
lunch menu

SNACKS
Soup of the Day  4.50

Onion Rings  8
Beer battered onion rings served with jalapeños and chipotle 
sour cream. 

 Get em Nacho Style! 12
Topped with pulled BBQ pork, melted cheddar and   Monterey 
jack blend cheese, jalapeños, and chipolte sour cream.

Smoke’t Wings Half Order 5
  Full Order 10
5 or 10 crispy fried wings served either Buffalo style or BBQ 
style with blue cheese dipping sauce.

Chili Crock  6
Slow cooked homemade beef chili topped with melted  
cheddar and diced red onion.

Crisp Calamari  8.75
Calamari rings soaked in buttermilk, dusted in seasoned 
flour and fried crisp. Served with a charred red pepper 
chili sauce.

Potato Wedges  6
Oversized crisp potato wedges topped with melted cheese, 
smoked bacon, scallions, and sour cream.

Cheeseburger Sliders 9.75
2 mini "triple grind" sliders with hand cut fries.

Pulled Brisket Sliders 9
2 mini sliders topped with cheddar cheese and onion 
tangles served with hand cut fries.

SLIDERS

“RUFFAGE”
Add soup to 1/2 salad  2.50

Iceberg Wedge   5/8
With creamy blue cheese, bacon, and tomato.

House Salad   5.5/9
Mixed greens, mushrooms, Applewood smoked bacon strips,  

boiled egg, shaved red onion, buttermilk dressing.

Cobb Salad  6.50/11
Sliced avocado, crumbled blue cheese, chopped tomato, 

Applewood smoked bacon, boiled egg, romaine lettuce, 

buttermilk dressing.

Southwestern Chipotle Salad  6.5/11
Avocado, tomato, black beans, corn, shredded Pepper Jack, crisp chili 

strips and romaine lettuce tossed in our Chipotle lime vinaigrette.

Chopped Salad   6/10
Pecans, chic peas, tomato, scallion, red onion, cucumber, 

dried cranberries, Monterey Jack cheese, romaine lettuce, 

mixed greens, black peppercorn dressing.
 

Smoke't Special Salad  6/10
House smoke't turkey breast, mixed greens, grape tomatoes, grilled 

corn, diced cucumber, grilled asparagus and balsamic vinaigrette.

Add to any salad… 
Grilled Chicken  add 3
Grilled Steak add 7
Grilled Shrimp add 6
Pulled Pork add 4

Shredded BBQ Chicken  add 4
Shredded Beef Brisket  add 4
Chopped Chicken Tenders  add 3
1/4 Rack Ribs   add 6



HOMEMADE SAUCES
Choose from our homemade sauces

Original BBQ Sauce
Carolina Mustard-Vinegar BBQ Sauce

Blazin’ Hot BBQ

FIXIN’S
Mashed Potatoes w/Gravy  3.25 
Franks and Beans with 
Crisp Onions 4.25
Stewed Okra & Tomatoes 4
Pasta Salad 4
Creamy Coleslaw 2.95
Corn on the Cob with Sweet Butter 3
Mixed Green Salad 3
Hand Cut Shoe String 
French Fries 4
Sweet Fries with Maple Syrup 5
Corn Beef Hash 5
Loaded Baked Potato 6.15
Applewood Smoked Bacon 
Brussel Sprouts 4.25
Jalapeño Cornbread 3.50

PIT BBQ
Choose 2 fixins with your entrée

BBQ Brisket   13
Cooked for 18 hrs., hand sliced and finished with our 

Coca Cola® BBQ sauce..

Kansas City  
Baby Back Ribs  Half Rack 14.50    
 Full Rack 24.75
Brushed with our original BBQ sauce.

BBQ Beef Ribs  14.95
Our beef ribs are marinated overnight and slow smoked 
for the best flavor.

St. Louis Spare Ribs Half Rack 14.95  
 Full Rack  22.25
Dry rubbed then slow smoked in our smoker. 

Pulled Pork  12.50
Dry rubbed with our special blend of seasonings and 
spices and slow smoked, then tossed in our original 
BBQ sauce. 

BBQ Salmon  13.95
Fresh Atlantic salmon brushed with our original BBQ sauce.

Grilled “Bone-in” Chicken 
Breast  13
Get it BBQ brushed

Fried Chicken  12.25
One breast, leg, thigh, wing with mashed potatoes w/gravy.

Chicken and Waffle  13.75
Our famous fried chicken with a homemade waffle and 
maple butter.

Pulled Pork 12/Lb.
Shredded Chicken 12.5/Lb.
Sliced Brisket 13.5/Lb.
St. Louis Spare Ribs 18.95/rack
Baby Back Ribs 18.95/rack
BBQ Half Chicken 11.95
*Sides also available. Curbside / take away available.  

WE CATER.

BBQ TAKE AWAY 
BY THE POUND



Florida State food code requires us to inform you that consuming raw or undercooked meat and seafood may increase your risk of 

food bourne illness.  For parties of 6 or more we add 18% gratuity.  Please notify us of any food allergies.

W I F I  F R I E N D L Y  E S T A B L I S H M E N T

We Proudly Serve Illy Espresso

Half Pound Burger  9.25
Hand pattied and char-broiled to temp served on Texas 
toast.

 Get it Piled High add  1.75
Your choice of a cheese - American, cheddar,  
mozzarella, Pepper Jack and one topping - Sautéed   
mushrooms, grilled onions, Applewood smoked bacon, or 
crispy onion tangles.

BBQ Bacon and Aged 
Cheddar Burger  11.75
Half pound burger topped with crisp Applewood smoked 
bacon and aged Wisconsin cheddar cheese. Served with our 
original BBQ sauce on Texas toast.

BBQ Turkey Burger     9
Topped with cheddar cheese, BBQ sauce and bacon and 
served on Texas toast. (Plain burger also available).

Hot+Spicy Burger  11.25
Jalapeños, Pepper Jack cheese and sliced avocado.

Texas Burger  11.25
BBQ sauce, cheddar cheese and onion rings.

Vegas Burger     11.25
Sauteéd mushrooms and Gruyere cheese.

Double Trouble     19.95
Two 8oz. patties layered with sauteéd mushrooms, onions, 
bacon, American cheese and our special spicy sauce.

SMOKE'T BURGER BAR
“Our natural beef burgers are soon to be famous for their quality and flavor. Our hand select 

Triple Grind of Black Angus Beef ensures the best possible burger experience.”   JJ

All burgers are served with our hand cut shoestring french fries, coleslaw and served with 
shredded lettuce, tomato, onion, and pickle

Pulled Pork 9.25
Slow smoked BBQ pork topped with coleslaw and onion  
tangles, served on a fresh French roll.

Dirty Bird 9.75
BBQ pulled chicken topped with cheddar cheese, bacon, and 
crisp onion tangles. Served on warm baguette bread.

Brisket Reuben 12.25 
Slow braised shredded BBQ beef brisket topped with coleslaw, 
Gruyere cheese, and Russian dressing. Served on rye bread.

Mahi Sandwich 12
Grilled or blackened with a chipotle aiöli, iceburg lettuce, 
tomato and red onion on a toasted French roll.

Turkey Patty Melt 11.50
Rye bread, sliced smoked turkey breast, cheddar cheese, 
American cheese and caramelized onions.

BBQ Chicken Quesadilla 10.75
Large flour tortilla, BBQ chicken, jalapeño, sautéed mushrooms, 
mixed cheese, topped with avocado-sour cream, pico de gallo 
and shredded lettuce.

‘WICHES
All ‘wiches served with hand cut shoestring fries and coleslaw

BUN OPTIONS: French roll, Texas toast, or iceburg lettuce bun

BREAKFAST OMELETTE 8
Choice of 3 Ingredients:

Bacon, Black Beans, Cheese , Mushrooms, Onions, Tomato. 
Served with tater tots


