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Authentic smoked & BBQ food cooked with fire e O a b ceo e

CHRISTMAS COCKTAILS
Frozen smoked Margarita +& ? STARTE RJ S g

Moonshine Negroni +&

Sharing Plate of BBQ Pulled Pork Nachos
Smoked salsa, cheese, jalapeno & sour cream

it e
: : Stone Baked Bread Toastie
NIBBLE S - Garlic bread. Melted cheese, smoked tomato & fried onions

Crisps with Ranch dip - to share Brisket Burnt Ends +4
) Double smoked & fried onions
Biltong & dried sausage (droeworse) Salt & Pepper Calamari
+70.50 100grm : Gherkin mayo dip & lemon

> MAINS A

All served with skin on fries £ Corn pp +2.50

Signature Smoked Meat Combo & Garlic bread +J.50

Choice of St Louis pork rib, Alabama chicken M
’ ’ ac and cheese to share +5.50
Boston pulled pork & sliced beef brisket & house pickles &(

Smashed House Burgers /~/ N
Choice of signature double stacked burgers. L

Classic Cheese, Big Smoke or Boston Butt N OUR GR AT g g
The Veggie One
Plant based burger, rocket, smoked tomato, REGULAR M NU\ 4
fried onions, house pickles, SBK mayo & BBQ sauce Kﬂlgo A VA,tABl E

Cajun Braaied Salmon Fillet s
Gherkin mayo dip, pickles, smoked tomato * / N \ *
........................................................ \v\/ >
> SWEETS < "
< N & *
Caramel Biscoff Cheesecake * &45
Warm Chocolate brownie & ice cream per person
Hazelnut Chocolate Mini Doughnuts to share ( % ceul Cae®0s00® ¥\
Dom Pedro Milkshake +J - Kahlua, Whiskey or Amarula s L
Add Irish Coffee +& $£10 per person deposit

for tables of 6 or more



