BACON JALAPENO PORK RINDS

crispy pork rinds with Smokehouse
seasoning, crispy jalapenos,
bacon 4.75

GRILLED OKRA
charred okra, house pickles, f
smoked sea salt 4.75 : SMOKED GOUDA & PALE ALE FONDUE
j pretzel cigars, aged parmesan, house
pickles and onions 9.95

SASHIMI TUNA TACOS*

sashimi-grade diced tuna, mango jalapeino
salsa, wasabi cream, won ton taco shell,
lime, radish 12.95

"low n slow" pit ends chili topped

R
3 PIT SMOKED PIG WINGS
: smoked pork shank “wings”, bourbon
: brown sugar BBQ sauce, pork rinds, celery,
PIT ENDS CHILI BOWL : carrots, ranch 15.25
with aged parmesan cheese, sour TRASH CAN NACHOS
cream, cornbread, scallions 11.25 : brisket ends, pit baked beans, bourbon
: brown sugar BBQ sauce, super melty
SMOKEHOUSE GUMBO : cheese, pico de gallo, sour cream,
smoked chicken, andouille, okra, f jalapenos, red onions, cilantro 15.25
cajun trinity, white rice 10.95 :
: BBQ BLOODY MARY SHRIMP COCKTAIL
FARM STAND SALAD : grilled and chilled jumbo shrimp, BBQ
mixed greens, shaved green bloody mary cocktail sauce 14.95
cabbage, avocado, smoked corn, :
roma tomatoes, carrots, pickled red : VEGAS FRIES
onions, roasted shallot } buffalo dusted sidewinder fries, blue-sabi
‘vinaigrette 8.95 : dipping sauce, crumbled blue cheese,
: : crushed wasabi peas 9.50
PIT SMOKED CHICKEN CAESAR* L.
crisp romaine, parmigiano-reggiano, : JUJU CHICKEN WINGS
caesar dressing, pecan parmesan ; house smoked and crispy fried chicken H_J
frico, pulled smoked chicken 11.95 : wings, “Juju” BBQ sauce, chipotle ranch,
: celery, carrots 11.95
MORGAN'S ROASTED BRUSSELS :
SPROUTS & SMOKED SWEET POTATO : SMOKEHOUSE SLIDERS
roasted brussels sprouts, smoked i BBQ brisket piled high, chopped bacon,
sweet potato, red onions, raisins, chipotle avocado aioli, slider rolls 13.25

roasted shallot vinaigrette, crispy
onions 10.95

THE ULTIMATE COBB :
smoked chicken, bacon, tomatoes, G U Y FIERI' S
cucumbers, romaine lettuce, : s M o K E H o U s E

crumbled blue cheese, hard-boiled

egg, avocado, buttermilk ranch LOUISVILLE
dressing 12.95 :
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@
‘J mwm All sandwiches are served with Smokehouse fry trio,
house pickles and onions

MOTLEY QUE TRIPLE CROWN GRILLED CHEESE
14 hour pit smoked pulled pork, bourbon brown triple stacked dijon dressed toast, pimento
sugar BBQ sauce, cheddar cheese, shredded cheese, six cheese mac n cheese, cheddar,
cabbage, crispy onions, garlic toasted pretzel bun smoked gouda, fried green tomato 10.95
11.95

TURKEY PIC-A-NIC
BIG DIPPER* sliced roasted turkey breast, swiss, BBQ potato
hardwood roast beef, horseradish mayo, pepper chips, cranberry sauce, lettuce, raddichio,
jack cheese, crispy onions, toasted hoagie, beef jus hoagie 11.95
dip 13.95

BIRD IS THE WORD

crispy chicken breast, aged cheddar, sriracha
sorghum, American slaw, garlic toasted brioche
bun 10.95

All burgers are served with Smokehouse fry trio and house pickles and onions

BRICK BURGER* TATTED UP TURKEY BURGER
all beef patty, bacon bits, pimento pickle relish, ground turkey, charred poblano peppers,
cheddar cheese, tomato, white onion, donkey smoked gouda, pepper jack cheese, LTOP,
sauce, and sour dough griddled and pressed to donkey sauce, cranberry onion jam, toasted
perfection... a burger you've never seen! 11.25 garlic-buttered pretzel bun 12.25
THE SMOKEHOUSE™* (" BACON MAC N CHEESE BURGER* )
all beef patty, pit smoked pulled pork, BBQ Guy's award-winning burger... VOTED BEST
brisket, bourbon brown sugar BBQ sauce, donkey BURGER IN LAS VEGAS, NYC FOOD AND
sauce, smoked gouda, white onion, house pickles, .< WINE BURGER BASH WINNER }.
garlic-buttered brioche bun 17.50 smoked bacon, crispy onion, six cheese mac n
cheese, LTOP, super melty cheese sauce, and
donkey sauce, all stacked on a garlic-buttered
\ brioche bun 14.95 J

GUY FIERI'S
SMOKEHOUSE
LOUISVILLE
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SMOKEHOUSE SPECIALTIES

CHICKEN FRIED CHICKEN GRILLED BONE-IN RIB EYE*

pickle brined crispy chicken breast, jalapeno 160z Angus bone-in rib steak, pimento

cream sausage gravy, crispy parmesan bacon chimichurri sauce, smashed fingerling potatoes,
brussels sprouts 17.95 sunny side up egg 34.95

APRICOT-JALAPENO GLAZED SALMON* ANDOUILLE BRISKET MEATLOAF*

cedar roasted salmon filet, smoked sweet potatoes, pit smoked brisket meatloaf, andouille sausage,
crispy parmesan bacon brussels sprouts 20.95 “Juju” BBQ sauce, smashed fingerling potatoes,

smoked corn, crispy onions 19.95

CHIPOTLE SHRIMP & HOT LINK PASTA

spicy all-beef hot link, jumbo shrimp, chipotle BBQ
cream sauce, scallion, tomato, penne pasta 16.95

' All platters are served with American slaw, house
pickles and onions
e <

AMERICAN ROYAL RIBS 18 HOUR SMOKED BRISKET+

dry rubbed, hardwood smoked, rack of spare ribs, sliced brisket, fry trio, “Juju” BBQ sauce, white

fry trio, “Juju” BBQ sauce, white bread 29.95 bread 17.95

BIG BITE BBQ PLATTER* BLUE RIBBON CHICKEN

dry rubbed hardwood smoked spare ribs, 18 hour smoked half chicken, street corn, cornbread, “Juju”
sliced brisket, smoked pulled pork, smoked BBQ Sauce 12.95

andouille sausage, fry trio, "Juju” BBQ sauce, white

2 SMOKED PULLED PORK

Smoked and hand pulled pork, pit baked beans,
bourbon brown sugar BBQ sauce 14.95

SMASHED FINGERLING POTATOES 3.95 PIT BAKED BEANS 3.95
SMOKED STREET CORN 3.95 SMOKEHOUSE FRY TRIO 4.95
MAC DADDY MAC N CHEESE 5.95 AMERICAN SLAW 3.95

‘BRUSSELS SPROUTS WITH BACON AND PARMESAN 4.95  SMOKED SWEET POTATOES 4.95
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