gruyere and aged cheddar cheese baked and topped with housemade seasoning 

 
Pesto Bowtie Pasta: $3.00/4-5 oz 

Genovese style pine nut pesto and sun dried tomatoes topped with shaved parmigianino reggiano cheese 

 



 
Candied Yams: $3.00/ 4-5 oz 

Centennial sweet potatoes candied in brown butter, brown sugar, cinnamon and nutmeg 

 
Vegan Candied Yams: $3.00/ 4-5 oz 

Centennial sweet potatoes candied in brown sugar, cinnamon and nutmeg 

 
Marsala Glazed Cremini Mushrooms: $4.00/ 4-5 oz 

Cremini mushrooms sauteed with balsamic vinegar and butter, roasted garlic and marsala wine 

 
Collard Greens: $3.00/4-5 oz 

Organic collard greens braised in vegetable stock and cooked with housemade garlic confit 

 
Quinoa Salad:  $4.00/ 4-5 oz 

Organic quinoa, Feta cheese, walnuts, parsley, cucumber, carrots, garlic oil and crumbled feta tossed in a balsamic vinaigrette 

 
Vegan Quinoa Salad: $4.00/ 4-5 oz 

Organic quinoa, walnuts, parsley, cucumber, dried cranberries carrots and garlic oil tossed in a balsamic vinaigrette 

 
 

If you have any questions please call 415-735-6558. Thanks! ☺ 


