
The Oinkster, a fast-casual concept from 
acclaimed fine-dining chef Andre Guerrero, 
invites diners to kick back and enjoy high-quality 
American classics in a relaxed, modern and fun 
environment. Here at The Oinkster we make 
everything from scratch. From the ketchup to 
pastrami, everything is prepared in house. We 
put a lot of extra work into our food for a quality 
you can't get anywhere else.

Our pulled pork is smoked in house for 12 hours 
and our house cured pastrami for 6.  We hand 
press our 1/3lb burgers from Grade A Nebraska 
Angus beef. The Belgian fries are hand cut 
Kennebec Potatoes, twice fried to give it that 
extra crunch.  We use local Fosselman's Ice 
Cream for our hand scooped milkshakes and 
malts.  

  

Please ask for our current selections of craft beer 
and wine. We always have something to offer 

from local favorites Craftsman Brewing or 
Eagle Rock Brewery.

*Happy Hour*
(In-house Only)

Monday - Friday 3-6 pm
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BOX LUNCH
Choice of:
BBQ Pulled Pork
House Pastrami
Oinkster Pastrami
Chicken and Brie Sandwhich
Reuben

and
Potato Salad
Red Cabbage Slaw

or
Small Garden 
Caesar

and choice of
Cookies
Bar

plus
Bag of Chips, house made fresh

Box 1 – $17.50
Pulled Pork, House or Chicken and Brie 
Sandwich

Box 2 – $19.50
Oinkster Pastrami, Reuben

PARTY TRAYS / PLATTERS
Choice of:
BBQ Pulled Pork
House Pastrami
Oinkster Pastrami
Reuben
(We provide all condiments. Customers assemble.) 

SIDES
Chili Small $24 / Large $48
Potato Salad Small $22 / Large $45
Red Cabbage Slaw Small $14 / Large $45

SALADS
Garden Salad Small $19 / Large $38
Caesar Salad Small $19 / Large $38
Arugula Salad Small $21 / Large $42
Thai Chicken Small $25 / Large $50
Chinese Chicken Small $25 / Large $50
Chopped Chicken Small $25 / Large $50
Beet & Goat Cheese Small $30 / Large $60
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