
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 goat 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

Smoke jerk wings  - 8
House smoked jerk wings, celery, carrots, pineapple 
hot sauce 

Bone-In Bacon - 12
Bacon cured ribs, spicy sweet tea and peach glaze , 
tobasco slaw

Green Goddess Hummus - 8
chick pea salad, feta, house made flatbread

Chef’s Charcuterie Board - 19
A selection of cured meats and cheeses

Dinner

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

SMOKE. Seasonal Specialties

Smoke House Burger  - 14*
10oz burger, cheddar, fried onions and jalapenos, 
smokehouse aioli, parmesan rosemary fries

Goats Cheese Gnocchi - 16
Chorizo spiced riced cauliflower, kale, mushrooms, 
smoked tomato cream

Smoked Brisket Mac and Cheese -12
Green chili mac and cheese, pico de gallo, crispy 
onions & jalapenos, house bbq sauce

Crab Stuffed Catfish - 18
Smoked chicken and Andouille gumbo, Basmati rice

Smoked Chicken Pasta - 14
House smoked chicken, bacon, mushroom, tomato, 
Parmesan cream sauce

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, goat cheese

Spicy Tomato Bisque - 6
Blue Cheese, Chives 

Smoke House Salad - 7
Organic greens, crouton, local tomatoes, 
cucumber, pecorino, sherry vinaigrette

Smoked Trout Salad - 13
Mixed greens, candied pecans, crisp apple, goat 
cheese, dried cranberries and tabasco vinaigrette

Steak Salad - 16*
Arugula, grilled onion, blue cheese, grape 
tomatoes, avocado, smoked tomato vinaigrette

Brussels Sprouts - 6
fried brussels, bacon, smoked 
tomato vinaigrette, feta

Yukon Gold Mashed Potatoes - 5
Smoked olive oil, chives

Chefs’ Butcher Block (for 2)…$Mkt*
Ask your server for today’s selection

18 Ounce Ribeye - 49 *
Horseradish-cheddar potato croquette,  grilled asparagus, red wine demi-glace 

8 Ounce Beef Tenderloin - 35 *
Mashed Yukon golds, seasonal vegetable, smoked jalapeno Béarnaise

12 Ounce New York Strip - 31
Creamed spinach, fingerling potatoes

10 Ounce Top Sirlon - 19*
rosemary parmesan fries, side house salad, garlic aioli

SMOKE. Wood Grilled Specialties

Fresh Market Fish - $Mkt*
Seasonal preparation

Half Chicken - 19
Warm fingerling potato salad with bacon, shallots, 
spinach, peppers and house BBQ sauce

Lamb Porterhouse - 29*
Two lamb porterhouse steaks, riced cauliflower 
tabbouli, asparagus, tzatziki, red wine demi

Pork Brisket - 20*
Sharp cheddar grits, braised collard greens, Creole 
pepper sauce

Rainbow Trout - 26* 
Lemon and herb stuffed, fingerling and brussel sprout 
hash, smoked tomato vinaigrette

Smoked Cauliflower Steak - 15
Fingerling and Brussels sprout hash, smoked tomato 
vinaigrette, cornbread crumble

Salmon - 23*
Quinoa, spring pea puree, wood grilled broccoli, 
green goddess, chicharron

Bone in Pork loin Chop - 24*
Summer succotash, cream corn risotto, rosemary jus

SMOKE. Sides
Potato Croquette - 7
Horseradish cheddar

Risotto - 7
Parmesan-scallion
cream corn

Bacon Brazed Collard 
Greens - 5
topped with chicharron

Wood Grilled Okra - 6
Black pepper, sea salt


