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For those who pefer an all-meat diet. These massie bed ribs are cut from the Prime Rib Rast. We sason, ser and slov cook them for 3 hours.

Then we smother them with any d our 88 SAICES and finish them on the grill! Pick 2 flaws, please.
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never frozen or precooked

Unlike,the othier guys; e use Pemitim Chielen Wings fom,OntarighFarmers:
We'fly with TransFat Fee and CholeseroliFee,Canolaoil, which“siaapd souice o Mono-up satusate dFatand O mea 3ttty Acids:
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NON DWGIED | BONELES| “NAKED” with saweon the side | Sawd, then Grilled add 1

TEBROFE WANG S TROR LS S LBIOF WING S 1 ARYER S6
2 LB. OF WINGS + 1 RV/OR 26 5LB. OF WINGS + 3 RYORS 58

Ehoose Vo AVO URWehave 88iuces te thaose frd

ALL FIAVOURS A/AILABLE ON THE SIDEOR ONY $1

Dry

Naked « Diy Lemon Pepper « Mediterranean Dry « FFench Onion ¢ Dill Pickle « Dy Sicilian « Dry Roasted Garlic « Dy Tex Mex
Dry Garlic Garlic « Dy Spicy Sicilian « Dy Cajun ¢ Salt & Rpper

Mild
BBQ  Hong Garlic « Honey Mustard « Teriy aki « Sweet & Sour « angy Thai « Heggiarlic Teriy aki « Honey BBQ
Garlic Thai ¢ Garlic Plum « emon Glazd « Maple Glaed « Horseradish « Honey Garlic Blue Cheese « Garlic&@mesan
Pineapple Mustard ¢ Ride Sally Ride:Creole, Honey Musard ¢ All Dressed:BBQ, Honey Garlic, @ole Dijon, Mesquie

Sweetheart : Plum Saue and Thaie Big Boy with Cool Toys: These ae sloppy! Honey Garlic, Rasted Garlic and Blue Cheese
Golden Gaham’s: Roasted Garlic and emon Repper sewved with a Honey Garlic Side Saec

A Medium &

Simply Medium « Hot & Honey Garlic « Pineapple Qurry « Cajun « Spicy Plum « Jalapefio Bxcher ¢ Chili Teriy aki
Mesquite BBQ ¢ Spicy Seet & Sour « Cajun Ceole Dijon « Hot & Hongy BBQ ¢ Chipotle « Swet Chili
Sweet & Spicy Blue Cheese « Hotémon Glazd « Hot Maple * Pinapple Qurry Dijon
Karma Sutra: Medium & Ranch ¢ Ta] Mahal: Pineapple & Maple® Thal Domi: Thai & Medium

OO Hot & &

Simply Hot « Spicy Triyaki « Caribbean Jerk ¢ Spicy Thai ¢ Spicy Pinapple Qurry « Hot Tangy Chili « Spicy lemon Pepper
Spicy Horseradish « Hot BBQ ¢ Spicy All [rssed ¢ Spicy Blue Cheese ¢ SpicyaRch « Hot Hawaiian Honey
Buffalo Style: Butter and Hot Saue * Spicy Stampede: Mesquite and Hot Saue * Spicy Senorita: Hot and ex Mex
Interview With A \ampir e: Hot Garlic Rirmesane The Alti Special: Top Secet Recipe $1 Exta
“The Manolo Especial”: Sriracha and Blue Cheese Ta] Vlahot: Pineapple, Maple and Hot
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Voodoo Inferno ¢ Sweet Inferno « Stinging Sicilian « Caustic Cajun « Hot Caribban Jerk ¢ Rainful Pineapple Qurry
Atomic Thai » Melidown Maple Glazd «Star Struck: Voodoo and lemon Glazd ¢ Ninja Assassin:Voodoo Teriyaki
Ta] Mahell: Voodoo And Pinapple Maples Serpent \enom Voodoo And Blue Cheese Hot Blond Voodoo And Buter
Bubba’'s Backfire Voodoo and All Desseds Ranch Fire Voodoo And Rinche Killer Bee Voodoo And Honey Garlic
Snake Bite Voodoo And Bx Mex * Dracula’s Nightmare: Voodoo And Garlic Rrmesan

AOHOHO SORPION'SKISAAA O H

(Not recommended br anyone pregnant or with heart poblems)

AOHOHOBLACK MAMBANO O H H

This saue has beendsted at 4 million soville units. These wings an't kill you, but you'll wish they did.
Eat a pound of Black Mamba and bedtured on our VALL OF FLAME.

10 LB. OF WINGS + 4 RV/ORS 110

Side Sau@ Options: Blue Cheese or Rnch .50 Garlic Dill or French Onion 1.00



