STARTERS

SOUP OF THE DAY $6-9

cup or bowl of our house-made soup

FRIED BRUSSEL SPROUTS $12

Our signature appetizer! Fried Brussel Sprouts with candied pecans, caramelized
onions and bacon, garlic, honey, golden raisins and a balsamic vinaigrette.

CAESAR SALAD $14

Blend of romaine and iceberg lettuce. Freshly grated parmesan cheese, house made
croutons and caeser dressing. Add steak $12 *

SPRING MIX SALAD $14

Spring mix with sliced cherry tomatoes, candied pecans, shredded carrots and grat-
ed parmesan. Add steak $12 *

SHRIMP KABOB $12

8 shrimp seasoned with our special house blend Served with a charred lemon and
tartar sauce.

SMOKEHOUSE FRIES $12

House waffle fries loaded with cheddar cheese, crisply bacon crumbles, and sliced
jalapenos served with a side of ranch dressing.

SMOKEHOUSE SPECIALTIES

BEEF BRISKET
1/2 LB or 1 LB. Served with your choice of 2 sides.

$22/34

PORK RIBS $20/31

1/2 Rack or Full Rack. Served with your choice of 2 sides.

SMOKED QUARTER CHICKEN $22

1 Smoked Quarter Chicken served with your choice of 2 sides.

SMOKEHOUSE FEAST $30
1/4 LB Beef Brisket, 2 Ribs, 1 Quarter Chicken. Served with 2 sides.

SMOKEHOUSE FEAST FOR 2 $52
1/2 LB Beef Brisket, 1/2 Rack Ribs, 1 Quarter Chicken. Served with 3 Sides.

SMOKEHOUSE FEAST FOR 4 $91
1 LB Brisket, Full Rack Ribs, 2 Quarter Chickens. Served with 6 Sides.

You may upgrade to Premium sides for an up-charge of $2 each.

CHEF ENTREES

MARBLED RIBEYE* $44

Locally Sourced and wet-aged for 21 days. Our most Popular, this 140z Ribeye is
grilled to order, rich and juicy, with generous marbling throughout. Served with
house mashed potatoes and seasonal vegetables.®

WILD MUSHROOM RAVIOLI $30

Our signature pasta dish. Wild Mushroom stuffed Ravioli topped with a blend of
fresh mushrooms and prepared with a fresh garlic parmesan cream sauce. Served
with your choice of fresh sauteed vegetables or a side salad. Add Steak for $12.*

STEAK FRITES* $34

8oz. Hanger Steak grilled to order, with chimichurri sauce. Served with Truffle Fries
and seasonal vegetables.

FISH & CHIPS $24
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SMOKEHOUSE SIDES
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POTATO SALAD $5
WAFFLE FRIES $5
COLE SLAW $5
MACARONI & CHEESE $5
MASHED POTATOES $5
SEASONED VEGETABLES $5
BAKED POTATO $5
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SPRING MIX SALAD $7

A small version of our Spring Mix salad. Spring mix with sliced cherry tomatoes,
candied pecans, shredded carrots and grated parmesan.

CAESAR SALAD §7

A small version of our caesar salad. Blend of romaine and iceberg lettuce. Freshly
grated parmesan cheese, house made croutons and caeser dressing.

LOADED MASHED POTATOES $7

Homemade Mashed Potatoes loaded with cheddar cheese, crispy crumbled bacon,
sour cream, and green onions.

DESSERTS

DESSERT OF THE WEEK $1 0
Ask your server about our special housemade dessert of the week.
TRIPLE CHOCOLATE GHIRARDELLI $1 0

BROWNIE

Served warm with vanilla bean ice cream.

BEVERAGES

ICED TEA | COFFEE | ORANGE JUICE |
APPLE JUICE | MILK | HOT CHOCOLATE
SODA

$3

ASKYOUR SERVER FOR ALCOHOL BEVERAGE LIST

*These items may be served raw or under-cooked based upon your specification.
As K A B 0 UT c AT E R I N G ' Consuming raw or under-cooked meats or eggs may increase risk of foodborne
3 illness, expecially if you have certain medical conditions.
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