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$7 $13

KIELBASA $7 $13
PORK • GARLIC • BROWN SUGAR • MUSTARD SEED

PORK • WHITE PEPPER • CORIANDER • CARAWAY • CREAM
BRATWURST $7 $13

PORK • SWEET PAPRIKA • GARLIC • MARJORAM • CHILE
PAPRIKAKNACKER

HOUSE SAUERKRAUTHOUSE SAUERKRAUTHOUSE SAUERKRAUT
CABBAGE • CIDER • CARAWAY • MUSTARD SEEDCABBAGE •  CIDER •  CARAWAY •  MUSTARD SEEDCABBAGE • CIDER • CARAWAY • MUSTARD SEED

GERMAN APFELMUSGERMAN APFELMUSGERMAN APFELMUS
APPLE • CINNAMON • BROWN SUGAR • CARDAMOMAPPLE •  CINNAMON •  BROWN SUGAR •  CARDAMOMAPPLE • CINNAMON • BROWN SUGAR • CARDAMOM

SOFT PRETZEL • GERMAN-STYLE BEER CHEESESOFT PRETZEL •  GERMAN-STYLE BEER CHEESESOFT PRETZEL • GERMAN-STYLE BEER CHEESE

SMOKED CARAWAY CARROTSSMOKED CARAWAY CARROTSSMOKED CARAWAY CARROTS
GERMAN MUSTARD • CARAWAY • CIDER • BUTTERGERMAN MUSTARD •  CARAWAY •  CIDER •  BUTTERGERMAN MUSTARD • CARAWAY • CIDER • BUTTER

PRETZEL WITH BEER CHEESEPRETZEL WITH BEER CHEESEPRETZEL WITH BEER CHEESE

THE KITCHEN SINK
A 1/2LB SERVING OF ALL PROTEINS ~ ALL THREE CRAFT
SAUSAGES ~ PLUS ALL SIDES ~ BREAD ~ PICKLED VEG

$100

SAUSAGE SAMPLER
ALL THREE CRAFT SAUSAGES

$19

        Established in 2020 by educators Kyle and JessicaEstablished in 2020 by educators Kyle and Jessica
Mickelson, Micks’d Up Kitchen has quickly become one ofMickelson, Micks’d Up Kitchen has quickly become one of
the Mississippi Gulf Coast’s premier food trailers forthe Mississippi Gulf Coast’s premier food trailers for
smoked meats. Built on a “small batch” philosophy, wesmoked meats. Built on a “small batch” philosophy, we
focus on locally sourced ingredients, made from scratchfocus on locally sourced ingredients, made from scratch
sides, and thoughtfully crafted dishes that go beyondsides, and thoughtfully crafted dishes that go beyond
traditional barbecue.traditional barbecue.
What truly sets us apart is our commitmentWhat truly sets us apart is our commitment
to originality. We are the only BBQ operationto originality. We are the only BBQ operation
in our area that cooks exclusively with wood on an offsetin our area that cooks exclusively with wood on an offset
smoker, embracing the time, skill, and attention it takes tosmoker, embracing the time, skill, and attention it takes to
produce true craft barbecue. Our ever-changing menuproduce true craft barbecue. Our ever-changing menu
features everything from classic smoked meats to unique,features everything from classic smoked meats to unique,
house butchered proteins, and even vegetarian options,house butchered proteins, and even vegetarian options,
ensuring every visit is both fresh and memorable.ensuring every visit is both fresh and memorable.
By prioritizing quality over quantity, we create food thatBy prioritizing quality over quantity, we create food that
reflects true craftsmanship, attention to detail, and areflects true craftsmanship, attention to detail, and a
passion for doing things differently—some might even callpassion for doing things differently—some might even call
it a little “Micks’d Up.”it a little “Micks’d Up.”
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CHOOSE  YOUR  PROTE IN (S )
1/3LB 1/2LB 1 LB

RINDERBRATEN $15 $28
SLOW-SMOKED BEEF • COARSE BLACK PEPPER • SLICED

SMOKED LABSKAUS
SMOKED CORNED BEEF • PICKLED BEET • DILL • MUSTARD

HACKBRATEN $13 $24
GERMAN MEATLOAF • ONION • MUSTARD • MARJORAM

$10

$13 $25$10

BROWN APPLE CHOP $12 $21
BROWN SUGAR BRINE • APPLE CIDER GLAZE • CHILE

$-

LAMMROLLBRATEN $14 $27
LAMB • MUSTARD • ONION • ROSEMARY • DUNKEL JUS

$11

$11

KASSLER $11 $20
CURED PORK • MUSTARD • BLACK PEPPER • SMOKED

$8

10/10/2026

PRETZEL PLATE
GERMAN-STYLE BEER CHEESE • GERMAN MUSTARD

$8


