
SMOKE. Seasonal SpecialtiesSMOKE. Seasonal Specialties
Blackened Redfish - 20 GF
Smoked tomato risotto, green beans,  
chipotle bearnaise

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

Crawfish Stuffed Fried Catfish - 19
Basmati rice, smoked chicken and andouille gumbo

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

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

Cajun Shrimp Pasta - 19 
Andouille sausage, red pepper, scallions, 
shallot, garlic, Fettuccine pasta, spicy Cajun 
cream sauce

d i n n e r

StartersStarters
Smoked Pork Belly  - 13
Fried green tomatoes, pimento cheese, red pepper-
habanero jelly

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

Fried Cauliflower - 11
Korean bbq sauce, honey and scallions

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

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

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

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

Grilled Gulf Oysters - 16
Bacon-Tabasco butter, crostini

Artisan Cheese Tasting - 16
Selection of artisan cheeses with chefs’ garnishes

SMOKE. Wood Grilled SpecialtiesSMOKE. Wood Grilled Specialties
Fresh Market Fish -$MKTFresh Market Fish -$MKT
Seasonal preparation

Airline Chicken Breast - 17 GFAirline Chicken Breast - 17 GF
Fingerling potatoes, red pepper, bacon, spinach, 
shallots, garlic, and Mustard-bacon vinaigrette

Smoked Pork Loin Chops - 16 GFSmoked Pork Loin Chops - 16 GF
Sweet potato puree, green beans, blueberry 
bbq sauce

Wagyu Meatloaf - 18Wagyu Meatloaf - 18
Mashed potatoes, green beans,  
brandy-peppercorn sauce

Grilled Salmon - 21GFGrilled Salmon - 21GF
Butternut squash puree, cranberries, apple, 
shaved vegetable saute

Bone in Pork Chop - 18 GFBone in Pork Chop - 18 GF
Charred scallion risotto, green beans, lemon-
thyme apple sauce

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

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

Soups and Salads

Grilled Romaine - 7Grilled Romaine - 7
Shaved Pecorino cheese, tomato, croutons, 
Caesar vinaigrette 
Add Chicken $6, Salmon $10 Steak $12Add Chicken $6, Salmon $10 Steak $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 Steak $12Add Chicken $6, Salmon $10 Steak $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 Steak $12Add Chicken $6, Salmon $10 Steak $12
cup of bisque $3cup of bisque $3

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

Smoked Chicken and Andouille Gumbo - 8Smoked Chicken and Andouille Gumbo - 8

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

SMOKE. SidesSMOKE. Sides

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

Risotto - 8 GFRisotto - 8 GF
Charred scallion or Smoked tomato

Wood Grilled Cremini Mushrooms - 9 GFWood Grilled Cremini Mushrooms - 9 GF
Olive oil, salt, pepper

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

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

Loaded Mashed Potatoes - 8 GFLoaded Mashed Potatoes - 8 GF
Cheddar, bacon, scallions

Mashed Potatoes - 6 GFMashed Potatoes - 6 GF
Cream and butter

Parmesan-Rosemary Fries - 6 GFParmesan-Rosemary Fries - 6 GF
Smoked garlic aioli

Garlic Green Beans 6 GFGarlic Green Beans 6 GF

Chefs’ Butcher Block - $95Chefs’ Butcher Block - $95
12 ounce Prime 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

USDA Prime Hand Cut SteaksUSDA Prime Hand Cut Steaks
SERVED ALA CARTE SERVED ALA CARTE 

8 Ounce Tenderloin $338 Ounce Tenderloin $33

10 Ounce Tenderloin $4010 Ounce Tenderloin $40

12 Ounce New York Strip $4012 Ounce New York Strip $40

14 Ounce Ribeye $5214 Ounce Ribeye $52

All topped with Smoked garlic butter 
and served with choice of sauce.

Chipotle béarnaise
Brandy-Peppercorn Sauce

House made steak sauce 


