starters

Smoked Chicken Wings — Smoked then fried.
House rub, Cajun rub, BBQ, buffalo, inferno, parmesan
garlic, or lemon pepper wet 21

Three-Cheese BBQ Pork Nachos — smoked gouda cheese
sauce, Chihuahua cheese, cotija, bbqg pork, bbqg sauce, lime crema,
onion, cilantro, pickled fresnos 18111

Cheese Curds — Black truffle honey and
smoked garlic aioli 16

Fried Ribs — House-smoked ribs, battered and fried,
glazed with sweet chili, served over pickled onion slaw 14

Tuna Aguachile — Sliced ahi tuna, watermelon chili lime
broth, pickled fresnos, diced watermelon, cilantro, radish 18

Fritto Misto — Calamari, shrimp, and summer vegetables,
lightly battered and fried with charred lemon aioli 18

Smoked Pork Belly — House-smoked pork belly,
sweet corn pudding, pickled watermelonrind 16

Crispy Fried Brussels — Whipped cream cheese,
maple chili glaze, pickled fresnos, bacon 13

Charred Vidalia French Onion Soup — Charred slow-braised
onions, beef broth, sourdough croutons, Swiss cheese 11

handhelds

served with choice of house-cut fries or side salad

Ribeye Sandwich — Griddled ribeye, onions, mushrooms,
peppers, signature Gouda cheese sauce, toasted roll 28

Half-Pound Wagyu Burger — Caramelized shallots,
cowboy butter, smoked cheddar, brioche bun 26

Pork Belly Smash — Single smash patty, American cheese,
caramelized smoked pork belly, Worcestershire onion jam,
smoked garlic aioli 21

Smokehouse Reuben — Smoked corned beef, sauerkraut,
thousand island, Swiss, rye bread 19

Mojo Pork Sandwich — House-smoked mojo marinated pork,
white American cheese, pickled onion, mojo verde, toasted brioche bun 19

Chicken Milanese Sandwich — Crispy chicken cutlet, provolone,
shredded romaine, red onion, lemon garlic aioli, toasted roll 22

The Big Brisket — House-smoked brisket, white American
cheese, BBQ sauce, crispy onions, cornbread bun 21

WHISKEY
INFERNO

MEAT HOUSE & CRAFT BAR

lunch
daily until 4 pm

gltrées

Deviled Shrimp Scampi — Spicy shrimp with lemon,
garlic, and parsley, served over linguini 32

Lemon Herb Crusted Walleye — Pan-roasted walleye filet,
lemon herb crust, herbrice pilaf 36

Inferno’s Mac & Cheese — Gouda cheese sauce,
breadcrumb gremolata, bacon, green onions 24

Steak Frites — 6 oz Wagyu Denver served with
house cut fries and béarnaise 37

glads

Caesar Salad — Romaine, Caesar dressing, croutons,
parmesan 15

Smokehouse Cobb Salad — Bacon, hard-boiled egg, avocado,
smoked bleu cheese, tomatoes, choice of dressing 18

Wedge Salad — Bleu cheese dressing, cherry tomatoes,
red onion, bacon, everything bagel seasoning, crouton 16

sides

Glazed Carrots — Ginger & orange 13

Tahini Broceolini — Toasted almonds 15
Garlic-Butter Mushrooms — 12

Bourbon-Spiced Smoked Sweet Potato — scallion 11
House-Cut Idaho Fries — 10

Smoked Gouda Mac — shell pasta, signature
smoked Gouda sauce 11

Smoked Garlic Mashed Potatoes — 9
Hand-Battered Onion Rings — 8
Side Salad — 8

3% CREDIT CARD PROCESSING FEE APPLIED TO ALL CHECKS (WAIVED FOR CASH OR DEBIT CARD PAYMENTS)

“CONSUMING RAW OR UNCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

Ha
Haour

11 AM - 5:30 PM
~$8 cocktails |
happy hour bites .~ -
buy one, get one draft beer

late night

half price-
steak + whiskey




