
 

 
 

Dinner 

 

Starters 
 

Crispy Quail Legs - 15  

Sambal honey sauce, carrot and celery salad, blue cheese 

Grilled Gulf Oysters - 13 * 

Bacon-Tabasco butter, crostini 

Fried Cauliflower - 10 

Korean BBQ sauce, scallions, honey 

Bacon Jam - 10 

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

Crab Cakes & Fried Green Tomatoes - 13 

Tabasco-old bay aioli, green tomato jam 

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  

Cider Braised Mussels - 13 

Pickled apples, chorizo, grilled bread  

PB & J - 12 

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

Artisan Cheese Tasting - 16 

Four selections served with chef’s accompaniments 

 

 

Soup & Salads 
 

Grilled Romaine Salad - 7 

Shaved Manchego, white anchovy, crouton, Caesar vinaigrette 

Kale and Shaved Brussels Sprouts - 8 

Sunflower seeds, cranberries, Tabasco-maple vinaigrette, goats cheese 

Grilled Winter Squash Salad - 7 

Seasonal squash, arugula, goats cheese, spiced pumpkin seeds, orange-ancho vinaigrette  

Smoke House Salad - 7 

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

Seasonal Soup – 6  

Ask your server for today’s creation 

 

Chefs’ Butcher Block (for 2)…$Mkt * 

Ask your server for today’s selection 

18 Ounce Ribeye - 56 * 

Horseradish-cheddar potato croquette,  , red wine Demi-glace  

8 Ounce Beef Tenderloin - 34 * 

Mashed Yukon golds, seasonal vegetable, smoked jalapeno Béarnaise 

16 Ounce New York Strip - 36 * 

Shoe string fries, smoked garlic & rosemary butter, smoked jalapeno béarnaise  

 

SMOKE. Wood Grilled Specialties 
 

Fresh Market Fish - $Mkt * 

Seasonal preparation 

Boneless Half Chicken - 19 

Warm fingerling potato salad with bacon, shallots, spinach, peppers and house BBQ sauce  

Rack of Lamb - Half Rack - 28. Full Rack - 39 * 

Spiced carrot puree, smashed fingerlings, Italian salsa verde 

Pork Brisket - 20 * 

Pimento cheese Grits, braised collard greens, Creole pepper sauce  

Rainbow Trout – 21 

Herb spätzle, Brussels sprouts, house smoked bacon, pecans, bacon-mustard vinaigrette 

Cauliflower Steak - 15 

Black eyed pea hummus, harissa aioli, cous cous, zucchini fritters   

Salmon - 23 * 

Roasted sweet potato and root vegetable hash, smoked tomato cream 

Bone in Pork loin Chop - 24 * 

Mushroom and blue cheese risotto, grilled rainbow carrots, rosemary demi-glace   

 

SMOKE. Seasonal Specialties 
 

Pork Cheeks and Pappardelle - 17 

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

Goats Cheese Gnocchi - 16 

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

smoked tomato cream 

Shrimp Pasta  - 19 

Mushrooms, peppers, onions, creole cream sauce, hand cut pasta  

Crab Stuffed Catfish - 18 

Smoked chicken and andouille gumbo, Basmati rice 

Chicken Fried Duck Confit - 19 

Winter squash risotto, braised apple and cabbage, smoked honey 

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


