
SMOKE. Signature Lunch EntreesSMOKE. Signature Lunch Entrees

Smoked Chicken Pasta - 14Smoked Chicken Pasta - 14
Tomato, bacon, mushrooms, garlic, shallots, 
cavatappi pasta, parmesan cream

Smoked Brisket Mac and Cheese - 14Smoked Brisket Mac and Cheese - 14
Hatch chili and cheddar cheese sauce, 
cavatappi pasta, chopped brisket, 
pico de gallo, house bbq sauce, Crispy 
onions and jalapenos

Fried Catfish and Chips -15Fried Catfish and Chips -15
Cornmeal fried catfish, house cut fries, 
Tabasco slaw, remoulade

Smoked Pork Tacos - 11 GFSmoked Pork Tacos - 11 GF
Corn tortillas, onion, cilantro, lime crema, 
feta cheese, black beans, chipotle salsa, 
tortilla chips

Smoked Brisket Tacos - 12Smoked Brisket Tacos - 12
Flour tortillas, cheddar cheese, house 
bbq, lettuce, pico de gallo, black beans, 
tortilla chips, chipotle salsa

Potato Gnocchi -16 Potato Gnocchi -16 
Butternut squash, cremini mushrooms, 
spinach, red pepper, smoked tomato cream

Wood Grilled Salmon - 19 GFWood Grilled Salmon - 19 GF
Scallion and tomato basmati rice, green 
beans, arugula pesto

Petite Tender - 21Petite Tender - 21
Horseradish-cheddar potato croquette, 
green beans, smoked garlic butter, house 
steak sauce

Mushroom Bolognese - 15Mushroom Bolognese - 15
Wood grilled mushroom & tomato ragu, 
fettuccine pasta, shaved parmesan

Meatloaf - 14Meatloaf - 14
Mashed potatoes, green beans, brown gravy

Chicken Fried Chicken - 14Chicken Fried Chicken - 14
Mashed potatoes, green beans,  
black pepper gravy 
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Smoked Pork Belly  - 13Smoked Pork Belly  - 13
Fried green tomatoes, pimento cheese, 
red pepper-habanero jelly

Crawfish Arancini   - 12Crawfish Arancini   - 12
Tabasco-old bay aioli, green tomato 
jam, Cajun garlic butter

Fried Cauliflower  - 11Fried Cauliflower  - 11
Korean bbq sauce, honey and 
scallions

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

Spicy Peel and Eat Shrimp - 15 GFSpicy Peel and Eat Shrimp - 15 GF
Half pound of gulf shrimp poached 
in Cajun spices. Served with cocktail 
and remoulade sauces

Bacon Jam  - 11 GFBacon Jam  - 11 GF
Herbed goat cheese, crostini, 
pork rinds

Sausage and Pimento Cheese Board  - 12 Sausage and Pimento Cheese Board  - 12 
Cucumber salad, whole grain 
mustard, grilled bread

SMOKE. Signature SandwichesSMOKE. Signature Sandwiches
Served with house cut fries or 
creamy Tabasco slaw
Gluten free bun +1 

SMOKE Burger -14SMOKE 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 - 13Grilled Chicken Club - 13
Lettuce, tomato, bacon jam, 
avocado, smoked garlic aioli, 
brioche bun

Chopped Smoked Brisket - 13Chopped Smoked Brisket - 13
Pimento cheese, house bbq, crispy 
onions and jalapeños, brioche bun

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

Smoked Pulled Pork -11Smoked Pulled Pork -11
House bbq, Tabasco slaw, 
brioche bun

Reuben - 13Reuben - 13
House made corned beef, pickled 
cabbage, Swiss cheese, rye bread, 
spicy creole mustard

Smoked Chicken Melt - 11Smoked Chicken Melt - 11
Pimento cheese, crispy onions and 
jalapenos, house bbq, 
grilled sourdough

Soups and SaladsSoups and Salads

Grilled Romaine - 7Grilled Romaine - 7
Shaved Pecorino cheese, tomato, 
croutons, Caesar vinaigrette 
Add Chicken $6, Salmon $10, Add Chicken $6, Salmon $10, 
Steak $12Steak $12

Kale and Shaved Vegetable - 8 GFKale and Shaved Vegetable - 8 GF
Dried cranberries, sunflower 
seeds, goat cheese, tabasco-
maple vinaigrette 
Add Chicken $6, Salmon $10, Add Chicken $6, Salmon $10, 
Steak $12Steak $12

Steak Salad  - 18 GFSteak Salad  - 18 GF
Arugula, tomato, grilled onions, 
avocado, blue cheese crumbles, 
smoked tomato vinaigrette 

Smoked Trout - 15 GFSmoked Trout - 15 GF
Organic greens, candied 
pecans, dried cranberries, crisp 
apple, goat cheese, Tabasco-
maple vinaigrette

SMOKE. Wedge - 9 GF SMOKE. Wedge - 9 GF 
Half a romaine heart, house 
bacon, red onion, scallions, 
tomato, blue cheese crumbles, 
chipotle ranch

House Salad - 7 House Salad - 7 
Organic greens, tomato, cucumber, 
red onion, pecorino cheese, 
croutons, sherry vinaigrette
Add Chicken $6, Salmon $10, Add Chicken $6, Salmon $10, 
Steak $12 cup of bisque $3Steak $12 cup of bisque $3

Tomato Bisque - 6 GFTomato Bisque - 6 GF
Spicy fire roasted tomato bisque, 
blue cheese, scallions

*Please be advised that the consumption of raw or undercooked meats and shellfish may increase the risk of foodborne illness.*  
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Find us on Facebook & Instagram

RED

Pinot NoirPinot Noir
Prisma, Chili............................................ 11/40 
Duckhorn decoy, California..............13/48
Planet Oregon,  
Willamette valley.................................16/60         

MerlotMerlot
Central Coast......................................... 8/28
Osso anna, Napa....................................13/48     

ZinfandelZinfandel
virtues, Lodi............................................12/44
Duckhorn decoy, California..............15/56  
 
Cabernet SauvignonCabernet Sauvignon
Raywood, Central coast...................... 8/28 
Katherine Goldschmidt,  
Alexander valley...................................14/52
Darms Lane Fortune  
1621, Napa................................................16/60  

The OthersThe Others
Llama, malbec, Mendoza......................10/36 
Lost poet, red blend,  
California................................................10/36
La Posta Paulucci,  
malbec, Mendoza....................................12/44                                                                                   

WHITE
Raywood, Central coast.....................  8/28  
Rodney strong, California................ 11/40                                                                                                
La Crema, Monterey..............................13/48                                                                                                                                    

Other  Whites       Other  Whites       
Viaterra, rose, Spain.............................. 8/28  
Ruffino, pinot grigio, Italy..................10/36
Dr. Loosen, Riesling, Germany .........10/36
Duckhorn decoy,  
rose, California.....................................12/44
Otto’s constant dream, Sauvignon 
Blanc, Marlborough............................12/44       

Sparkling Sparkling 
La Bella, prosecco, Italy...................... 9/32
Honey bubbles, moscato, Italy..........10/36
Elixir antech, brut, France................ 11/40                                                                                                                                            

DRAFT
Coop F5 IPA............................................... 7
Coop Horny Toad Blonde Ale............. 7
Prairie Standard Farmhouse Ale........ 7
Dead Armadillo Amber Ale................... 7
Marshall Big Jamoke Porter............... 7
Marshall Sundown Wheat................... 6
Marshall Volks Pilsner........................ 7
Welltown Kickback Kolsch................. 6
Kochendorfer Pale Ale......................... 8
Rotating Stout....................................Mk$
Rotating Seasonal............................ MK$
Neff SpaceCerveza................................. 7

Bottle/Can
Stone cloud light................................... 5
Modelo especial...................................... 5
Sam adams Boston lager...................... 5
Michelob ultra......................................... 5
Peroni......................................................... 6
Left hand milk stout.............................. 6
New Belgium fat tire............................... 6
Kentucky bourbon barrel ale............. 6
Kentucky bourbon 
vanilla cream ale..................................... 6
Cabin boys bearded theologian.......... 6
   

ASK YOUR SERVER ABOUT ASK YOUR SERVER ABOUT 
OUR BOTTLE SELECTION!OUR BOTTLE SELECTION!

CREATIONS

Tito’s Mule- 10Tito’s Mule- 10 
Tito’s, lime, ginger beer

 
Gloria - 10Gloria - 10 

Pineapple vanilla infused 
vodka, simple syrup,  
lemon, champagne

 
Sazerac - 10Sazerac - 10 

Rye Whiskey, peychaud’s 
bitters, absinthe

 
Bees Knees - 9 Bees Knees - 9  

Gin, honey simple, lemon
 

Old Fashion - 12 Old Fashion - 12  
Four Rose, sugar, amarena 

cherry, orange, bitters
 

Holy Smokes - 13Holy Smokes - 13  
Four roses, scotch, st 

germaine, peychaud’s bitters, 
 

Gimlet - 9Gimlet - 9 
vodka, simple syrup, lime

 
Mezcalrita - 12Mezcalrita - 12 

sombra, solerno, 
blood orange syrup,  

lemon & lime juice


