
SMOKEHOUSE 
Platter and Sandwich served with 2 Sides 

 

Smoked Beef Brisket 

Black Pepper Spice, Sliced to Order 

½ pound – 12 

1 pound – 22 

Sandwich – 15 

Platter – 17 

 

 

Pulled Pork 

Citrus-Brined Boston Butt, Smoked Low & Slow 

½ pound – 9 

1 pound – 16 

Sandwich – 12 

Platter – 14 

 

 

Pulled Chicken 

½ pound - 8 

1 pound – 14 

Sandwich – 10 

Platter – 12  
 

 

St. Louis Style Ribs – Available after 4pm 

Dry-Rubbed, Glazed, Slow Smoked Over Cherry Wood  

(served with 2 sides) 

Half Slab – 16 

Full Slab – 24 

 

 

Rib Combo w/ 2 Sides 
Half Slab + 1/4 lb. of Any Meat – 22 

Full Slab + 1/4 lbs. of Any Meat – 30 

 

 

Sides 

Green Beans|Vinegar Coleslaw 

Ranch Potato Salad|French Fries|Mac ‘n Cheese  

Applesauce|Sweet Potato Fries 

Extra Side – 2.50 

Quart (feeds 5-6) – 11 
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SALAD 
Add Pulled Chicken or Pulled Pork – 2 

 

Smokehouse Wedge – 8 
Baby Iceberg, Bacon, Heirloom Tomatoes,  

Smokey Blue Cheese, Onion Crisps 

Buttermilk Dressing 

 

 
 

SMALL BITES 
 

Smokehouse Chili 
Sour Cream, Pickled Fresno Chilis, Green Onion 

cup 6 | bowl 8 
 

Sweet Potato “Nachos” – 10 
Sweet Potato Waffle Fries, Pulled Pork, Sour Cream 

Green Onion, Fresno Chilis 

Spicy Cheese Sauce, Diced Tomatoes 

 

BURGERS 
Smashed, Spiced, and Charred on the Griddle 

 Toasted Brioche Bun, Served with 1 Side 
 

*Everyday Burger – 10 
8 oz. Burger, Seared Onion, Cheddar Cheese, Lettuce, 

Tomato, Roasted Garlic Aioli 

 

*Lil’ Piggy Burger – 14 
Everyday Burger w/Pulled Pork, Fried Onions, White Cheddar, 

Swiss, Havarti, Muenster, Lettuce, Tomato, Sweet BBQ 

 

 
 KIDS MENU 

Served with 1 Side and a Child Sized Drink 

Pulled Pork Sandwich        Pulled Chicken Sandwich 

           5         5 

        ¼ Rack Ribs   Burger 

           7         5 

     Chicken Fingers        Mac ‘n Cheese 
     5         5 

 
*Before placing your order, please inform your server if a person in your party has a food allergy. *Consuming raw or undercooked meats, poultry, 

or eggs may increase your risk of foodborne illness 



 

 
 

Craft Beers 
All beers are brewed, fermented, and kegged at Ledgeview Brewing Co. 

You are more than welcome to bring in your own Howler or Growler as long as it’s clean. 

Otherwise, Howler and Growler bottles are available for purchase: 

Howler Bottle-7  Growler Bottle-9 

 

Sim’Plicity American Pale Ale - 4.86% ABV 

Simcoe hops, 2 Row barley 

Pint-$5  Howler Fill-$9 Growler Fill-$15 

 

TTT Irish Red Ale – 5.12% ABV 

East Kent Golden hops, UK grains 

Pint-$5  Howler Fill-$9  Growler Fill-$15 

 

Swamp Monster Stout – 5.51% ABV 

East Kent Golden and Magnum hops, oats, Chocolate and Coffee malts 

Pint-$6  Howler Fill-$10  Growler Fill-$16 

 

Lake City Light Lager – 4.85% ABV 

Saaz and Hallertauer Hersbrucker hops, 2 Row Pale malt 

Pint-$5  Howler Fill-$9  Growler Fill-$15 

 

Not All Tracks Lead Home NEIPA (Hazy IPA) – 5.82% ABV 

Azzacca, Citra, and Herkules hops; White Wheat and 2 Row barley 

Pint-$6  Howler Fill-$10  Growler Fill-$16 

 

Wine 
 

Broadbent Rosé - Vinho Verde, Portugal 

Bright strawberry and watermelon, balanced acidity, slightly effervescent 

Glass-$8  Bottle-$32 

 

L’Agnostique Chardonnay 2019 – Languedoc, France 

Fruit forward with citrus and apricot, smooth with hints of vanilla 

Glass-$9  Bottle-$36 

 

Piquitos Moscato 2019 – Valencia, Spain 

Honeyed melon and peach, lightly sweet and frizzante 

Glass-$9  Bottle-$36 

 

Lapis Luna Red Blend 2018 – California, USA 

Spiced blackberries with lush red fruit, medium bodied and velvety 

Glass-$9  Bottle-$36 


