STARTERS

LUNCH

SMOKED WINGS 12

BURGERS /
SANDWICHES

SMOKEHOUSE NACHOS 13

BACON CHEESEBURGER 10

Topped with black beans, pico de gallo, cheddar cheese, smoked
gouda cheese sauce and a choice of smoked brisket or chicken

Grilled patty topped with cheddar cheese and
house smoked bacon

SMOKED BARBACOA TACOS 9

BACON BRISKET BURGER

VIDALIA FRENCH ONION

CHIPOTLE BLACK BEAN BURGER 12

Slow smoked, fried and tossed with smoked BBQ, buffalo,
or dry rub

Slow smoked beef barbacoa topped with cilantro,
pickled red onion, and salsa verde
6
Charred and slow braised Vidalia onions in a beef broth,
sourdough croutons and gruyere cheese

TEXAS CHILI 6

Smoked brisket, ground beef, black beans and jalapeños in a
spicy tomato broth, topped with sour cream, cheddar cheese,
and green onions

SMOKEHOUSE COBB 10

Includes choice of chips or fries. Substitute side salad 2 or chili 3

13
Fresh grilled patty topped with cheddar cheese, bacon,
smoked brisket and crispy onoions. served with bbq sauce

Black beans, corn, and smokey chipotle peppers, topped with
pepper jack cheese, lettuce, tomato, and guacamole

BRISKET CLUB 10

Sliced brisket, peppered turkey, bacon, cheddar cheese,
lettuce, tomato and mayo on grilled, thick cut brioche

PULLED PORK 9

Crisp romaine, chopped brisket, candied bacon,
hard boiled egg, blue cheese, avocado and tomatoes topped
with choice of dressing.
substitute crab 4 | lobster 6

Tangy slaw and Carolina BBQ sauce

TOMATILLO WEDGE 12

SMOKEHOUSE SANDWICH 14

Iceberg lettuce topped with smoked tomatillo ranch dressing,
bacon, smoked blue cheese, tomato, red onion, and roasted corn
add brisket 2 | crab 6 | lobster 8

APPLE SPINACH SALAD 12

fresh spinach, smoked blue cheese, pancetta, candied pecans,
and apple slices. served with a warm bacon vinaigrette

SMOKED
MEATS
BY THE HALF POUND
SMOKED BRISKET 8
PULLED PORK 8
ST LOUIS RIBS 9
JALAPEÑO ELK SAUSAGE 6 each
Smoked meats spend hours in the smoker at low temperatures to create
that amazing texture and smoky flavor. We never reheat. That means food
will come out to the table around the same temperature as the smoker and
may feel warm, not piping hot. When we are out, we’re out for the day in
true smokehouse style.

SLICED BRISKET 8

Housemade pickles, onions and smoked BBQ sauce

Sliced brisket, pulled pork, jalapeño sausage, caramelized
onions, housemade pickles and habanero mustard

SMOKED REUBEN SANDWICH

12
House smoked corned beef, thousand island dressing,
swiss cheese, and sauerkraut on rye bread

LOBSTER ROLL

21
Tender, sweet, cooked lobster tossed lightly with mayo in a
grilled New England style bun topped with pickled red onion

SIDES

3

Burnt End Baked Beans

Chips

Smoked Gouda Mac and Cheese

Side Salad

French Fries

Cornbread

Sweet Potato Fries

Coleslaw

