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67 SMASH**
¼ lb beef patty, grilled onion, american cheese, lettuce,

house pickles, smash sauce, broiche, fries, pickles 12.5

COFFEE**
⅓ lb beef patty, coffee brown sugar rub, 

grilled onion, bacon, skillet fried cheddar, 

Over easy egg, bourbon bbq, brioche, fries, pickles 16.5

SMOKEHOUSE**
⅓ lb beef patty, sliced brisket, bacon, 

aged cheddar, grilled onions, cider bbq, 

brioche, fries, pickles 18.5

NASHVILLE CHICKEN
& FIELD GREENS 
hot fried tenders, aged cheddar, 

pickled onion, pickled cucumber, bbq ranch  16.5 

SNACKS
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FOUR CHEESE 
pomodoro tomato sauce, muenster, 

aged cheddar, wisconsin, parmesan, 

oregano 17.5

TRICKY PICKLE 
garlic butter, house pickles,

dill ranch drizzle 17.5

SMASH BURGER 

BBQ BRISKET 
cider bbq, smoked brisket, bell pepper,

red onion 22.5

smash sauce, seasoned ground beef, 

sliced onion, diced pickles, lettuce 18.5

BURGERS & MELTS

CHOPPED CHEESE**    

BBQ HUMMUS             
sun dried tomato & white bean purée, garlic chili oil,

torched lemon, smoked vegetables, pickles, pita 14.5

CARNIVORE CHILI DIPPER  
smoked brisket, chuck beef, bacon, beans, 

aged cheddar, red onion onion, tortilla chips 12.5 

 

FRIED PICKLE SPEARS            

traditonal french greens, 

pickled onion, bacon vinaigrette 12.5  

hot honey, fried onion straws  11.5

CALAMARI FRITS           
cornmeal fried, chourico, pickled onions & jalapeño,

sweet chili sauce, crispy garlic 17.5

BACON FLIGHT 
house slab, spice rubs vary, 

honey cheddar biscuit, pickles 15.5

HOT HONEY CHICKEN 
fresh fried chicken tenders, buttermilk brine, 

hot honey sauce, candied jalapeño 15.5

tower of fries, beer cheese, bacon, red onion 14.5

 

GF BUNS AVAILABLE +3  

lightly coated garlic pickles, bbq ranch ranch  11.5

FRISEE                          

KICK’D UP BRUSSELS          

BREW PRETZELS       
herb baked bavarian pretzel sticks, beer cheese 13.5

CAN TOWER FRITES 

TABLE SHARES 

BACKYARD BBQ TRAY 
1/2 lb. brisket, 3/4 lb. pulled pork, 

3/4 lb. hot honey chicken, 1/2 lb. chourico link, 

texas toast, pickles, bbq sauce 67.5

BRISKET MELT**    
sliced brisket, aged cheddar, slaw, 

candied jalapeño, cider bbq, brioche toast, 

fries, pickles 18.5 

PORK BUN  
pulled pork, fried onion straws, slaw,

cider bbq, brioche bun, fries, pickles 15.5

NASHVILLE HOT CHICKEN 
buttermilk brine, fried boneless breast,  

chili oil dunk, lettuce, red onion, pickles, 

brioche bun, fries 15.5 

GF CRUST AVAILABLE  +5

PULLED PORK +8 BRISKET +9

CHILI +7 HOT HONEY CHICKEN +9 CHOURICO+ 5.5 

¼ lb beef patty, chopped, grilled onion, 

grilled bell pepper, american cheese, lettuce, 

horseradish sauce, gyro fold, fries, pickles 15.5



oundary
runch

FROM THE

PIT cured meats, slow smoked,    

served w/ pickles, slaw, bbq sauce

 

BRISKET 
1/2 lb. natural seasoned wood flavor 20.5 

SMOKED PULLED PORK 
1/3 lb.  sweet house rub pulled pork  16.5

BABY BACK RIBS

BOURBON STREET TIPS**
10 oz. petite tender beef, bourbon molasses brine,

yukon mashed potato, smoked vegetables 24.5 

Chef's Plates

COLA MEATLOAF 
angus ground chuck beef, bell pepper, cola ketchup, 

bacon, fried onion straws, yukon mashed potato,

smoked vegetables, house gravy 20.5

PIT MAC N’ CHEESE
 soulful southern baked, kick’d up cheese sauce,

Panko topping 17.5

MAPLE CHICKEN & WAFFLES
fried boneless, maple chili tenders, 

honey butter waffles, house pickles 18.5

Every Sunday | 11am-2pm

MAPLE RIBS & EGGS 
(2) or (4) bones, maple bourbon glazed, cajun rice w/ 

tidbit potatoes & grilled peppers 16.50  /  19.50

BYO TIDBIT EGG BOWL

11

2 eggs, tidbit potatoes, texas toast 9.5
Veggies 

bell pepper, candied jalapeño,  

Spanish onion, pickled onion, tomato 1.5 ea.

 

Meats

bacon  3.5, hot link chourico 5.5, 

brisket 9, pulled pork 8

Cheese 

aged cheddar 1.5, american 1.5, 

wisconsin blend 2.5, beer cheese 3.5

PIT BENNY 
perfectly poached eggs, house hollandaise, 

honey cheddar biscuit, pickled onion, tidbit potatoes 12.5

NEW YORK BEC
bacon, egg, american cheese, brioche bun 7.5

S
I
D
E
S fresh cut fries | yukon mashed 

smoked veggies | slaw| mac & cheese

honey cheddar biscuit (2) 

pickles | field greens  

5
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sweet milk soaked cornbread, seasonal flavor 8.5

BUTTER PECAN WAFFLE 

belgian sugar waffle, butter pecan ice cream,

maple bourbon sauce, fresh whipped cream  9.5 

root beer, cream soda, orange, birch beer 

NA BEVERAGES

FOUNTAIN SODA 

coke, diet coke, sprite, ginger ale

YACHT CLUB SODA 

CATERING & EVENTS
PRIVATE SPACE FOR UP TO 200 GUESTS

401-725-4260  |  BoundaryKitchenBar.com

**CONSUMER FOOD ADVISORY** consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.                                                                                                                                                                  *** PRICING  *** subject to change without notice due to market price conditions.

THE SAUCE

brown sugar, chili rub, dry rub or glazed

(6) bone 24.5

(12) bone 42.5

CAROLINA - tangy cider bbq

BOURBON - bourbon molasses bbq 

SWEET HEAT - cherry chipotle bbq

STOUT - mustard

ADD HOT HONEY CHICKEN +9

PULLED PORK +8 BRISKET +9

CHILI +7 HOT HONEY CHICKEN +9 HOT LINK CHOURICO 5.5

fresh brewed coffee, espresso, tea, sweet tea, infused lemonade  

FRENCH TOAST 
brioche sweet bread, infused berry jam, fresh berries,

fresh whipped topping, maple bourbon butter  14.5

BURRITO NANDOS
grilled flour tortilla, chourico, rice, beans, 

tidbit potatoes, american cheese, pickled onion, 

sunny side egg,  garlic confit tomato butter, 

lime ranch  17.5

CUSTARD EGGS & BACON 
creamy french omelette, slab bacon chunks, 

cheese gravy, tidbit potatoes, chive,  texas toast 12.5

DIRTY FRITES 
fresh cut fries, smoked pulled pork, wisconsin cheese,

sunny side egg, pickled onion, brown gravy 16.5  

PULLED PORK +8 BRISKET +9

CHILI +7 HOT HONEY CHICKEN +9 HOT LINK CHOURICO 5.5


