BONES Avg. Wt & $ Per b
Feet, Knuckle o Marrow 1.5 $13 1
Oxtal 1.5 §18 1
Shank s 150 $151
GROUND
10%-20% Fat, Buk 1.0 $13 1
10%-20% Fat, Patties 1.0 $14 1
wiHeart t0%) or wiLiver (10%) 1.0 $15 1
/L|ver&Heart 10% each) ' Olb $’5/Ib
ORGANS
Sweetbreads* 1. 1.0 $19 1
LT0ngue*30|b$20lb
CheekMeat 1. 150 $15 1
Brain, Tripe or Testes 1.5 $17
Liver, Heart or Kidney 1.5 $17 1
RIBS
Flanken (oreencuy 1. 516 $26 1
Short or Long 2.0 $26 1o
ROASTS
Brisket or (s0whoePackery 2.5+ 923
ChuckRollens 251 $23m
Prime Rib, 81* (s01-7bone)  varies 933 i
Sirloin / Picanha, gns 2.5 $23 1
Tenderloin (sownoke e * ~ 2.010 $39 1o
Tri Tip 2.0m $23 1
STEAKS
Filet Mignon, ens* 1.0 $42 1o
Flank* 1, 0 $23 1o
FlapMeat* 1. 06 $23 1o
Flatlon* 0.5 $291
Hanger* 0.5 $29m
New York Strip, snis 0 $34 1
Potose’ 5 $34 1
Ribeye,s* 1 01 $33 1
Ribeye,gs* 1. 0 534 1
L 0 51 $29 i
T-Bone * 1.3 934 v
Tomahawk,e* 2.0 $39
Top Sirloin, 056 $23 1
STEW
| Cubed Pieces 1.0 $23 1

‘BACON Avg. Wt & § Perlb
Slab, Applewood * ~ 2.56 $221
Sliced, Applewood or Honey * 1.015 $22 1
BELLY

Sab 256 %19n
Sliced 0 $20 1
‘BONES

Hock/Shank, Fresn 1.5 $14 1»
Hock/Shank, smoes 1.00 $17 1
Neck, or Feet (Trotters) ' 0 b $’ 2 b
CHOPS

CenterCuts 1. 5 $21 1b
Sroingss 1. 0 $21 1
Tomahawk s 5 $27 1t
FAT

Back 1.50 $12 1
Caul or Leaf Lard (when available) 1 Olb $18 /b
‘GROUND

Bulk 1.0 $13 1
'ORGANS

Cheek 1.50 $13 1
JowlFesn 150 $12 1
Other 150 $12 1
RIBS

BabyBack* 1. To $21 1
Countryens 1 36 $19 1
Spare 81 $19 1
ROASTS

Ham, Whole * so-1) 126 §19
Leg Fesntam, 8 120 $17 /!bf
ong  80nd18m
Loin, B Frare” (50-1) ] 5'b$31/'b

oiNn, cROWN* (50-1) 7.0 $32 1t
ShoulderB|30)40|b$19/|b
ShOU'def/BUBn's25'b$19/'b
Tenderloin * 1.0 922 1t
STEAKS

Ham, smoked* 1.00 $19
Leg FreshHam), 81 1.00 $19 1
Shoulder s 1.0 $19 1

LAMB

CHICKEN

Avg. Wt & § Perlb

‘BONELESS Avg. Wt & § Per b
Breast 306 645
Thigh 2.0 1 i
'ORGANS
Heart, Liver, or Gizzard 151 $12 1
‘GROUND
Buk 1.0 $15
Patties 1.0 $16 1
BONE IN
Breastiso) 6.5 $15m
leg 1.8 $12 1
Thigh 206 $15m
Whole p2-260s) 14 5 $141
Wings 200 $14 1
‘BONES Avg. Wt & § Perlb
‘Back, Fest or Neck 1.51 $10 1
'ORGANS

Organ, Heart, Liver or Gizzards 1.21b $10 1o

Apple, s jcooes 1.0

Basil Garlic, auxp4ran 1 Ot
Cajun, tscoses 1.0 18
Jalapeno, s goakes 1.0

Port. Hawaiian, Links, 4)cooked 1.0 1
TURKEY

Bratwurst, Livs @) cookes 100 o4g,
Breakfast, Links (8) Raw 1.0
LAMB

Country Breakfast, suk'raw 1.0
ftalian, Hot, g ran 1 Ow 321
ltalian, Mild, Bul* rRaw 0w
MIXED

Fat DaveS|x 4) Smoked 10 Ib
Frankfuters ksosomoviss 1.0 80"
PORK

Andoulle, Livsg1Gookes 1.0

Basil Garlic, uk g4pra 1.0
British Banger, Lins ¢)cooles 1.0 1
Cajun, Links, ooes 1.0
Chorizo, suk RAW 1.0
Country Breakfast, akrav 1.0 1
Hungarian, Lins @) Cooked 1 0
faian, Hot s 1 0,108
Italian, Hot, ks @)coses 1.0
Italian, Mild, Bakraw 1 O
Italian, Mild, tinks 3)Cooked 1.0 1
Nurenburg, tinks (3)Cooked 1.0 1
Polish, Links () Cooked 1 0

Port. Hawaiian, Links (34) Cooked 1.0 1

"CHOPS Avg. Wt & § Perlb
Lon* 050 $28 1
Lollipop * 1.0 $50 1
'GROUND

Bulk 1.0 $20 1
STEW

Kabob * 1.0 $23 1
"ORGANS

Heart, Liver or Kidney 1.0 $14 1
RACKS

Unct .00 $33 1
Cown* 3.0 $49 1
Frenched * 1510 $44
"ROASTS

Riblets* 1.5 $22 1
legs* 2.5 $22 1
Leg bs* 2.5 $25 1
Lonan* 250 527 1
Shoulder, g 250 $22 1
Shank gi* 150 $21 1
STEAKS

Leg, Bais* 086 $23 1
Shoulder, s * 08 b $22 1
Sirloin. s * 1.l 106 $23 1t
])UCK CUTS Avg Wt & § Perlb
Breast * 1. 1.5 §32 1
FatorLiver* 1. 51 $17 1
Ground* 1. 0w $281m
Half (Spit)* 1. 5 $19m
leg* 1 51 $22 1o
Whole * 500 $18 1
'WHOLE

Comish* 1.2 $18 1
Goose® 5.0 $20 1
Pheasant* 3.5 $20 1
Qual* 1816 $21 1
Rabbit, whole * 3 5 b $19 /b

‘GROUND
Bul Dark8Whie 105 313
with Organs 1.0 $18 1
gOlﬁELESS n

reas b
Thigh 10, 22"
BONE IN
Thigh, Skin on 106 $13 1
Quarters, Dark samigy 19 811 5
Quartrs, Whie ety 156 $11
Drumstick g~ 1. 5 $14 b
Wings ey 1.0 $15m
‘'WHOLE
Large 556 $10 1
Smal 35K 510m
Half (spit) 186 $11 1
BROTH
Boef o Cocerss® 60) Pint ¢4,
Ch|cken Stock), Condensed * (SO) Pmt
EGGS

Chicken, Brown DZ ST
Game, Seasonal/Upon Req ] / 2 dZ $MP

KEYS

SO = Special Order

* = Premium Cut

Bl =

ALL PRICES ARE PER POUND
Avg. Wt. = Average Weight per Bag

Bone In / BNLS = Boneless




