
 

 

Lunch 

Starters 

 

Crispy Quail Legs -15 

Sambal honey sauce, carrot and celery salad, blue cheese 

Bacon Jam - 10 

Bacon jam, herb goats’ cheese, arugula, local tomatoes, crostini 

Crab Cakes & Fried Green Tomatoes - 13 

Tabasco-Old Bay Aioli, green tomato jam 

Fried Cauliflower - 10 

Korean bbq sauce, scallions, honey 

Grilled Sausage and Pimento Cheese Board - 12  

Pickled cucumber salad, whole grain mustard, grilled ciabatta 

Dips and Breads - 11 

Black eyed pea hummus, pimento cheese, smoked trout & horseradish dip, assorted breads  

PB & J - 12 

House made peanut butter, smoked pork belly, habanero red pepper jelly, grilled pineapple 
 

Salads 
 

Steak Salad - 16 * 

Arugula, grilled onion, blue cheese, grape tomatoes, avocado, smoked tomato vinaigrette 

Smoked Trout Salad - 13 

Mixed greens, candied pecans, crisp apple, goats cheese, dried cranberries, tabasco vinaigrette 

Grilled Romaine - 9 

Romaine heart, shaved manchego, white anchovy, crouton, Caesar vinaigrette 

Add Grilled Chicken - 4 Grilled Salmon - 8 Steak - 10 

Wood - Grilled Salmon Salad - 14 * 

Kale, shaved Brussels sprouts, goat cheese, cranberries, sunflower seeds, spicy maple vinaigrette 

 Smoke House Salad - 7  

Organic greens, crouton, local tomatoes, cucumber, pecorino, sherry vinaigrette 

Spicy Blue Cheese and Tomato Bisque - 6 

Soup and House Salad - 10 

 

Fresh Ground 10 oz. Black Angus Burger -12 * 

A blend of Ribeye, Tenderloin, Sirloin and Brisket ground fresh daily 

Lettuce, tomato, pickle, red onion, American cheese, whole grain mustard 

Add House Smoked Bacon - 2 

Sandwiches served with choice of Fresh Cut Fries, Pasta Salad or Creamy Tabasco Slaw 

 

Fish and Chips -12  

Cornmeal fried catfish, hand cut fries, Tabasco slaw, creole remoulade 

Lamb Sliders -13 * 

Two three ounce lamb patties, herb Goats’ cheese, arugula, pickled red onions 

Reuben - 10 

House-made corned beef, Swiss cheese, pickled cabbage, Russian dressing 

Smoked Pork Tacos - 10 

Pulled pork, corn tortillas, onion, cilantro, lime, feta cheese, avocado salad, chipotle salsa 

Wood - Grilled Chicken Club - 11 

Grilled chicken, avocado, bacon jam, tomato, lettuce, smoked garlic aioli 

Smoked Brisket or Pulled Pork Sandwich - 10 

Hand cut fries, Tabasco slaw, house bbq sauce 

Fried Chicken Sandwich - 12 

Slaw, Tabasco aioli, pepper jack cheese, bread and butter pickles 

Grilled Cheese - 10  

Pimento, pepper jack and American cheese with fried green tomatoes and green tomato jam  

Smoked Brisket Mac and Cheese -12  

Green chili mac and cheese, pico de gallo, crispy onions & jalapenos, house bbq sauce 

Smoked Chicken Melt - 10 

Smoked chicken, pimento cheese, house bbq, fried onions and jalapenos, sourdough  

Goats Cheese Gnocchi - 16 

Cremini mushrooms, caramelized onions, roasted tomato, winter squash, spinach, Manchego,  

smoked tomato cream 

Pork Cheeks and Pappardelle - 17 

Braised pork cheek ragu, cremini mushrooms, sweet potato, hand cut pasta  

  Open Faced Smoked Salmon Salad Melt - 12 

melted pepper jack cheese, sliced tomato, and dressed arugula on toasted brioche 

Wood Grilled Veggie Burger – 10 

House made veggie patty, pepper jack cheese, arugula, tomato, aioli 

 

SMOKE. Daily Blue Plate – 10 

Monday… Meatloaf with mashed potatoes and sautéed vegetables 
 

Tuesday… Smoked brisket tacos with house bbq sauce, pico de gallo, cheddar, rice and black beans 
 

Wednesday… Open faced green chili burger, cheddar, sour cream, onion, cilantro, house cut fries* 
 

Thursday… Chicken fried chicken with mashed potatoes, sausage gravy and sautéed vegetables 
 

Friday… Spicy cornmeal fried catfish tacos with shaved cabbage, pico, chipotle aioli,  

rice and black beans 
  

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


