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Authentic Central Texas BBQ

Chef Paul Marshall sources prime meats that have NO antibiotics,
NO added hormones, and NO preservatives which are smoked
low & slow, using hickory and cherry wood. All sides and desserts
are house made, using fresh ingredients.

Now that’s craft BBQ)!

Reheating Instructions

Pre-heat oven to 250 degrees. Place a pan of water on rack
below the meat to create moisture. Cover meat with foil (or
can leave in butcher paper wrap) and place in oven. Heat for
20-30 minutes. Do NOT microwave meats (this changes the
texture of the meat).

Enjoy!
Thank you very much for your order.



