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Whole Hog Roast at the
Farmington Brewing Company!

Entrée
Big Piggie Combo $13

A larger portion of our Seasoned Whole Hog roasted 12 hours and pulled, served with Texas Toast
and your choice of BBQ sauce, an 8 oz. side item and a 4 oz. Cranberry Poppyseed Cole Slaw.

BBQ Pulled Pork Sandwich $8

% 1b. portion of our Seasoned Whole Hog roasted 12 hours and pulled, served on a buttery Brioche
bun with Cranberry Poppyseed Cole Slaw and your choice of BBQ sauce.

Whole Hog Mac! $9
Our large Mac & Cheese topped with our Pulled Hog and drizzled Sweet & Spicy BBQ sauce. YUM!
BBQ Jackfruit Sandwich $8

% 1b. portion of vegan Jackfruit, served on a buttery Brioche bun with Cranberry Poppyseed Cole
Slaw and your choice of BBQ sauce.

Sides/Extras

Gourmet Macaroni & Cheese $4/%6
Cavatappi Pasta tossed with our 5-cheese blend & topped with buttered bread crumbs.
Fresh-cut Fruit Salad $4/%6
Watermelon, Strawberries, Grapes, Pineapple, Blackberries, Blueberries, Kiwi & Seasonal Fruit.
Chipotle Sweet Potato Casserole $4/%6
Thin Sweet Potato medallions layered with spicy Chipotle Cream and baked until bubbly & browned.
Amish Baked Beans $4/%6
Our own Baked Bean recipe with Caramelized Ham & Bacon.

Cranberry Poppyseed Cole Slaw $4/%6
Shredded Cabbage & Carrots tossed with our Homemade Poppyseed Dressing & Dried Cranberries.
Corn on the Cob $3
Boiled Sweet Corn finished on the smoker, served with our Honey Ancho Chile Butter.

Peach Cobbler $4/%6

Made with fresh Farmer’s Market Peaches and topped with Homemade Whipped Cream - the perfect
summer dessert!
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