
All food is cooked fresh for the day, we do sell out.

Burnt Ends Dip
Crostini 14

Fried Green Tomatoes
Chipotle aioli, lemon zest, cilantro 12

Devi led Eggs
Bacon jam 11.5

Kansas City  Eggrol ls
Pulled pork, Monterey Jack, honey 

mustard, Kansas City BBQ sauce 13

Chicken Wings
Wet rubbed, smoked and fried crispy, 

celery, ranch 16.5

GET IT STARTED

EAT YOUR GREENS

Smoke Shack Salad
Romaine, smoked chicken, Nueske’s 
bacon, red cabbage, hard boiled egg, 

tomato, cucumber, blue cheese 
crumbles, honey mustard dressing 14

BY THE 1/2 POUND
½ lb of meat, choice of two sides, pickles, served on a slice 

of bread. Gluten-free? Let us know!

Pulled Pork 16.50

Pulled Chicken 16.50

Beef Brisket 21

Turkey Breast 16.50

Vegan “Steak” 16.25

Burnt Ends Sausage 18.50

ON THE SIDE

FROM THE SMOKER

Chocolate Chip Brownie Ski l let 
Vanilla bean ice cream 11

Whiskey Ice Cream
or Vani l la  Bean 
Two Scoops 6 

Ice Cream Float 12  
Make it boozy +4

Browned Butter  Cake 
Salted caramel sauce 10

SWEET TREATS

GLUTEN FREE          VEGETARIAN         DAIRY FREE *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness.

LET US CATER YOUR NEXT EVENT!
Weddings, tailgates, picnics, corporate events, holiday parties, social gatherings, we do it all!

Ask a manager for details or visit smoke-shack.com

MAKE IT A SANDWICHAny ½ lb of meat served on a potato bun

All sides 6

BISCUIT 
SANDWICHES

We may call’em sandwiches, but a fork and knife are recommended! 

Marty McKlucken
Smoked pulled chicken, Nashville hot sauce sweet and spicy 

pickles, tomato, romaine, hoverboard mayo 16

Berry Biscuit  French Toast
Honey butter, berry coulis 14

Alabama
Fried green tomatoes, Cajun remoulade, romaine, 

Alabama white BBQ sauce 14.5

Biscuit  & Grav y
Choice of pulled pork, chicken or brisket, milk gravy 15

The Wil l ie
Chopped brisket, roasted poblanos and onions, milk gravy 17

COMBO PLATE
2 Meat Combo

Two choices of meat (1/3 lb each) , choice of two sides, 
served with pickles 25

Cornbread
Baked Beans

Mac and Cheese
Baked Potato

Potato Salad
Macaroni  Salad

Broccol i  Salad
Coleslaw

BACK BY POPULAR DEMAND



COCKTAILS

Smokey Ol ’  Fashioned 
Brown butter washed bourbon, smoked orange juice, simple syrup, bitters, 
muddled cherry 13

Blackberry Bramble  
Jim Beam Bourbon, blackberry liqueur, fresh lemon, basil, muddled  
blackberries 12

Green Chi l i  Paloma  
Cazadores Blanco, agave, fresh lime juice, green chili bitters, grapefruit 
soda, salted rim 13

Seasonal  Sangria 
Peach purée, peach schnapps, strawberry basil infused vodka, rosé 12

Smoked Pineapple Margarita
Cazadores Blanco, Ilegal Mezcal Joven, pineapple, jalapeño, lime juice, 
simple syrup 13

SODAS AND SUCH

Pepsi ,  Diet  Pepsi ,  Starry,  Ginger Ale,  Mt .  Dew, Dr.  Pepper,  
Fresh Brewed Iced Tea,  Sweet Tea,  Cof fee 3.75

Top Note Ginger Beer 6.50

Flavored Teas and Lemonades 
Blackberry | Strawberry | Peach | Blueberry | Raspberry | Cherry 5

Sprecher  
Rootbeer | Orange Dream 5

“WET YOUR WHISTLE..”

ON DRAFT
Spotted Cow  7

Three Sheeps Pi lsner  7

BOTTLES & CANS
Busch Light 4

Miller  Lite 4

Riverwest Stein 5

Modelo Negra 6 

Lone Star  6

Three Sheeps 
Chaos Pattern Hazy IPA 6.50

-196 Strawberry Vodka Seltzer 9

Betty Booze Bourbon 
Lemonade or Sour Cherry 12

John Wolf  & Co.  
Brandy and Blackberry 13

Cutwater 
Choice of Rum Mai Tai, Mango  
Margarita, Long Island 8

WINE
House Wine Red Blend  
Blend of Cabernet, Merlot, Syrah 9

House Wine Chardonnay  9

House Wine Sparkl ing Rosé  9

N/A BEER & WINE
Athlet ic Brewing Lite Lager  6

Riverwest Stein N/A  6 

Leitz Eins Zwei Zero Sparkling Rose 12

BUILD YOUR OWN  

OLD FASHIONED

1. Select Your Pour

Bourbon 

Green River 14 

Bardstown Origin 15 

Bulliet 16 

Elijah Craig Small Batch 15 

Rum 

Bacardi Ocho 10 

Don Pancho 8 year 12 

Brandy 

Korbel 10 

Clear Creek 2 Year Apple Brandy 12

Tequi la

Cazadores Blanco 14 

Cazadores Reposado 14

Classic Simple Syrup 
Honey Syrup 

Maple Syrup 
Brown Sugar Cube

3. SWEETEN THE SMOKE

Muddled  Cherry 
Muddled Raspberries 

Muddled Orange

Strawberry Puree 
Peach Puree 

2. TWIST IT UP

4. ADD YOUR BITE

Angostura - Classic 
Orange 

Chocolate 
Cherry  

Peach 
Cherry Cola 
Root Beer

5. DRESS IT UP

Orange  Peel 
Lemon Peel  

Large Ice Cube


