TH[RDNATURE

(GF) GLUTEN FREE | (GFO) GLUTEN FREE OPTION | (VEG) VEGETARIAN | (VO)
VEGETARIAN OPTION (OUR BUNS CONTAIN EITHER EGG OR DAIRY) "

Sharcables

JUMBO PRETZEL & BEER CHEESE (VEG) *
Melted 3N blend beer cheese w/ jumbo soft pretzel & pickled veg | 15

SMOKED SALMON DIP (GFO) *
House smoked salmon dip w/ naan bread | 13

DEVILED EGGS (VEG) (GF)*
Pickled eggs & radish greens |9

SMOKED JUMBO CHICKEN WINGS (GFO) *

House smoked dry rubbed jumbo wings, house cornbread, wing sauce &
pickled veg Full Order | MP Half Order | MP

PIGS CAN FLY TOO (GF) ~SEASONAL~*

Blackened pork wings w/ arugula slaw | 16

STREET NACHOS (GF) (v0)

Guajillo spiced house chips, smoked chicken, elote (mexican street corn),
cotija & rio sauce | 14

ASK YOUR SERVER ABOUT OUR WEEKLY FOOD SPECIAL!

BOWLS & SALADS

HANDHELDS

ALL HANDHELDS COME WITH KETTLE CHIPS

FRIES+1 | SWEET POTATO FRIES | BAKED BEANS |
APPLE JICAMA SLAW +2
SUB GLUTEN FREE BUN (CONTAINS EGG) * +2.5

3N HOT CHICKEN #SPICY *

Buttermilk brined & breaded thigh, 3N blend spiced sauce & apple jicama
slaw |15

SMOKIN' CUBANO (GFO) *

House smoked pulled pork, ham, carolina mustard BBQ, swiss cheese & house
pickles on grilled ciabatta | 16

SOUTHERN DELIGHT (GFO) (vO) *

House smoked pulled pork, apple jicama slaw & white BBQ | 15

ROGUE BRISKET (v0)*

Chopped house smoked brisket, stout onions, house BBQ & smoked cheddar
sauce on a grilled pretzel bun | 16

THE DITKA (GFO) (vO) *

Chopped house smoked brisket, garlic parmesan cream & chicago style
giardeneira relish on grilled ciabatta | 16

SMOKED CHORIZO *
House smoked argentinian-style chorizo, chimichurri crema, peruvian
peppers, pickled red onion & arugula on a baked french roll | 14

CHERRY APPLE BURGER (GFO) (v0)**

1/2 pound angus patty, sliced granny smith apple, cherry onion jam, aged
white cheddar, arugula & cherry BBQ |16  Sub Veggie Burger +1

3N PUB BURGER (v0) **

1/2 pound angus patty, pub cheese, pickled red onion & jalapenos w/
arugula on a grilled pretzel bun |16  Sub Veggie Burger +1

SUB SMOKED JACKFRUIT FOR VEGETARIAN OPTION

STREET BOWL (GF) (VO) (VEGAN OPTION) *

House smoked pulled pork, elote (mexican street corn), avocado, guajillo
& cilantro lime rice, kale & rio sauce | 16

HUMMUS & TABBOULEH BOWL (VEGAN) #SPICY **

Couscous tabbouleh, smoked chickpea hummus, sambal, crispy spiced
chickpeas & kale | 14  Add Smoked Chicken +2

3N CAESAR SALAD (GFO) (VEG) * *

Kale, house caesar, pickled red onion, shaved parmesan
& cornbread croutons | 12 Add Smoked Chicken +2

CAPRESE SALAD (GF) (VEG) ~SEASONAL~ ** *
Smoked delicata squash, arugula slaw, fresh burrata, balsamic pesto
vinaigrette | 14

3NV Comport

STACKED GREENS *
House smoked pulled pork, cornbread, B.T.O jam, house BBQ & collard
greens |17

BURNT ENDS (GF) *

Caramelized smoked brisket, sweet corn cream w/ pickled red onion &
jalapenos | 18

HUNK 'A BURNIN' LOVE ~ SEASONAL~*

House smoked meatloaf, dijon maple whipped sweet potatoes, B.T.0 jam,
arugula & rendered 3n spice gravy | 18

BRISKET CHILI ~SEASONAL~ "

Smoked brisket chili w/ cornbread, smoked cheddar, chili lime crema &
scallions | 14

BEER CHEESE MAC (v0)

Cavatappi, 3N beer cheese, cornbread panko & scallions |9

Add smoked chicken, pulled pork or jackfruit +2 | Add brisket +4

LOW COUNTRY BOWL (VEGAN) **

Smoked paprika roasted sweet potatoes, kale, black eyed peas, onion, &
amber ale broth w/ vegan chipotle cream | 14

PUMPKIN SPICE CANNOLI DIP *
Served with cannoli chips | 8 ~seasonal flavor~

KEY LIME TART *
Key lime tart with pretzel crumb |7

ROTATIONAL DESSERT
Ask your server! |7

Dessert

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne illness. We are not a gluten free or nut
free facility and cannot ensure cross-contamination will never occur.

*** These dishes contain one of these allergen alerts (tree nuts, soy, sesame,

dairy and/or eqq)
Please inform your server of any allergy concerns



