

APPETIZERS 

Fried Pickles

house cut dill pickle slices hand battered,
served with ranch



Sandwiches 
choice of side [ add side: +1.5 ]

$7.5

Pulled Pork

$9

pork, house red sauce, coleslaw, pickles

Fried Okra			

$7.5

Brisket				

$12

hand battered sliced okra served with ranch

sliced brisket, house red sauce, coleslaw, pickles

Deviled Eggs			

$6.5

Turkey				

$11

Pulled Chicken			

$9.5

Fried Catfish			

$10

TRIPLE THREAT

$14

BBQ Nachos	

$10

		

pulled pork, nacho cheese, jalapenos, crispy fried
onions, ranch, house bbq, green onions on your
choice of tortilla chips or house BBQ kettle chips

Buffalo Chicken Dip		

$10

savory buffalo cheese dip with our smoked pulled
chicken served with carrots & celery and your
choice of tortilla or house BBQ kettle chips

Hickory-Smoked Wings

$8/$15

traditional wings smoked Memphis style and
tossed in a homemade sauce. choose from:
house, sweet, heat, or Alabama white BBQ
sauce or classic buffalo. served with ranch or
bleu cheese, celery & carrots
small (6 wings) or large (12 wings)

EVERYTHING AT SMOKEWORKS IS MADE FROM
SCRATCH DAILY USING FAMILY RECIPES!



SOUP & SALAD

Brisket Chili			



$6

house made chili with pinto beans, black eyed
peas, veggies, and brisket. topped with shredded
cheese, green onion, served with crackers on side

Side Salad			

$4

romaine, tomato, red onion, cucumber, carrot,
mixed cheese, cornbread croutons

Southern Salad		

$8

romaine, tomato, red onion, cucumber,carrot,
bacon, mixed cheese, cornbread croutons
add on protein to salad: pulled chicken,
pulled pork, or sliced turkey
choose dressing: ranch, bleu cheese, italian, balsamic
vinaigrette, avocado ranch

SmokeWorks Favorite

$2

scratch BBQ SAUCES

House Red | Sweet | Heat | Alabama White | Sweet HEAT

chicken, house red & white sauce, coleslaw, pickles
hand battered catfish, tartar sauce, coleslaw, pickles

Turkey



BBQ TRAYS 

$12.5

pulled pork, sliced turkey, jalapeno cheddar
sausage, coleslaw, house red & white sauce, pickles

choice of 2 sides + cornbread

Pulled Pork
$12 HALF RACK Ribs
$14
Brisket
$16 Full Rack Ribs
$22
Turkey
$12.5 Catfish (2pc)
$13
Jalapeno Cheddar Sausage $11


Dixie Two Step

COMBO TRAYS

							

We use locally-sourceD Indiana hickory
to smoke our meats up to 18 hours.



Sides 

Mac & Cheese elbow pasta with creamy



melted cheese

$18

CHOOSE TWO: 4 oz pork, 2 sausages, 4 oz pulled chicken, or 4 oz brisket
served with 2 sides, 1 piece of cornbread

Green Beans italian-style cut green
beans with smoked bacon and onions

Baked Beans traditional BBQ baked

Pitmaster Special

						
4 bones, 4oz brisket, 4oz pork, 2 sides, 1 piece of cornbread

$23

beans with smoked bacon

Wings & Ribs ½ rack of ribs, small order of hickory smoked

$22

red/green cabbage, house dressing

The SmokeWorks Sampler

$39

onions, celery, mustard, eggs, mayo

bone-in wings, 2 sides, 1 piece of cornbread , celery, carrots, ranch

4 bones, 4oz brisket, 4oz pork,
4 oz pulled chicken, jalapeno cheddar sausage, 3 sides, 2 pieces of cornbread

Coleslaw southern slaw with carrots and
Potato Salad yukon gold potatoes,
Cowboy Caviar black eyed peas, bell

peppers, onions, parsley, tomatoes, vinaigrette

FEATURES

ask your server about today’s creation

turkey, house red & white sauce, coleslaw, pickles

Appetizer sampler

			

loaded kettle chips, fried pickles, & smoked chicken wings.
served with ranch, alabama white sauce, celery, carrots

Chopped Brisket sandwich

BBQ kettle chips, chopped brisket, nacho cheese, Heat BBQ,
jalapenos, and crispy fried onions

Piggy Mac

				

macaroni & cheese, pulled pork, house BBQ, alabama white
sauce, crispy fried onions, green onions

$15
$13

LOADED MASHED POTATOES

mixed cheese, crumbled bacon, green onions

French Fries crinkle cut with our rub
CORN ON THE COB dipped in melted butter
CORNbread cornbread muffin served
with honey butter

$9

BBQ Kettle Chips kettle chips seasoned
with our house BBQ Rub




Old Fashioneds

House Old Fashioned

Wild Turkey Bourbon, Angostura bitters, simple syrup,
orange peel

SmokeWorks Reserve



$6.5

		

SmokeWorks Reserve Whiskey, simple syrup, Angostura bitters,
orange bitters, house bourbon cherry, orange peel

$8

Maple Bacon 				

$8

Peanut Butter

$7

SmokeWorks Reserve bacon infused whiskey, maple simple syrup,
1821 vanilla cocoa bitters, candied bacon

Ugly Dog Peanut Butter Bourbon, salted caramel simple syrup,
Angostura bitters, orange peel, house bourbon cherry



Craft Cocktails



16oz / 32oz / 60oz pitcher

Gold Rush

			

Four Roses, lemon juice, honey syrup, lemon peel

Kentucky Mule

Old Forester, lime juice, ginger beer, mint, lime

$6/10/20

BEER on TAP 
16oz / 32oz / 60oz pitcher

Social LAGER
$4.5/6/15
Brickyard AMBER LAGER		
$5/9/16
Bionic Dragon IPA
$5.5/10/18
Midnight Fuel STOUT
$5.5/10/18
Upland Wheat BELGIAN WITBIER $5.5/10/18
Peanut Butter
Busted Knuckle PORTER
$6/11/20
Two Hearted IPA		
$6/11/20
Michelob Ultra 		
$4/7/12
Bud Light
$4/7/12
Miller Lite
$4/7/12
Zombie Dust PALE ALE
$6/11/20
Bubbles ROSE ALE
$5.5/10/18
Modelo Especial
$5/9/16
Dos Equis Ambar VIENNA LAGER $5.5/10/18
Ruby Bloom AMERICAN AMBER
$5.5/10/18
Kentucky Bourbon
Barrel STRONG ALE 		
$5.5/10/20
Seasonal Craft Brew
ask your server what local seasonal brews we are currently pouring



Whiskey SHOTS on Tap 

Bottles & Cans 

$6/10/20

Bourbon Peach Tea

$7/12/24



$8/14/28

Stella Artois
Yuengling		
Corona Extra
Corona Light
WHITE CLAW 		

$4
$4
$4
$4
$5

Hard Iced Coffee

$8.5

Benchmark Bourbon, Georgia Moon
‘peach moonshine’, sweet tea, peach puree

Tennessee Weekend

Georgia Moon ‘Peach moonshine’, Jack Daniels,
blueberry puree, lemonade, house sour

Basil Lemonade	

Tito’s Vodka, lemon, basil, simple syrup, sprite

Classics 

Sazerac

$8

Negroni

$7

Manhattan

$7

New York Sour

$6

Old Hamer Rye, simple syrup, Peychaud bitters, Angostura
bitters, Chat Maison Absinthe Verte rinse, lemon peel
Hard Truth Gin, Campari, Sweet Vermouth, orange peel
Old Hamer Rye, Hotel Tango Cherry, Sweet Vermouth,
Angostura bitters, house bourbon cherry
Four Roses, simple syrup, lemon, cabernet float



Adult

MILKSHAKES 

Bushwacker

		

a fun and delicious boozy adult milkshake
with chocolate syrup

$7

ADD ON FLAVOR SHOT FOR $1
Strawberry | Mint | Chocolate | Cinnamon Bun
Salted Caramel | Toasted Marshmallow
Peanut Butter | Seasonal Syrups (Ask your server)

Half WacKER		

all the flavor and fun of a regular boozy bushwacker,
just 1/2 the size

$4

$6/10/20

Blackberry Bramble

Hard truth gin, lemon, maple simple syrup, blackberry



$6/10/20

lime | black cherry | mango | raspberry
Prima Barista: Mocha or Vanilla

Bean Blossom Hard Cider $8
Original or Peach

Starlight Blackberry Whiskey $4 | Fireball $3
Jameson $4 | Buffalo Trace $4 | Jack Daniel’s $4


Sweet SIPS 

RC Cola
Sprecher’s Root Beer
Sprecher’s Cream Soda
Yoohoo
Boylan’s Black Cherry
Sweet Tea soft drink
Lemonade soft drink
Big Red soft drink

$2.5
$3
$3
$4
$3
$2.5
$2.5
$2.5



DESSERT 

Chocolate &
Peanut Butter PIE $9
with whipped cream

Angel Shortcake $7

angel food cake with ice cream,
strawberries, & whipped cream

SmokeWorks Favorite

