
S P E C I A L S  

Smoked Pulled Pork (Berkshire Pork) 
$5 per lb. (normally $7) Local Berkshire pork shoulder dry-rubbed 
and smoked for more than 8 hours and then slow-roasted in oven for 
12 hours. Tender, succulent and no sauce needed. 

Corned Wagyu Beef (Local) 
$8 per lb. This is Wagyu beef brisket dry-cured for 2-weeks and then 
cooked sous vide for 16 hours. It is tender and succulent and ready to 
slice and eat on sandwiches or warmed for dinner. 

Wagyu Beef Pastrami (Local) 
$8 per lb. This is Wagyu beef brisket dry-cured for 2-weeks, smoked 
over real wood fire for 8 hours and then cooked sous vide for 16 hours. 
It is tender and succulent and ready to slice and eat on sandwiches or 
warmed for dinner. 

Ham Bones (Red Wattle and Berkshire Pork) 
$2 each Heritage breed ham bones cured and smoked. Great for 
bone broth, soups or a treat for a lucky dog. 

Scrapple (Berkshire Pork) 
$5 per 1 lb. piece This is the good traditional scrapple I grew 
up with in Pennsylvania. It is a wonderful and thick pate of 
smoked heritage breed pork, corn meal, pork broth and black 
pepper meal. Slice it, fry it up and enjoy with maple syrup (at 
least that is how I love it). 

 

 

 



B A C O N S  

Sorry, vacuum sealer is currently broken and will not be up 
and running until later this week. Until then, no bacon. 

Double-Smoked Maple-Glazed Slab Bacon (Berkshire) 
$10 per lb. (small slabs) Dry-cured pork belly glazed with maple 
syrup as it smokes over real wood fire for over12 hours. Perfect for 
dicing or chopping or can be easily sliced.  

Triple-Smoked Berkshire Slab Bacon (Berkshire) 
$10 per lb. (small slabs) Dry-cured Berkshire pork belly smoked  
over real wood fire for over almost 24 hours.  

Tesa (flat pancetta) (Berkshire and Red Wattle) 
$12 per lb. (small slabs) Thinner slabs of pork belly dry-cured 
and then dry-aged like pancetta. Perfect for Italian pasta recipes. 

H a m s  

Boneless Berkshire Hams (Reserve for X-Mas) 
$8 per lb.  (1.5 - 5 lbs.) Local Berkshire pork dry-cured and 
smoked over real wood fire. The kind of ham your great-
grandparents enjoyed.  

Ham Bones (Red Wattle and Berkshire Pork) 
$2 each Heritage breed ham bones cured and smoked. Great for 
bone broth, soups or a treat for a lucky dog.  



F r e s h  M e a t  

The Wagyu beef sells out fast. It is recommended you text or 
call to check on current availability or to reserve ahead. 

 
Wagyu Beef Ribeye (Local and all-natural) 
$13 per lb. This is remarkably well-marbled steak from local 
all-natural Wagyu beef from Imperial Wagyu Beef farms. Grade 6 
on the Wagyu scale (above USDA Prime). 

Wagyu Beef Primerib (Local and all-natural) 
$13 per lb. Same grade 6 wagyu beef ribeye as above, but cut 
into multiple rib pieces. You can order a 2 rib piece up to a 7 rib 
piece. Please note that 7 rib pieces are the entire rack and we 
offer a deal of just $11.50 per lb.  

Berkshire Spare Ribs (Berkshire Pork) 
$15 per full fresh rack This is about as a good as ribs get. The 
ribs are from local heritage breed Berkshire pork. The meat is 
darker, richer and more succulent than commercial pork. 



This and That 

Pecan-Smoked Sea Salt  
$4 per 4 oz pack Pacific sea salt smoked over local pecan wood 
for a full 24 hours.  

Wild Madagascar Black Peppercorns  
$7 for 1 oz One of the rarest and most flavorful black peppers 
in the world. We bring these back from Madagascar. 
Madagascar Green Peppercorns  
$6 for 1 oz Distinct and flavorful pepper we bring back from 
ourselves from Madagascar.  

Madagascar Pink Peppercorns  
$6 for 1 oz Distinct and flavorful pepper we bring back from 
ourselves from Madagascar.  

Heritage Breed Lard  
$5 per pint regular Rendered in-house from local heritage 
breed pork fat. 

Wagyu Ribeye Tallow (Local and all-natural) 
$10 per pint Rendered in house from ribeye fat, this tallow is 
an incredible way to fry potatoes or pretty much anything.  

Smoked Tabasco-style Hot Sauce  
$5 for 8 oz. Naturally-fermented hot sauce using smoked red 
jalapeños and other medium hot peppers.  

Smoked Green Chili & Apple Hot Sauce  
$5 for 8 oz. Naturally-fermented hot sauce using a mixture of 
smoked green chilies (mild-medium) and local apples.  


