* GLUTEN-FREE MENU *

This menu is based on the most current information from our suppliers and their stated absence of wheat/gluten within these items. Due to kitchen operations involving shared
cooking & prep areas, food items could come in contact with other food product. Therefore, we are unable to guarantee that any menu item can be completely free of allergens.

—PRIOR TO PLACING YOUR ORDER, PLEASE ALERT OUR MANAGER TO ANY FOOD ALLERGIES—

SNACKS SIGNATURE TRAYS

d with pickles & TWO mini nice fixin’s
CHARRED BITS & GRITS e i
t t t
burnt ends, hand-cranked sausage, bourbon-candied bacon, [no texas toast]
pickled jalapenos, cheddar cheese grits, bbq butter 16 PICK 2 MEATS 22 // PICK 3 MEATS 27
LOADED BRISKET CHILI choice of pulled pork butt, hand-cranked sausage,

turkey breast, smoked pit ham, black angus brisket,

[no saltine crackers] naked burnt ends or smoked vegan jackfruit )

tillamook cheddar, sour cream, scallions 8.5

NAKED BURNT ENDS
G RE E N s 3/4-Ib. jumbo serving of KC’s claim to fame 27
THE WHOLE HOG
2 AVOCADO SALAD three rib bones, pulled pork, hand-cranked sausage 24
avocado, kale, quinoa, red cabbage, pickled red onion, THE HOLY TRINITY

broccoli, fuji apple, sun-dried cranberries,
toasted walnuts, lemon vinaigrette 11

COUNTRY CRUNCH SALAD SMOKED RIBS half slab 24 / full slab 34

crispy country ham, tillamook cheddar, napa cabbage, kale, iceberg,

cauliflower, spiced pecans, charred peach vinaigrette 10 /14 N IC E FIXI N ’S

three rib bones, black angus brisket, burnt ends 30

SMOKEHOUSE SALAD mini / junior
[no pork belly bacon or crispy onion straws]
smoked turkey, smoked gouda, egg, avocado, BBQ PIT BEANS 4/7
grape tomatoes, fresh greens, bbq ranch dressing 17 2 POTATO SALAD 4,7
C)
pan-seared organic salmon, avocado, kale, quinoa, 2 SPICY PURPLE SLAW 4,7
red cabbage, broccoli, pickled red onion, fuji apple, BACON-BROCCOLI SLAW 4,7
sun-dried cranberries, toasted walnuts, lemon vinaigrette 20 [no ramen noodles]

g-free dressings: lemon vinaigrette, charred peach vinaigrette,

bbq ranch, balsamic vinegar & EVOO s U PER STU FF
FRESH SEAFOOD 2 JALAPENO CHEESY-CORN BAKE ¢

2 CHARRED COWBOY CAULIFLOWER o
CAMPFIRE SALMON [no beer blanc]
[no beer blanc]
organic pan-seared salmon, charred cowboy cauliflower,
crispy garlic, shaved manchego, chile drizzle 24

| SMOREHOUSE SANDWICHES

—LISTED PRICES INCLUDE A $2 UP-CHARGE FOR GLUTEN-FREE BUN—

PICKLED PlG SALMON BLT CLUB
[no fried pickles / sub regular pickles] pan-seared salmon, avocado, double-smoked bacon,
pulled pork butt, sliced hot pickles, creamy slaw 14 lettuce, tomato jam, bbq mayo 21
TRIPLE CROWN : THE JACKKNIFE

pulled bbq pork, smoked ham, smoked bacon,

fontina cheese, caramelized onion, pickles, duke’s mayo 15

[no fried jalapeno / sub pickled jalapeno]

melted provolone, sliced avocado, fried jalapefos, egg bun 14

BRISKET CHEESESTEAK Sub smoked turkey for smoked jackfruit +2
[no gouda / sub extra provolone] 2. GRILLED PIMENTO CHEESE

chopped brisket, provolone, peppers, caramelized onion, XO jus 17 no fried green tomato]

BURNT HEAVEN avocado, melted tillamook cheddar, homemade pimento cheese 12

[no fried jalapeno]
smoked burnt ends, hand-cranked sausage, creamy slaw, J UST M EAT 0 N B U N

chipotle bbq 18

A p— PULLED PORK BUTT 13
[no gouda / sub provolone or cheddar] BLACK ANGUS BRISKET 16
house—groynd smolfed brisket, smoked l?acon,*caramelized TURKEY BREAST 14
onion, duke’s mayo 18 (add a fried egg* +2) SMOKED PIT HAM 13

HAND-CRANKED SAUSAGE 13
2 SMOKED JACKFRUIT 14

2 WARNING: THESE ITEMS CONTAIN NO MEAT! -2
*This item may be raw or uncooked. Please note that some food items we prepare may contain nuts or trace amounts of nuts.



