
Smoked Chicken Pasta - 16
Tomato, bacon, mushrooms, garlic, 
shallot, cavatappi pasta, Cajun 
cream sauce

Smoked Brisket Mac and Cheese - 16
Hatch chili and cheddar cheese 
sauce, cavatappi pasta, chopped 
brisket, pico de gallo, house bbq 
sauce, Crispy onions and jalapenos

Fish Tacos - 16  
Flour tortillas, batter fried cod, 
shaved cabbage, chipotle crema, pico, 
lime, Black beans, chips & salsa 

Smoked Brisket Tacos - 14
Flour tortillas, cheddar cheese, 
house bbq, lettuce, pico de gallo, 
black beans, chips & salsa

Potato Gnocchi -16 
Zucchini, garlic, shallot, mushroom, 
tomato, smoked tomato cream

Wood Grilled Salmon - 23
Coal roasted BBQ carrots, garlic 
creamed spinach, spiced honey

Mushroom Bolognese - 16
Wood grilled mushroom & tomato 
ragu, fettuccine pasta, shaved 
parmesan

Wagyu Meatloaf - 19
Mashed potatoes, green beans,
brandy-peppercorn sauce

Shrimp and Grits - 23
Gulf shrimp, andouille sausage, 
tomatoes, scallions, garlic, smoked 
tomato creole sauce, cheddar grits

Wood Grilled Vegetable Gumbo -16 
Squash, mushrooms, peppers, onion, 
celery, pickled okra, basmati rice

Served with house cut fries  
or house salad +3

Gluten free bun +1.50

SMOKE Burger -14
10 ounce wood grilled patty, American 
cheese, lettuce, tomato, onion, creole 
mustard, brioche bun
Add thick cut house bacon - 2

Grilled Chicken Club - 14
Lettuce, tomato, bacon jam, avocado, 
smoked garlic aioli, brioche bun

Wagyu Burger  -17
Smoked Gouda, caramelized onions, 
house steak sauce

Reuben - 14
House made corned beef, sauerkraut, 
provolone, horseradish cream, 
marbled rye

Catfish Po Boy - 17
Cornmeal fried catfish, lettuce, 
tomato, pickled okra, remoulade

Lamb Sliders - 15
Herb goat cheese, pickled red onion, 
brioche bun, smoked French onion jus

Blackened Salmon - 17
Blackened grilled salmon, lettuce, 
tomato, red onion, remoulade,  
brioche bun

Smoked Pork Belly  - 14
Fried green tomatoes, pimento 
cheese, red pepper-habanero 
jelly

Lump Crab Cakes - 18
Remoulade, green tomato jam, 
arugula, lemon vinaigrette 

Fried Cauliflower - 12
Korean bbq sauce, honey and 
scallions

Smoke Salmon Flatbread  - 14
Arugula pesto, goat cheese, 
pickled onion, tomato, caper

Cajun Peel and Eat Shrimp  -  
1/2 lb 17 | Full lb 32
Remoulade, cocktail, lemon

Bacon Jam -12
Herbed goat cheese, crostini, 
pork rinds

Smoked Wings - 13
Smoked and fried wings, 
Okie white sauce, celery

Sausage and Pimento
Cheese Board  - 14
Cucumber salad, whole grain 
mustard, grilled bread

S TAR T ERS

SOUP & SAL AD
Grilled Romaine - 8
Shaved Pecorino cheese, tomato, 
croutons, Caesar vinaigrette 
Add Chicken $6, Salmon $10 Steak $12

Kale and Shaved Vegetable - 9
Dried cranberries, sunflower seeds, 
goat cheese, tabasco-maple vinaigrette 
Add Chicken $6, Salmon $10 Steak $12

SMOKE. Wedge - 11 
Half a romaine heart, house bacon, red 
onion, scallions, tomato, blue cheese 
crumbles, chipotle ranch

Smoked Trout - 16
Organic greens, candied pecans, 
dried cranberries, crisp apple, goat 
cheese, Tabasco-maple vinaigrette

Blackened Chicken  - 15
Mixed greens, blackened chicken, 
bacon, tomato, bleu cheese, grilled 
onion, avocado, red onion ranch

Steak Salad - 19
Arugula, tomato, grilled onions, 
avocado, blue cheese crumbles, 
smoked tomato vinaigrette

House Salad - 7 
Organic greens, tomato, cucumber, 
red onion, pecorino cheese, 
croutons, sherry vinaigrette
Add Chicken $6, Salmon $10 
Steak $12

Smoked Chicken Tortilla Soup - 8
Smoked chicken, tomato, black beans, 
corn, cilantro, avocado, cheddar 
cheese, crispy tortilla strips

Pork Green Chili Stew - 8
Green chilies, tomatillos, tender 
pork, cheddar cheese, sour cream

*Please be advised that the consumption of raw or 
undercooked meats and shellfish may increase the risk 

of foodborne illness.*  

Crispy Brussel Sprouts - 8
Apple, bacon, shallots, maple-tabasco 
vinaigrette

Wood Grilled Cremini Mushrooms - 9
Garlic, shallot, butter, peppercorn 
demi-glace

Horseradish-Cheddar 
Potato Croquette - 8
Panko fried mashed potatoes with 
horseradish, cheddar and scallions

Hatch Chili Mac and Cheese - 8
Cavatappi pasta, hatch chili and cheddar 
cheese sauce 

Loaded Mashed Potatoes - 8
Cheddar cheese, bacon, scallions, 
sour cream

Mashed Potatoes - 6
Cream and butter

Parmesan-Rosemary Fries - 6
Smoked garlic aioli

Garlic Green Beans - 6

Creamed Spinach - 8
Garlic, parmesan cream

Butcher Block - $95

12 ounce New York Strip, Bone 
in Pork Chop, salmon filet and 

andouille sausage. Served with 
horseradish potato croquette, 
crispy Brussels sprouts, green 

beans, Brandy-Peppercorn 
Sauce,Chipotle béarnaise and 

house made steak sauce

SERVED ALA CARTE 

8 Ounce Tenderloin - 38
10 Ounce Tenderloin - 47

12 Ounce New York Strip - 42
16 Ounce Ribeye - 56

All topped with Smoked garlic 
butter and served with choice 

of sauce.Chipotle béarnaise
Brandy-Peppercorn Sauce

House made steak sauce 

SIDES

CHEF S’

HAND CUT 
CREEKSTONE FARMS BEEF




