
Presents BBQ NIGHTS Kitchen Takeover!

Good Meat +Rub +Smoke +Time (lots) = Great BBQ!

To ensure our meats offer a truly authentic 
bbq flavour they are carefully selected and 

butchered to maintain the right amount of faT

We apply our secret 
homemade dry rubs 
and sauces before 
smoking them ‘low 
and slow’ over our 

special blend of 
hickory and fruit 

wood

our multi-award winning 
Cookshack Smokers we’re 

imported from Oklahoma, USA

Our BBQ NIGHTS' menu is based on traditional 
American recipes and techniques applied to 
locally sourced Lincolnshire meats



BEEF BRISKET £20
Smoked to 'melt in your mouth' done

PULLED PORK £16
Dry rubbed Shoulder Smoked for 20 hours+, Apple Spritz & 

Sweet Mustard Sauce

ST LOUIS CUT RIBS
Pork Ribs, Competition Style tender served with our sweet bbq 

sauce glaze. Half Rack £17 Full Rack £32

BEEF SHORT RIB £25
No words! LIMITED ITEM

MIXED BOARD COMBO £25
Pulled Pork / Beef Brisket

VEGETARIAN BOARD £18
Halloumi Skewers, Corn on Cob + any 2 sides

MORE MEAT 
Naked Dog £7
Smoked Lincolnshire 
Sausages +onions+cheese 
Beef Burnt Ends £9
Smoked Chicken Wings £9

SIDES £6
Koffmann Fries (V)		
BBQ Pitt Beans (Not Vegetarian)

Mac ‘N’ Cheese (V) (Not GF)

Green Beans (V)

BBQ BOARDS 
All boards served with bread (Not GF), Coleslaw, Pickles & Side

our most popular SHARER BOARD 
Served with bread (Not GF), Coleslaw, Pickles & 2 sides

BEEF BRISKET, PULLED PORK, ST LOUIS RIBS, CHICKEN WINGS
with Half Rack £60 Full Rack £70


