
	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

	
  

SMOKEHOUSE 
SPECIALTIES 
Slow-Smoked right here on Premises 

 

PULLED PORK PLATTER 
Dry-rubbed with our secret spice blend, slow-smoked in 
our rotisserie smoker oven and hand-pulled.  Served 
with two sides.           12.99 
 

SMOKEHOUSE SANDWICH 
Your choice of our delicious slow-smoked meats, piled 
high on a brioche roll, with fries & pickle spear.      
    PULLED CHICKEN     9.99 
   PULLED PORK With coleslaw right on top  9.99 
   SLICED BRISKET   With onion straws         10.99 
 

SMOKEHOUSE WRAP 
Our delicious slow-smoked Pulled Pork,   
shredded cheddar, creamy coleslaw and BBQ sauce in a 
flour tortilla.   Served with fries.                      9.99 
 

ST. LOUIS SPARE RIBS	
  
For the serious rib eaters…slow-smoked St. Louis cut 
pork ribs, slow-smoked and coated with our BBQ sauce.    
With two sides.      

Full Rack  23.99   -   ½ Rack 14.99   -   3 Ribs   7.99 
 

BABY BACK RIBS	
  
Fall-off the bone delicious, slow-smoked and glazed 
with our BBQ sauce.  With two sides.    
Full Rack    23.99         ½ Rack    14.99  

 

SMOKEHOUSE BURRITOS 
Our delicious slow-smoked Pulled Pork,  Shredded 
Chicken or Beef Brisket with black beans, and queso 
blanco sauce folded into a flour tortilla and topped 
with our own ranchero sauce and shredded cheddar 
with sour cream and lettuce.   Served with one side.                               
PULLED PORK             11.99 
PULLED CHICKEN OR SMOKED BRISKET   12.99 
 

VEGGIE-LOVER BURRITO 
Sauteed green peppers, onions and mushrooms with 
black beans and queso blanco sauce in a flour tortilla, 
topped with our ranchero sauce and shredded cheddar 
with sour cream and shredded lettuce.   Or go vegan 
without the cheese and sour cream.      
Served with one side.                               9.99 
 
 

SMOKED BEEF BRISKET PLATTER 
Tender and moist!  Dry-rubbed with our own spice 
blend, slow-smoked in our smokehouse, sliced and 
served with two sides.                                   13.99 
BBQ CHICKEN PLATTER 
Tender rotisserie chicken lightly dusted with a 
special seasoning and slow-smoked.   Served with 
two sides.      ¼ Chicken   8.99  -    ½ Chicken  12.99 

 

PULLED CHICKEN PLATTER 
We do all the work for you!  A pile of our slow-
smoked chicken, fall off the bone delicious.    
Served with two sides.                                     13.99 
 

DOUBLE-SMOKED BRAT 
That’s pronounced “brot” as in bratwurst. Mildly 
smoked beef and pork sausage with a hint of garlic 
and smoked again here in our smokehouse.  Two 
links w/ 2 sides.         9.99 
 

SMOKEHOUSE 
samplers 

 

Can’t decide?  You don’t have to! 
Combine choices from the Smokehouse Specialties 

below to create your own dinner!   
All Samplers include two sides. 

 

PULLED PORK – SLICED BEEF BRISKET  
PULLED CHICKEN – ¼ CHICKEN  

ST. LOUIS RIBS (3) – SMOKED WINGS (5) 
DOUBLE-SMOKED BRAT – CHEESE ANDOUILLE 

CUP OF SMOKED PORK CHILI 
 

Choose Two…$ 14.99 
Choose Three…$ 17.99 

(One order of St. Louis Ribs per Sampler, please) 

 

SMOKEHOUSE sides 
($1.99	
  when	
  ordered	
  ala	
  carte)	
  
COLE	
  SLAW	
  –	
  PICKLED	
  RED	
  BEETS	
  

FRENCH	
  FRIES	
  -­‐	
  HOMEMADE	
  BAKED	
  MAC	
  &	
  CHEESE	
  
WARM	
  GERMAN	
  POTATO	
  SALAD	
  –	
  BAKED	
  BEANS	
  

MACARONI	
  SALAD	
  –	
  MASHED	
  POTATOES	
  W/	
  GRAVY	
  
RED	
  BEET	
  EGGS	
  (2)	
  –	
  FRIED	
  PIEROGIES	
  (2)	
  

BAKED	
  POTATO	
  (W/	
  BUTTER	
  &	
  SOUR	
  CREAM)	
  
APPLESAUCE	
  -­‐	
  VEGETABLE	
  OF	
  THE	
  DAY	
  

-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐-­‐	
  

OR	
  CHOOSE	
  ONION	
  RINGS,	
  SWEET	
  POTATO	
  FRIES,	
  
BAKED	
  SWEET	
  POTATO	
  (W/MAPLE	
  BUTTER),	
  OR	
  SMALL	
  
FRANKS	
  FRIES	
  FOR	
  $1.49	
  MORE	
  ($3.49	
  ALA	
  CARTE)	
  

	
  
 

 

All	
  of	
  the	
  choices	
  on	
  this	
  page	
  are	
  smoked	
  in	
  our	
  own	
  
smokehouse,	
  housed	
  in	
  the	
  former	
  summer	
  kitchen,	
  
where	
  butchering	
  was	
  done	
  to	
  feed	
  hungry	
  patrons	
  of	
  
the	
  hotel.	
  	
  In	
  honor	
  of	
  those	
  by-­‐gone	
  days	
  we	
  proudly	
  

offer	
  you	
  these	
  selections:	
  

Selections from our SMOKEHOUSE 

  


