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Graf’s Fancy
Boy Totchos 13.95

crispy fried tater tots topped with marinated flank
steak, a big load of miller lite beer cheese, pico de
gallo & sour cream served with one mini green army
soldier collectible.  Pairs well with a 16oz Miller Lite
Can

   Smoked Carnitas
Tacos 13.95
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locally sourced pork shoulder smoked in-house with
cherry wood hand sliced & diced then stuffed inside
three handmade yellow corn tortillas, topped with
mango pico de gallo & chipotle aioli

fresh ground lamb patties griddled in clarified butter
and topped with tirokafteri (spicy greek feta sauce)
& arugula served on mini brioche buns

Spicy Feta
Lamb Sliders 14.95

13.95

three enchiladas made with shredded chicken,
sautéed onions, & wisconsin brick cheese wrapped
in yellow corn tortillas topped with salsa verde &
sour cream served with cilantro lime rice

Enchiladas Verde
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13.95

new orleans classic with a chicago twist! smoked
ham, genoa salami, mortadella (nut free), swiss,
pepper jack, Marconi brand hot giardiniera relish, &
mayo between two slices of toasted herbed focaccia
with your choice of side

Muffaletta Sandwich

14.95
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cured & dry-rubbed brisket smoked with cherry
wood hand-sliced & topped with caramelized onions,
brown mustard, tillamook sharp cheddar &
wisconsin brick cheese on sliced sourdough with
your choice of side

Smoked Pastrami
Brisket Melt

15.95

four east coast scallops (U-10/20) baked in an extra
garlicky garlic butter crust served with a charred
lemon

Scallops de Jonghe 

Gluten Free Dish*
* while these dishes are made with gluten free ingredients, they are

prepared in a kitchen that contains gluten & cross contamination can occur


