LOADED BBQ FRIES 15
House Beer Cheese, Pulled Pork, Fresh
Jalapefio, “The Contender” BBQ Sauce

ASIAN PORH BELLY 15
Fried Pork Belly, Soy / Honey Reduction
Ginger Cream, Wasabi, Chives

PRETZEL BITES 11
Beer Cheese & Stout Mustard

PORH RINDS 9
House BBQ Dusted

SOUP CUP 6 / BOWL 9
Beer Cheese Soup

TRUFFLE FRIES 14
House Fries, Parsley, Parmesan, Truffle
Qil, Pesto Aioli.

SERVED WITH FRENCH FRIES;

SUB UDI’S GLUTEN-FREE BUN 4
NASHVILLE CHICHEN SANDWICH 16

Fried Chicken, Pickles, Bun

SMOKF

BREWING ¢cg

CHEESY BRISHET DIP 1S
House Made Queso, Shredded
Brisket, Fried Pita Bread

HJ SPIN DIP 14
Fried Pita Bread

WINGS 15

Sauce Options: Hot Buff,

Mild Buff, Jap Jam, PB&J.
Competition BBQ, Spicy BBQ,

Rubs: BBQ, Nashville, Lemon Pepper

3 STREET TACOS
Chimichurri, Slaw, Cotija Cheese,
Corn, Scallions

Pulled Pork 13 Mushroom 14
Brisket 15 Shrimp 16

HOT HONEY BBQ CHICKEN SANDWICH 17
Fried Chicken, Hot Honey BBQ Sauce, Citrus Aioli, Bun

ROASTED VEGGIE AND GOUDA 15

Roasted Squash, Red Peppers and Portabella,

Gouda, Pesto Aioli, Marbled Rye
TURHEY PESTO HOAGIE 15

Turkey, Bacon, Swiss, Lettuce, Tomato, Onion

Pesto Aioli, Hoagie Roll.

BERNIE MAC 12

Pig Tail Pasta, Beer Cheese, Parsley Dust

Adds: Pork Belly 5 - Beef Burnt Ends 7 - Shredded Brisket 7
Sausage 7 Pulled Pork 6 - Chicken Strips 6 - Bacon 3

Crispy Onions 2 Jalapénos 1

BUFFALO MAC € CHEESE 16

Deep Fried Chicken Strips, Blue Cheese

Crumbles, Buffalo Sauce

SERVED WITH FRIES;

SUB UDI'S GLUTEN-FREE BUN Y4

ADD A PATTY 3
PIT MASTER BURGER 14

Double Tavern Thin Patties , Smoke Burger Sauce, LT0,

American Cheese, Bun

SMOKE BBQ BURGER 17

Double Tavern Thin Patties, LTO, Pulled Pork, “The
Contender” BBQ Sauce, Bacon, Cheddar, Bun

PATTY MELT 16

Double Tavern Thin Patties, Caramelized Onion,

Swiss Cheese, Pickles, Marbled Rye

SMOHKE HOUSE 12

House Blend of Greens, Cucumber, Red Onion,
Diced Tomatoes, Mozzarella, Croutons,
Shredded Carrots. Choice of Dressing.

COBB SALAD 16

Turkey, Egg, Mozzarella Cheese, Bacon,
Tomatoes and Red Onion.

Choice of Dressing.

Add Seared Salmon 10
Add Grilled Shrimp 10
Add Smoked Chicken 8
Add Chicken Tenders 8

Dressings:

Lemon Vinaigrette, Blue Cheese, Ranch,
Caesar, Buffalo Ranch, Honey Mustard,
Vidalia Onion

HOT HAM € SWISS 15
Smoked Ham, Swiss Cheese, Bun

PORH BELLY GRILLED CHEESE 15
Swiss, Gouda, Cheddar, American, Sliced Pork Belly,
Caramelized Onions, Toast

CAESAR WRAP 16
House Blend of Greens, Smoked or Fried
Chicken, Parmesan, Bacon, Caesar Dressing, Wrap

BUFFALO CHICHEN WRAP 16

Spring Mix, Pico De Gallo, Blue Cheese,
Mild Buffalo Sauce, Ranch, Smoked or Fried
Chicken, Wrap

SMOHED BAHED POTATO 8

Smoked Baked Potato, Smashed & Seared w/ Butter &
Shredded Cheddar, Choice of “I'm Spicy” BBQ Sauce, “The
Contender” BBQ Sauce, Ranch or Buffalo Sauce

Adds: Pork Belly 5 - Beef Burnt Ends 7 - Shredded Brisket 7
Sausage 7 - Pulled Pork 6 - Chicken Strips 6 - Bacon 3
Baked Beans 3 - Cheesy Corn 3 - Beer Cheese 3

Sour Cream 2 - Crispy Onions 2 - Jalapénos 1

ASPARAGUS 9

BAKED BEANS 7

SLAW 7

MAC & CHEESE 8

HERBED MASHED POTATOES 7
CHEESY CORN 7

FRENCH FRIES 7

Standard extra sauces are .50 per



SMOKF

FEEDS 4-6 PEOPLE OR
1 OFFENSIVE LINEMAN

Full Rack of Ribs, Meatloaf, 6 Wings, 6 ounces of
Shredded Beef, Sliced Brisket, Pulled Pork, Beef
Burnt Ends, Pork Belly Burnt Ends. Served with
Baked Beans, House Seasoned French Fries
and Coleslaw Served on a BIG-ASS Slab of
Hand-Finished Walnut

135

PAN SEARED SALMON 29

Lemon Pepper Crusted, Topped with Citrus Tarragon
Bechamel. Served with Herbed Mashed Potatoes

& Asparagus

420 SMOHED MEATLOAF 22

Our Blend of Ground Beef and Pork Sausage
Smoked for Exactly 4 Hours and Twenty Minutes.
After Months of Trial and Error, We Found this
Exact Smoking Time Created a Product that is
Crispy Yet Moist. 0dd and Ironic, We Know.
Served with Mashed Potatoes, Green Beans,
Crispy Onions, and Bordelaise

SHRIMP € POLENTA 26
Sautéed Shrimp, Smoke Gouda Polenta, Lardons, NOLA Sauce

BLOOD ORANGE MULE
Blood Orange Infused Vodka, Lime, Ginger Beer

MARGARITA
Tequila, Triple Sec, House Sour

TITOS MULE
Tequila, Triple Sec, House Sour

LONG ISLAND ICED TEA
Vodka, Rum, Tequila, Gin, Triple Sec, House Sour, Splash Coke

JOHN DALY
Vodka, Ice Tea, Lemonade

IRISH RUSSIAN
Jameson, Coffee Liqueur, Heavy Cream

HIBISCUS SOUR
Vodka, Hibiscus Tea, Lemon, Simple, Burnt Rosemary

BROWN SUGAR OLD FASHIONED

BREWING ¢

Brown Sugar Bourbon, Smoked Orange, Bitters, Luxardo Cherry

SUNDAY
$80 Beast Boards

MONDAY
$3 House Beers & $9 Wings

TUESDAY
$10 Briskwich & Fries

WEDNESDAY
1/2 Price Appetizers

THURSDAY
$20 Full Slabs

E

PLATTERS SERVED WITH BAHED BEANS &
CHEESY CORN; SANDWICHES SERVED WITH

FRIES OR SLAW

PORH 3.0 25

Pulled Pork, Competition-Style Pork Ribs,

Pork Belly Burnt Ends

BEEF 3.0 26

Sliced Brisket, Shredded Brisket and Beef Burnt Ends

COMPETITION RIBS

St. Louis Cut, Sauced 1/2 Slab 24

Whole Slab 37

BRISHWICH 19

House Smoked Shredded Beef Brisket, Gouda,
Bacon, Onion Jam, Garlic Aioli, Marbled Rye

SMOHKE MEAT PLATTER 26

Choose Two Meats: Pulled Pork, Pork Belly Burnt
Ends, Ham, Sliced Brisket, Shredded Brisket, Beef
Burnt Ends, Smoked Turkey, Sausage

BBQ SANDWICH 18

Choose Two Meats: Pulled Pork, Ham, Sliced Brisket,
Shredded Brisket, Smoked Turkey, Smoked Sausage,

Bun

PULLED PORK SANDWICH 17
House Smoked Pulled Pork, House Slaw, Garlic Aioli,

Jalapefio Jam, Bun

CUCUMBER MINT LIME

Cucumbers, Lime, Mint Simple, Soda, Sprite

PEACH SPARHLER

White Peach, Peach Syrup, Soda, Sprite

COCONUT LIME SPARHLER

Coconut Cream, Lime, Soda, Sprite

CHERRY LIME MOCK-MULE
Cherry, Lime, Soda, Ginger Beer

ADD SIDECAR VODHA 4

RED

Proverb Cabernet 8

14 Hands Red Blend 10
Josh Cabernet 11

WHITE

Proverb Sauvignon Blanc 8
Proverb Chardonnay 8
Proverb Pinot Grigio 8
Cupcake Moscato 10
Matua Sauvignon Blanc 10
KJ Chardonnay 11

Sangria 10




