
S T A R T E R S B U R G E R S

All burgers served on brioche bun with
seasoned fries and pickles. Burger
patties are produced from aged
Staffordshire beef with added bone
marrow for extra flavour, tenderness &
richness.

A  L A
C A R T E

HALF POUNDER
Bone Marrow Patty | Double
American Cheese | Grilled Onions
| Rye Ketchup | American
Mustard | Bread & Butter Pickles

16

PIG PEN
Bone Marrow Patty | American
Cheese | Smoked Pork & Beans | Pork
Cracklin’ | Carolina Gold | Smoked
BBQ | Apple Slaw 

17

STETSON ON THE ROOF
Bone Marrow Patty | Smoked Cheese
| Smoked Brisket | House Pickled
White Onion & Jalapeno | Whiskey
BBQ | Crispy Onions

18

LONESTAR
Buttermilk Fried Chicken | House
Made Thick Cut Bacon | IPA Cheese
Sauce | Smoked Cheese | Buttermilk
Slaw

16

SOUTHERN COMFORT IN
CHINATOWN
Buttermilk Fried Chicken | Honey,
Citrus & Garlic Glaze | Toasted
Sesame | Asian Slaw | Sambal Mayo

16

SMOKED CELERIAC, HAZELNUT
& TRUFFLE SOUP (VE)
Apple  | Toasted Pumpernickel

7

GRILLED CAJUN SHRIMP
Cheddar Grits | Smoked Sausage & Corn
Succotash

10

HONEY, CHILI & GARLIC CHICKEN
WINGS
Toasted Sesame | Charred Citrus

8

SMOKED PORK BELLY
Shredded Buttered | Cracklin’ crumb

10

FRIED CHICKEN & WAFFLE
Chipotle Mascarpone | Bourbon & Maple
Bacon

8
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3 CHEESE & TRUFFLE
PROVOLETA (V)
Truffle, Provolone, Cheddar and Swiss
Cheese Fondue | Toasted Breads | Chow
Chow | Bourbon Onions

14

M A I N S

BEER & CHEEDAR MAC N
CHEESE (V)
Roast Winter Veg | Bourbon Shallots | Crispy
Onions  | Garlic Toast

18

CHILI & MAPLE CHICKEN BREAST
Mashed Candied Yam | Bacon Fried Brussels
| Cranberry Reduction

19

SMOKED MUSHROOM
CHEESESTEAK (VE)
Grilled Peppers & Onion | Vegan Cheese Whiz
| Seasoned Fries | House Pickles

18 T O P  Y O ’  F R I E S

TRUFFLE CHEESE (V)

PORK & BEANS

SMOKED BRISKET

3

4

4.5
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Generous Marbling, Full Flavour
 MIXED GRILL FOR TWO

Prime Rump Steak | Smoked Hot Link |
Smoked Pork Belly | Chicken Wings | Grilled
Bone Marrow & Onion | Grilled Corn | Garlic
Toast

A  L A
C A R T E

S M O K E H O U S E S T E A K H O U S E

All steaks sourced from Staffordshire and dry
aged for a minimum of 31 days in a Himalayan
salt chamber. All steaks including mixed grill
served with seasoned fries, tallow butter with
herb brush and seasonal collard greens.

8oz PRIME RUMP

16oz BONE IN RIBEYE

Rich & Flavoursome
26

8oz FILLET
Tender Texture, Minimum Fat

34

36

All meats from the smoker served with
a choice of one fixin’ included. Due to
the nature of these items, once they’re
gone, they’re gone (‘till tomorrow!)

SMOKED BEEF RIB

Whiskey BBQ Glaze | House
Pickles | Charred Onion Slaw

Texas style - salt & pepper
26

BABY BACKS FULL SLAB

Tennessee Red Glaze | House Pickles
| Apple Cider Slaw

West Tennessee Style
25

F I X I N ’ S                  4 . 5

Seasoned Fries (VE)
IPA Onion Rings (VE)
Country Grits (V)

Candied Yams

Pickles (VE)
Truffled Corn (VE)

Mini Mac (V)

Collard Geens
Bacon Brussels

Apple Slaw (VE)

S T E A K  S A U C E S       2 . 5

Beer & Blue Cheese (v)
Bone Marrow & Syrah

Bourbon & Peppercorn
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Carolina Gold (ve)
Hot Sauce (ve)

Smoked Whiskey BBQ (ve)

Our house made Smokehouse style table
sauce are the perfect addition to any meal. 

1.5
1.5

1.5

Fixin’s available with all main courses!

59

P R E M I U M  F I X I N ’ S  6     

Chicken Wings
Bone Marrow & Onion
Smoked Sausage


