
The Carmella.......$20 �
Mortadella, pit smoked ham, salami, capicola, 

mozzarella, balsamic, red wine vinegar, mayo, 

oil, hot peppers, onion, lettuce on a baguette
(conatins nuts)

bodega Chopped 
Cheese...............$20
Wagyu beef, melted aged sharp cheddar and 

american cheese, garlic confit special sauce, 

lettuce, tomato, onion on a baguette

The karen...............$17 �
Smoked turkey, house pimento cheese, cranberry 

jam, red onion, arugula on seeded rye�

Ma’s Kimchi Reuben.$18 �
pastrami, house made Koso kimchi, double 

american cheese, special sauce on seeded rye

The Classy lady.....$18 �
Pastrami, slaw, Parsons North stout mustard, 

chive cream cheese, kettle chips on seeded rye

Toasty tamMy........$18 �
sMoked turkey, chive cream cheese, house basil 

pesto, arugula, apple chutney on sourdough

the peggy sue........$17 �
pit smoked ham, swiss, granny smith apple, 

hot honey aioli, Parsons north stout mustard, 

arugula on sourdough

Paulie’s Pastrami..$18 �
Pastrami reuben, house special sauce, swiss, 

kraut on seeded rye

Lil kim....$14 �
swiss, hosue made pimento cheese, koso kimchi 

on sourdough

The fancy girl......$12 �
Grilled cheese with swiss and house pimento 

cheese on sourdough

SMOKED ON HIGH chicken salad - $7  

Fried Green tomatoes - $7

House made Pimento cheese & chips - $6  

Pasta salad - $5  

House made slaw - $3

House Made Pesto - $1  

Parsons north stout mustard - $1

Yo adrian...............$17 �
Soppressata, salami, capicola, house basil pesto, 

mozzarella, mayo, arugula on sourdough

smoked out sally...$17 �
Smoked ON HIGH chicken salad with apples, red 

onion, celery, swiss, bacon on sourdough

southern belle....$15 �
three fried green tomatoes, pimento cheese, 

chipotle aioli, iceberg on sourdough

add bacon for $2

vegetarian 

sides 

*All sammies are served with a bag of chips*


