
SAMMIES
SERVED WITH HAND CUT FRIES, PICKLE SPEAR & SMOKED TOMATO AIOLI

served with  s law
on toasted br ioche bun

HOUSE FAVORITES
SMOKED BRINED CHICKEN WINGS | $12

served with  choice  of  
bbq sauce and 

ranch or  b lue  cheese

RIB TIPS | $13
smoked pork  br i sket  bones  served 

with  choice  of  bbq sauce

SMOKED TACO TRIO | $13
br i sket  |  pu l led  pork  

smoked ch icken served with  corn  re l i sh
cabbage |  cot i ja  cheese  |  corn  tort i l l a  

CHIPS & DIPS | $11
tr io  of  guacamole

chi le  con queso
sa lsa

MAC & CHEESE | $12
sharp  cheddar  |  smoked gouda

goat  cheese  |  bread crumbs

BATCH CHILI | $8
each batch i s  a  b i t  un ique and topped with  

sour  cream and served with  texas  toast

SALADS
HOUSE SALAD | $12

field  greens  |  tomatoes  |  avacado
smoked gouda |  sp icy  pecans
croutons   |  pecan v ina igrette

MAN SALAD | $14
wi ld  arugula  |  br i sket  |  smoked portobel los  

f r ies  |  tomatoes  |  goat  cheese
pick led  red on ion |  ba l samic  herb  v ina igrette

BEET SALAD | $12
mixed greens  |  smoked beets

herbed goat  cheese  |  shaved fennel  
p i stach ios  |  sherry  orange v ina igrette

1/2 POUND | $9 POUND | $13

BIG PLATES
SERVED WITH YOUR CHOICE OF TWO SIDES AND TEXAS TOAST

HALF CHICKEN | $18
br ined and dry  rubbed

hickory  smoked

PULLED PORK | $18
dry  rubbed

smoked s low and low

BRISKET | $21
smoked s low and low

texas  sty le

   BABY BACK RIBS
dry  rubbed |  h ickory  smoked

1/2 POUND | $22 POUND | $29

SIDES
CHEESY SMASH | $5

yukons  |  sharp  cheddar  |  bacon
sour  cream |  ch ives

 SLAW | $5
apples  |  cabbage |  v inegar

c i lantro  |  a io l i

SOUTHERN GREENS | $5
col lard  greens  |  smoked pork

onions  |  gar l ic

SLOW SMOKED BEANS| $5
pinto  beans  |  smoked pork  

on ions  gar l ic  |  sp ices

HAND CUT FRIES | $5
hand cut  kneebecs  |  seasoning

tomato a io l i

SEASON VEGGIES | $5
(ask  your  server)

POTATO SALAD | $5
red  potatoes  |  eggs  |  p ick les  

red  onion |  ce lery  |  a io l i  |  mustard
corn |  cot i ja  cheese  

butter  |  ch i l i  flake

GRILLED CORN ON THE COB | $5

ADD-ONS PICKLE SPEAR | $2 CHOICE OF CHEESE | $2 PICKLED PEPPERS | $2 TOMATOES | $2
SLICE OF TEXAS TOAST | $2

AVOCADO
 
| $4

BACON | $4 CORN RELISH | $3

DRINKS FRESH SQUEEZED LEMONADE | $3
 | $2SPARKLING WATER

SOUTHERN SWEET TEA | $3 HOUSE-MADE ICED TEA | $3
CANNED SODA | $2 CRAFT SODA | $3

SWEETS
SEASONAL COBBLER | $9 KEY LIME PIE | $8

SCOOP OF HANDMADE ICE CREAM WITH BOURBON GLAZE | $5

served with  scoop of  ice  cream 
& bourbon g laze

graham cracker  crust  |  whipped cream

(’t i l  i t  runs  out ,  ask  server  for  flavors)

OPEN DAILY

Please advise your server of 
any dietary restrictions

SLICED BRISKET | $15
on texas  toast

PULLED CHICKEN | $14 SMOKED PORTOBELLO | $13
wi ld  arugula  |  tomato |  guacamole  

smoked gouda |  pesto
smoked tomato

a io l i  |  on  toasted br ioche bun

   

PULLED PORK | $14
served with  s law

on toasted br ioche bun 

GRILLED CHEESE | $12
smoked gouda |  sharp  cheddar

goat  cheese  |  on  texas  toast

MEAT MADNESS
baby back r ibs  |  pu l led  ch icken |  pu l led  pork

br i sket  |  two choice  of  s ides

$40

SAMPLE PLATER

ROOT  BEER  FLOAT| $8
rocky mounta in  co la  root  beer   
scoop of  van i l l a  bean ice  cream

FRIED EGG | $4
 

 add  avocado |  $4

IPA NACHOS | $11 
house-made tort i l l a  ch ips  |  s low smoked beans

sour  cream |  sca l l ions  |  cot i ja  cheese   |  avo  smash
 add choice  of  meat  |  $4

 

1  refil l  on  lemonade,  iced  tea ,  sweet  tea

add pu l led  pork ,  pu l led  ch icken,  br i sket ,  bacon,  f r ied  egg  or  avocado |  $4

add pu l led  pork ,  pu l led  ch icken,  br i sket ,  bacon,  f r ied  egg  or  avocado |  $4

BRISKET BURRITO | $12
flour  tort i l l a  |  sour  cream 

br i sket  |  avo  smash |  p ico  de  ga l lo  
cheddar  cheese  |  house  made bbq Sauce
sub portobel lo  to  make vegetar ian  |  $12

s ide  of  smoked  meat :  pu l l ed  pork ,  pu l l ed  ch icken ,  br i sket  |  $6

ask  about  our  seasona l  desserts !



WE COOK OUR MEAT LOW AND SLOW, FOR NO LESS THAN 12 HOURS. WE MAKE SURE THAT 
PRECISE PLACEMENT,  OPTIMAL TEMPERATURE, AND PROPER  AIRFLOW COME TOGETHER PERFECTLY. 

Worth The WaitWE ARE A SCRATCH
COOKING KITCHEN.

Special

It
TIME! 5HAPPYHOUR$

HOUSE SALAD CHIPS & SALSA
TACOS (2)

1/2lb RIB TIPS
SLIDERS (2)

WEEKDAYS | MONDAY - FRIDAY | 3 PM - 6 PM
LATE NIGHT | SEVEN DAYS A WEEK | 9 PM - 11 PM

WEEKLYSpecials
TUESDAYS, 6 PM 
FRIED CHICKEN $22

THURSDAYS, ALL DAY 
PASTRAMI PLATE $22, 
TACOS $13, SANDWICH $15, 
SIDE $5

SUNDAYS, 6PM
SAUERKRAUT SUNDAY

LUNCH

 
1/2 SAMMIE & FRIES | $8.99

choice  of  s l iced  br i sket ,  pu l led  ch icken,  pu l led  pork ,  or  gr i l led  cheese  sammie
served with  handcut  f r ies

MONDAY & TUESDAY: 
1/2 PRICE BOTTLES OF WINE 
& $5 /GLASS

WEDNESDAY:
HUMP DAY DRAFT SPECIALS: 
$4 SELECT DRAFTS ALL DAY
THURSDAY:

 

$15 BOTTLES OF CHAMPAGNE
$5 MIMOSAS 

SATURDAY & SUNDAY: 
WILD WEEKEND $5 SELECT DRAFTS

FRIDAY: 
$5 SPIKED SEASONAL COCKTAILS

Having a corporate event, 
Backyard get-together, 
Birthday Party, 
Divorce Celebration...?

CALL (858) 412-4299 OR 
VISIT WWW.IRONPIGALEHOUSE.COM

FOR CATERING MENU

We’ve got you 
Covered!

"BEFORE PLACING YOUR ORDER,  
PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

Our products  may conta in  wheat ,  egg,  da i ry ,  soy ,  or  fish  a l lergens .
In  addit ion,  our  products  may be  processed in  fac i l i t ies  that  process  t ree  nuts  and peanuts

Please  be  adv ised consuming raw,  cooked to  order  or  undercooked meat ,  poultry ,  seafood,  she l lfish  or  eggs  may increase  your  r i sk  of  food borne i l lnesses ,  
espec ia l ly  i f  you have  certa in  medica l  condit ions .

Natura l ly ,  thoroughly  cook ing  meats ,  poultry ,  seafood,  she l lfish  or  eggs  reduces  the  r i sk  of  food borne i l lnesses .

1520 GARNET AVE. SAN DIEGO, CA 92109

Looking to raise money 
for a local charity or have a 

fundraising night? 
Ask to speak to a manager 

for details.

Please  contact  us  at  858.412.4299 i f  you have  spec ific  quest ions  or  concerns  about  any of  our  menu i tems.

 add a  p int  of  our   beer  of  the  month |  $4

$5 PINTS & $15 PINTS OF OUR BEER OF THE MONTH! ALL DAY. EVERY DAY.

choice  of  meatchoice  of  meat

Daily

Specials


