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BARBECUE - - COMPETITION

SNACKS TO SHARE

BRISKET-QUESO 15
White cheddar served with tortilla chips
ADD PORK RINDS +6

CRISPY FRIED.PICKLES 12

Served with chipotle ranch dressing

SMOKEHOUSE TRASH CAN
NACHOS 20

Smoked brisket, corn tortilla chips, house spice rub,

queso, jalapenos, cheddar cheese, and sour cream

SMOKED CHICKEN WINGS

6 FOR13 / 12 FOR 24
Smoked then fried, house rub, with your
choice of sauce

MOMMA'’S DEVILED EGGS 13
Chopped brisket, crispy bacon, and chives

OKIE ZINGERS 16

Bacon wrapped jalapefos, brisket, bbqg rub spiced
cheeses,green chiles, fried potatoes with Wild Not
Mild BBQ sauce

BORRACHO MUCHACHO 20 °
Loaded steak fries smothered in Chef B’s Chili,
brisket, and queso topped with pico di gallo, fried
onions, white cheddar, pickled jalapeno, chlpotle >
crema, sour cream, and bacon

SHAREABLE SIPES

7 EACH

SMOKED HAM & BEANS
COUNTRY COLESLAW
'RED.POTATO SALAD
BAKED MAC N CHEESE
ONION RINGS
SEASONED STEAK FRIES
~ CRISPY FRIED OKRA
SIDE SALAD

HOUSE~SMOKEP MEATS

All smoked meat plates are served
with cornbread and your choice of two sides.

TWO-MEAT PLATE 24

THREE-MEAT PLATE 29

SLOW-SMOKED BRISKET
V2 LB. 19 / 1 LB. 34
Chopped or sliced

SMOKED HALF CHICKEN 19

Marinated, moist, and tender, smoked for four hours

SMOKED LOCAL SAUSAGE 18
THREE /2 LB. LINKS

PULLED PORK
V2 LB. 16 / 1 LB. 20

RACK OF RIBS
HALF RACK 24 / FULL RACK 42
Dry-rubbed baby backs

MEAN BBQ@ SAUCES

SMOKESTACK | WILD NOT MILD!

SALAPS ¢ CHILT ‘

TWO-HANP HOLP'EM

All sandwiches served on a brioche bun,
with spicy pickles and steak fries.

ADD JALAPENO BACON +3 OR BURNT ENDS +5

BRISKET SANDWICH 16
Choice of chopped or sliced brisket, topped
with pickled onions

- PULLED PORK SANDWICH 17

Topped with fried onions

CUSTOM-BLENDED BURGER 19

Flame-grilled 8 oz. Black Angus beef topped

. with American cheese, lettuce, tomato, onion,
-and BBQ mayo -

JUMBO SMOKY SPUPS

MEAT ME LATER 22

Choose one meat (pulled pork smoked sausage, - -

or chopped brisket) topped W|th butter, house rub,
house-made queso, white cheddar cheese, green onion,

~ candied bacon; sour cream, and Smokestack BBQ sauce

BASIC BETTY 12
Topped with bacon, butter, green onion,
cheddar cheese, and sour cream

DRESSINGS: Black peppercorn ranch smoked blue cheese apple cider vmagrette or balsamic vunalgrette

BABY GEM :
WEDGE SALAD 16
Blue cheese, tomato, -
spiced pecans, bacon,
crispy.onions, and
peppercorn ranch

SMOKEHOUSE

SUPER GREENS v» 16
Mixed greens, kale, avecado,
tomatoes, red onions, smoked’
goat cheese, croutons, and
apple cider vinaigrette |

.

CHEF B’S SMOKEHOUSE CHILI
curP 8 / BowL 12

Smoked beef and brisket chili with kidney
beans, cheddar cheese, sour cream and
red omon

SHOWSTOPPERS

Each Showstopper can feed up
to four guests. Limited availability.

LONGEONE RIBEYE
PLATTER 160
Wood fire-grilled Tomahawk ribeye steak,

chopped brisket, house-battered onion
rings, and horseradish cream sauce

DINOSAUR BONES 130

Smoked beef short rib bones,
signature house rub,steak fries,
and Smokehouse Mac

SMOKED PORK RIB RACK
SMACKDOWN 120
Steak fries, Smokehouse Mac, smoked

ham beans, sausage links, onion rings,
and house BBQ sauce

PREFER A PIGITAL
MENU WITH PICS?

SCAN TO VIEW



SMOKE THE
COMPETITION

SMOKEHOUSE
SOCIAL

COCKTAILS WITH ATTITUPE

REAL CHERRY OLD FASHIONED 18
Bulleit bourbon, cherry simple syrup,
tobacco bitters, and cherry smoke

APPLE CIDER MARGARITA 16
Mezcal, Grand Marnier, apple cider,
maple simple syrup, lime, and cinnamon smoke

WATERMELON LEMONADE 16
Watermelon vodka, lemonade,
watermelon juice, and fresh mint

PECAN-HAZELNUT
ESPRESSO MARTINI 18

Vanilla vodka, Trader Vic’s coffee liqueur,
Frangelico, and fresh espresso

BLOODY SMOKING MARY 14
Tito’s Handmade vodka, Zing Zang,
lemon juice, salt, pepper, bacon, and celery

MEAN MOJITO 14
Bacardi rum, fresh lime juice,
jalapeno simple syrup, and fresh mint

THE SWEET SpPOT

BOURBON PECAN PIE A LA MODE 10
BLUEBERRY BRULEE CHEESECAKE 10

STRAWBERRY POUNDER 10

Deconstructed strawberry mousse cake jar wih yum yum crumbs

TOFFEE CRUNCH BLONDE
BROWNIE TOWER 23

Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your
risk of foodborne illness.

18% gratuity will be added to parties of six or more.
Additional gratuity is optional but always appreciated.



