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PO‘BOY'S

served in a warm rustic french baguette

SHRIMP | $11

country fried prawns, fresh heirloom tomatoes,
sweet whisky pickles, pickled red onions,
shredded romaine, mustard aioli & fancy sauce

PORK BELLY | $11

braised pork belly, ancho bbqg sauce, sweet whisky
pickles, pickled red onions & shredded romaine

DUCK ANDOUILLE | $11

trailer made duck & pork belly andouille sausage,
marinated sweet peppers, caramelized onions,
shredded romaine & fancy sauce

HOT CHICKEN | $11

country fried nashville hot chicken, fresh heirloom
tomatoes, pickled red onions, shredded romaine
our signature peach-habanero hot sauce &
preserved peach-bourbon chutney

HOPPIN‘ JOHN (V)| $11

hoppin’ john “meatballs”, sweet pickled fresno
peppers, pickled red onions, shredded romaine &
gremolata

SAMMIES

served on a warm brioche bun

PIMENTO
CHEESEBURGER | $11

6 0z beef patty, trailer made pimento cheese, red
eye bacon jam, shredded romaine & fancy sauce

PULLED PORK SLOPPY
JOE SLIDERS(3)| $11

slow braised pork shoulder simmered in our
signature sloppy joe sauce & finished with
chow chow

SIDES

sides available in small or large sizes
small $4 | large $8

BRUSSELS SPROUTS (GF)

our famous brussels sprouts, fried & roasted with
smoky bacon & toasted pumpkin seeds, finished
with dried cranberries, romesco & cotija

MAC & CHEESE

a generous portion of macaroniin a creamy, four
cheese sauce finished with fresh cream & aged
white cheddar

+ pulled pork sloppy joe, bacon or hot chicken $2
+ cajun shrimp, duck andouille sausage or
bbq pork belly $4

FINGERLING JO-JO‘S (GF)

fingerling potatoes roasted in duck fat & finished
with jacobsen’s smoked sea salt & fresh rosemary
served with roasted garlic aioli

DRINKS & SWEETS

ROSEMARY
LEMONADE | $3

SWEET BLACK TEA | $3

SOFT DRINKS
& BOTTLED WATER | $1

ask about our daily dessert

selection | $5

WE ACCEPT ALL FORMS OF CREDIT AND DEBIT CARDS.
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McMINNVILLE,OR
541.423.2457
info@getfuledpdx.com
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