
THE SILO FRIED   $16.00   
1/2 lb of Silo fried chicken with cornbread and 
honey butter, truck gravy and choice of coleslaw.

Wizard gREEN COCONUT CURRY   $17.00 
1/2 lb of Silo fried chicken with Wizard-made curry 
over purple coconut sticky rice, Remembrance 
Farms greens & house-made Asian Trio pickles.

TELEKINETIC CHICKEN   $16.00 
1/2 lb of Silo fried chicken with a seasonal fusion 
BBQ over purple coconut sticky rice & house-made 
Asian Trio pickles.

GLUTEN“OUS” TO THE MAXIMUS   $16.50  
1/2 lb of Silo fried chicken over Silo mac & cheese, 
topped with truck gravy & pickled red onions.

HOTT MAXIMUS   $16.50 
1/2 lb of Silo fried chicken over Silo mac & cheese 
and served with Barrel & Brine’s Fire & Ice pickles.

Silo chickies   $10.00 | $17.00  
Our twist on the good ole chicken nugget. Fried 
boneless dark meat goodness, served with fries 
and your choice of dipping sauce.

Solo silo   $5.00
Single piece of Silo fried chicken. Choice of 
drumstick or thigh and house-made sauce.

FRIED CHICKEN

SIL0
scan the QR code on your table or see our staff

Don’t be a
chicken!

Order
it up!

SILO SAMMIES
Silo Knuckle Sandwich   $16.50
Fried, boneless, dark meat chicken served on a chicken 
fat grilled Heidelberg bun with roasted red pepper mayo, 
Remembrance Farms greens and your choice of side. 

Hott Knuckle Sandwich   $16.50
Fried, boneless, dark meat chicken tossed in house Hott 
sauce, served on a chicken fat grilled Heidelberg bun 
with roasted red pepper mayo, Barrel & Brine's Fire & Ice 
pickles and your choice of side.

Telekinetic Tofu Sandwich (Veg)   $16.50 
Fried Ithaca Soy tofu with Telekinetic BBQ sauce, served 
on a griddled Heidelberg bun with Asian Trio pickles, fresh 
cilantro and your choice of side. Swap out the bun for 
greens to make it vegan! $1.00

Sustainably farmed, all natural, free-range chicken on the bone! Comes with truck cut fries or your choice of coleslaw! 

CHICKEN BY THE POUND

1 lb  (4-5 pieces)       $17      
2 lb  (8-9 pieces)        $28       
3 lb  (12-14 pieces)   $39   
4 lb  (16-18 pieces)   $52   

Comes with your choice of 2 sauces! 

FRIES
truck cut fries (V, GF)   $6.00 | $10.00   
Hand-cut fried potatoes, lightly salted, crispy & delicious. 
Comes with choice of sauce.

Silo disco fries   $9.00 | $15.00      
Silo's hand-cut fries topped with house-made dark meat 
chicken gravy, homemade bechamél cheese sauce and 
pickled red onions.

Wizard Green Curry fries (V, GF)   $9.00 | $15.00
Silo hand-cut fries topped with Wizard-made green
coconut curry and Asian Trio pickles.

TRUCK GRAVY

HOUSE HOTT SAUCE

TELEKINETIC BBQ SAUCE (V)

ROASTED RED PEPPER MAYO (VEG)

Wizard GREEN COCONUT CURRY SAUCE (V)

SAUCES
Honey mustard (Veg)

BÉCHAMEL CHEESE SAUCE

Honey Butter (VEG)

$1.00 | $2.00 | $3.00

WE DELIVER!

Did you know–––

All 
homemade!

sm         med          LG



VEGAN COCONUT CURRY (v, GF)   $14.00     
Wizard-made green coconut curry over purple coconut 
sticky rice, Remembrance Farms greens, cashews and 
Asian Trio pickles. Option to add Ithaca Soy tofu!

Telekinetic Tofu Entrée (V)   $16.00
Fried Ithaca Soy Tofu with Telekinetic BBQ served over 
purple coconut sticky rice, Remembrance Farms greens 
and Asian Trio pickles.

ithaca soy tofu dippers  (v, GF)   $5.00    
Three pieces of our marinated, Ithaca Soy fried tofu. Crispy 
and delicious. Choose a sauce and dip away!

Wizard Green Curry FRIES (V, gf)   $9.00 | $15.00 
Silo hand-cut fries topped with Wizard-made green 
coconut curry and Asian trio pickles.

silo salad (v, GF)   $7.00 | $13.00   
Local, organic baby greens from Remembrance Farms, 
golden raisins & candied pecans with balsamic vinaigrette.

VEGAN FAVORITES

sticky rice (V, GF)   $5.00 | $7.00   
Purple coconut sticky rice. Try it with our Wizard-made 
green coconut curry and Asian Trio pickles.

cornbread (VEG)   $3.00 | $5.00 | $8.00  
Silo's signature cornbread served with honey butter.

Signature vinegar slaw (V, GF)   $4.00 | $7.00     
Vinegar based zesty coleslaw.

Creamy cilantro slaw (Veg, GF)   $4.00 | $7.00     
Mayo based creamy cilantro coleslaw.

Our award-winning, homemade recipes blend the comforts of Southern cooking with a unique 
ethnic twist. With a sustainable farm-to-festival model, we highlight local organic produce and 
ingredients from regional farmers and vendors.

Supporting local farmers & producers

SILO MAC & CHEESE (VEG)   $8.50 | $15.00   
Our signature mac & cheese with NYS extra sharp cheddar 
béchamel sauce. 

VEGGIE MAC (VEG)   $10.00 | $17.00  
Silo mac & cheese with organic, local, Remembrance Farms 
greens & house-made pickled red onions. 

SPICY ORGASMAC   $10.00 | $17.00   
Silo mac & cheese with Andouille sausage & house-made 
Peruvian pickles. Topped with Sriracha.

HAM & PICKLE   $10.00 | $17.00   
Silo mac & cheese with ham & diced Patriot dill pickles.

GLUTEN“OUS” TO THE MINIMUS   $13.00   
Silo mac & cheese topped with one piece of fried chicken,
truck gravy & house-made pickled red onions.

Hott minimus   $13.00   
Silo mac & cheese topped with one piece of fried chicken 
tossed in house hott sauce with Barrel & Brine’s Fire & Ice pickles.

SIL0

MAC & CHEESE SIDEKICKS

PICKLED RED ONIONS (V)

PERUVIAN PICKLES (V)

ASIAN TRIO PICKLES (V) (GF)

DILL PICKLES (V) (GF)

FIRE & ICE PICKLES (V) (GF)

PICKLES

Or make it a flight!

sm | med | lg  $1.00-5.00

@silofoodtruck
We love your food pics!

Follow
us!

#silofoodtruck

Order for delivery at
SILOFOODTRUCK.COM!

–––


