
Sides

Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food borne illness.

*prices are subject to change.

Top it Off

Served with French Fries or Cole Slaw }{

Pulled pork sandwich $6   |   hamburger $6
hotdog $4   |   ribs $7   |   chicken fingers $6

served with fries or mac n’ cheese

Kid’s Menu

Wings
Served with your choice of our homemade blue cheese or  

ranch dressing and celery (extra dressing $.50)
8 Wings $9  12 Wings $11  16 Wings $14  24 Wings $21

Buffalo Wings Smoked Wings Ranch Wings
Traditionally deep  
fried and tossed in 
Smokehouse Spicy 
Buffalo Sauce

Tossed in your choice 
of Hot, Mild, Mustard, 
Asian, or Wingfest 
BBQ Sauce

Deep fried, crispy  
and tossed in our 
famous Smokehouse  
Ranch Glaze

Salads & HomeMade Soups
Your choice of homemade dressings: Ranch, Blue Cheese, Italian, 1000 Island,

Raspberry Vinaigrette, Honey Mustard, Parmesan Peppercorn.

 Pork BBQ Plate $15 

 Texas Brisket $18
 Plate

 Smoked Half $13
 Chicken

 Smokehouse $21
 Plate

 Butt and Bones $18

 Chicken and Ribs $17

Out Of The Smoker

A heaping mound of slow smoked hand pulled pork.

Hand-trimmed sliced premium beef, smoked 
low and slow over Hickory.

Honey-glazed, tender and juicy yard bird.

A smokey foursome of pulled pork, sliced beef 
brisket, smoked chicken and baby back ribs.

Delicious duo of our legendary ribs and pulled pork.

Baby back ribs and a quarter chicken.

Our smoked meats may be PINK, but they’re fully cooked

Off The Docks

 Filet Mignon 8 oz. $25

 New York Strip 14 oz. $26

 Ribeye 12 oz. $22

 
Top Sirloin 9 oz. $17

All of our steaks are hand-cut in-house; 
fresh never frozen from certified USDA Choice beef.

Served with choice of two sides
Add a House or Caesar salad to any specialty for $2 }{

From the Grill

Steaks

Baby back ribs dry rubbed and slow smoked over Hickory.
Half Rack $17   Full Rack $25 

Smokehouse Ribs

 Baby Back 
 Sampler
 Smokehouse $9
 Nachos 

 Grilled Shrimp $10

 BBQ Chicken $8
 Quesadilla

 Potato Skins $8

 Spinach Dip $7

 Onion Loaf $7

 Chips and Dip $5

A tease of our award-winning smoked baby back ribs.

A heaping mound of tortilla chips smothered in our 
house recipe pork green chili, shredded Monterey 
Jack and cheddar cheese, sliced jalapeños, sour 
cream and scallions.
Six large shrimp skewered, basted with a zesty  
marinade and then flame-kissed on the chargrill.
A warm flour tortilla filled with our hand-pulled chicken, 
blended cheeses, slivered red onion and mild BBQ 
sauce, served with Serrano chili salsa.
Four crispy potato skins stuffed with our chopped 
brisket, melted blended cheese, bacon crumbles 
and scallions, served with sour cream.
A warm, creamy blend of spinach, parmesan cheese and 
water chestnuts, served with warm corn tortilla chips.
Thinly sliced sweet onions, lightly seasoned and 
fried, served with a spicy dipping sauce.
Cooked-to-order potato chips served with our 
unique homemade onion dip.

4 Bones $7   8 Bones $14   12 Bones $19

 Smokehouse $10
 Salad 

 Salmon Salad $11 

 Grilled Veggie $8
 Salad  
Southwestern $12
 Shrimp Salad 
 
Grilled Flank $12
 Steak Salad
 
Caesar Salad  $6

 House Salad $4

Apple-wood smoked bacon, smoked turkey breast 
or pulled pork, fresh greens, tomatoes, cucumbers, 
blended cheese and croutons.
Bed of mixed baby greens, tomatoes, cucumbers, 
blended cheese and croutons topped with our 
bourbon soy salmon.
Marinated grilled veggies on a bed of fresh baby 
greens with tomatoes, cucumbers and crutons. 
Six Marinated grilled shrimp, mixed baby greens, 
roasted corn and black bean salsa, chipotle 
ranch dressing.
Marinated grilled flank steak atop mixed greens, 
crumbled bacon, tomato, red onion tossed in blue 
cheese vinaigrette.
Fresh romaine hearts, Caesar dressing, shredded 
Parmesan cheese and croutons.

Fresh greens, tomatoes, cucumbers and croutons
Add Grilled Chicken $5   Add Grilled Shrimp $6

 Catch of the Day $MKT

 Bourbon Soy $16
 Salmon 

 Grilled Shrimp $21

 Fried Shrimp $21

 Fried Catfish $14

Ask your server about today’s Fresh Fish.

Eight ounces of boneless salmon marinated 
in bourbon, brown sugar and soy sauce then 
grilled to perfection.

Twelve large shrimp basted with our zesty 
marinade.

Twelve large shrimp lightly breaded and 
served with traditional cocktail sauce.

Twin filets of delicious farm-raised catfish.

The most tender cut, lean and delicious.

Our signature steak seasoned to perfection 
and grilled over an open flame.

Well marbled for optimal flavor, truly 
mouthwatering.

Lean center-cut top sirloin, pan seared 
to perfection.

 Southwestern $16
 Blackened 
 Chicken Pasta 

 Porterhouse $15
 Pork Chop

 Meatloaf $15

Blackened chicken breast with roasted corn 
and black beans with a southwestern cream 
sauce over penne pasta. (side dishes not included) 

A twelve ounce bone-in pork chop, chargrilled 
and glazed with our special teriyaki sauce.

HomeMade meatloaf with a red wine gravy, 
served over red skin mashed potatoes, with 
your choice of two sides.

 Pulled Pork BBQ $10
 Angus Burger $11
 
 Sliced Beef $11
 Brisket
 Chicken Breast $9
 

 Smoked Turkey $9
 and Bacon
 Fried Catfish $8

 Bar-b-Cuban $10
 

 Hot Links $8
  
 Flank Steak $11

 
 Memphis $9
 Cheese Steak
 
 Duck Press $10
 
 Reuben $9
 

 French Dip $9
 
 Shrimp Po’Boy $12
  
 Smoked BLT $10
 

This hand pulled classic put us on the map.

Ten ounces of ground Angus beef with lettuce, 
tomato and onion served on a Kaiser roll.

Tender Texas style beef brisket piled high on a  
Kaiser roll.

Marinated breast of chicken served with lettuce, 
tomato and onion on a Kaiser roll. Try it chargrilled, 
blackened or fried.

Apple-wood smoked bacon, house smoked turkey breast, 
lettuce, tomato and onion served on a Kaiser roll.

Farm-raised catfish, lettuce, tomato and onion 
served on a hoagie roll.

A Smokehouse spin on a sandwich classic. Our 
pulled pork, Swiss cheese, pickles and mustard 
piled on Cuban bread. Pressed and grilled.

Homemade smoked, grilled links served with 
onions and peppers on a hoagie roll.

Grilled marinated flank steak, sautéed onions 
and mushrooms, pepper jack cheese, served on 
ciabatta bread

Shaved Ribeye or Bonless Chicken Breast, onions, 
and peppers smothered in provolone cheese 
served on a hoagie roll.

Smoked L.I. Duckling, brie cheese, and sauteed 
onions on pressed french bread.

Lean corned beef piled high, sauerkraut, and 
Swiss cheese on grilled rye. Served with 1000 
Island dressing.

Slow-cooked roast beef, grilled onions, Boursin 
cheese on a hoagie roll. Served with au jus.

Fried Rock Shrimp with lettuce, tomato, onion, 
cole slaw, and remoulade.

Sliced Smoked Pork Tenderloin served with  
bacon, lettuce, tomato, garlic mayo served on 
grilled Texas Toast

$3 Selections 
Grilled Veggies

Zucchini, onion, peppers,
squash, mushrooms

Fresh Steamed Green Beans
Steamed Broccoli

Red Skin Mashed Potatoes
Sweet Potato Fries

Baked Sweet Potato
Loaded Baked Potato

$2.50 Selections 
French Fries
Baked Potato
Potato Salad
Mac-n-Cheese
Cole Slaw
Baked Beans
Red Rice
Corn on the Cob
Collard Greens

Blue Cheese Crumbles, Swiss, Provolone, Pepper Jack,  
American or Cheddar cheeses $.50

Apple-wood smoked bacon $1.50
Jalapeños, sautéed mushrooms or onions $.50    

A Pair for $7  Two Pair for $12  Three Pair for $17

Angus Beef Burnt End Asian Sausage
Petite Angus Beef burger 
topped with your choice 
of cheese, dill pickles, 
and chopped onion

Chopped brisket topped 
with jalapeno, pepper 
jack cheese, and crispy 
fried onion

Hmong sausage topped 
with an Asian slaw with 
siracha aioli

Sliders

Cup $4   Bowl $7

Brunswick Stew Soup of the Day
Our version of the 
Southern classic

Smokehouse Chili
Made with our legendary beef  

brisket. Now served year round.
Freshly 

prepared daily
Cup $3.50    Bowl $5



 Huevos $10
 Rancheros 

 Smokehouse $10
 Eggs Benedict

 Filet Benedict $12

 Benedict Combo $11

 Southwestern $10
 Omelet

 Spinach and $9
 Feta Omelet

 Buttermilk $7
 Pancakes

 French Toast $8

 Smoke Stack $10
 Breakfast

 Eggs Any Way $8

 The Egg $7
 Sandwich

 Biscuits & Gravy $8
 

Two Eggs atop tortillas and refried beans, 
smothered with Pork Green Chili, chorizo 
sausage and blended cheese.

Smoked Pork Tenderloin and poached eggs on 
a crispy English muffin topped with Hollandaise 
Sauce. Served with home fries and fruit.

Beef tenderloin medallions, sautéed mush-
rooms, poached eggs and Hollandaise sauce 
atop English muffins. Served with home fries 
and fruit.

Enjoy the best of both worlds! A Filet and 
Smokehouse Eggs Benedict, served with 
home fries, and fruit.

A fluffy three egg omelet filled with diced 
smoked pork tenderloin, bacon, peppers, 
onions and pepper jack cheese. Served with 
home fries, toast, and fresh fruit.

A fluffy three egg omelet filled with fresh 
baby spinach, sautéed mushrooms, and feta 
cheese. Served with home fries, toast, and 
fresh fruit.

Served with your choice of bacon or sausage 
and fruit.
Add Blue Berries $1   

Three hearty slices of Texas toast traditionally 
battered and grilled. Served with your choice 
of bacon or sausage and fruit.

Two Eggs cooked to your liking, 1 Buttermilk  
Pancake, pulled pork, choice of bacon or 
sausage, served with home fries, fruit, 
and toast.

Two eggs cooked to your liking, served with 
choice of bacon or sausage, home fries, 
toast, and fresh fruit.

Two Eggs, Applewood smoked bacon and 
American cheese on a Kaiser roll, served 
with fresh fruit.

Buttermilk Biscuits topped with homemade 
sausage gravy with a side of bacon or  
sausage and a side of fresh fruit.

Served 10am - 2pm

HomeMade Bloody Mary  $5
Bottomless Mimosa  $4{ }We Offer Gre

at 

Brunch Item
s 

for Kids!

*prices are subject to change.


