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SMOKEBELLY

BRUNSWICK STEW 3.25

SPICED PECANS & SMOKED ALMONDS 3.75

BACON-DEVILED EGGS 4.50

COIN AﬁJAR(N

PIMENTO CHEESE with a spicy kick 4.25 SMOKED PORK “PATE” rouille-style 5.25 SMOKED SALMON DIP with fresh dill 6.75

MINI SAUSAGE “CORNDOGS” with Carolina gold mustard

sauce 5.50

FRIED PICKLED OKRA with bbg ranch dipping sauce 5.00

WINGS (10) house-rub, slow roasted & flash fried to
order, served with celery, carrots & blue cheese or ranch 10.25

W choice of | buffalo {hot or mild} | cherry cola bbq
ww add $1 for all flats or drums

CHERRY COLA RIBS fiash fried baby back ribs (5) tossed in
our cherry cola bbqg sauce 10.75
DISCO Q FRIES seasoned fries topped with

W chopped smoked pork, sweet q sauce, scallions,
ranch drizzle 7.25

W chopped beef brisket, blue cheese crumbles,
savory q sauce, scallions 8.75

SLICED SMOKED TURKEY BREAST 13.25

SMOKED PULLED PORK 13.75

BABY BACK RIBS {wet or dry} 1/2 rack 15.75 | full 24.50
SMOKED SAUSAGE 12.75

SLICED BEEF BRISKET 15.25

CHOPPED BEEF BRISKET 14.25

BBQ GLAZED GRILLED SALMON 16.75

GRILLED GA MOUNTAIN TROUT spice rubbed 14.75
VEGGIE PLATE choose any three |four sides 9.25|11.50

HONKEY TONK “HUMMUS” ca peanut & bean dip with

house- made crackers and veggies 5.50

BLISTERED PEPPADEW PEPPERS goat cheese, smoked

almonds, black pepper honey, house-made crackers 6.50

WATERMELON-SMOKED FETA SALAD pickled onions &
fresh mint 4.75

CHILLED SMOKED TROUT with cucumber-horseradish

slaw and house-made crakers 7.75

SMOKEBELLY LETTUCE WRAPS

W charred corn, blue cheese, red peppers, cherry tomatoes,
smoked almonds & citrus cilantro vinaigrette 6.25

W smoked turkey with julienne vegetables, fresh herbs
& spicy Carolina red dipping sauce 6.75

CoH COMBO 6 PLATES (09

choose from
smoked turkey | pulled pork
sausage | brisket {chopped or sliced}

ww Delta Double | any two 16.25
W Tennesee Triple | any three 19.50
w Pit Masters Platter | all four 22.50

ADD 1/2 rack of ribs for $11.00

HOUSE iceberg, tomatoes, carrots, cucumbers, eggs,
black pepper honey vinaigrette 6.50

GREEN SALAD bibb lettuce, celery, grapes, smoked feta,
smoked almonds, honey-citrus vinaigrette 7.50

BIBB LETTUCE goat cheese, red onion, fresh berries, candied
pecans, smoked cherry balsamic vinaigrette 8.50

CHOPPED SALAD iceberg, tomatoes, bacon, blue cheese,
sweet corn-edamame succotash, bbqg buttermilk ranch 7.50

o .ADI%NS 9

CHILLED SMOKED TURKEY OR CHOPPED PULLED PORK 4.50
CHOPPED BEEF BRISKET 5.50

CHILLED SMOKED SALMON FILET 7.25

CHILLED GA MOUNTAIN TROUT 6.25

HOUSE-SEASONED FRENCH FRIES
BOURBON BAKED SWEET POTATO SOUFFLE
GERMAN-STYLE POTATO SALAD

SIDES {3.00)}

CREAMY COLE SLAW
MAC-N-CHEESE
HOUSE-MADE APPLESAUCE

GRILLED SMOKED SAUSAGE grilled peppers & onions,

Carolina gold mustard sauce 8.50
SMOKED TURKEY with lettuce, tomato, bbqg ranch 9.00

PULLED PORK southern slaw, sweet BBQ sauce and
pickles 8.50

BRISKET {chopped or sliced} savory g sauce, caramelized
onions, pickles 9.25 | 10.25

CHEESEBURGER brisket-short rib blend, melted american
& pepper jack cheeses, grilled onions, pickles 10.25

SMOKED SALMON CLUB with lettuce, tomato, smoked
bacon, BBQ ranch 12.25

BAKED BEANS
SMOKY BRAISED KALE
CHILLED SWEET CORN & EDAMAME “SUCCOTASH”

Consuming raw or under cooked meats, poultry, seafood or eggs may increase your risk of food borne illness. Please inform your server of any food allergies.
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PARKSIDE

Citrus Vodka, Almond Syrup, Lemon Juice, Mint

FIIZ o

BLACKBERRY WHISKEY SMASH s

Bourbon, Blackberries, Lime, Mint, Sugar

FROM THE

VINE 7

Vodka, Watermelon Juice, Lime Juice,

Simple Syrup

GOLD RUSH s

Bourbon, Lemon Juice, Black Pepper-Honey Syrup

SOUTHERN PINA 10

Mezcal, Pineapple, Jalepeno, Agave Syrup,

PALOMA 7

Tequila, Grapefruit, Lime Juice,

Simple Syrup, Salt
FRISCO SOUR o

Rye, Benedictine, Lemon Juice

OLD FASHIONED 10

Bourbon, Demerara Syrup, Orange Peel,
House Smoked Cherry

LIBERAL o

Bourbon, Amaro, Sweet Vermouth,

Orange Bitters

Lime Juice
VODKA GIN RUM TEQUILA
Cathead 6.5 Prairie 6.5 Appleton Estate 9.5 Antiguo 6.5
Grey Goose 8.5 Junipero 7.5 Bacardi 8.5 Del Maguey 7.5

Hangar One Citrus 7.5
Hangar One Mandarian 7.5
Ketel One 8.5

Death’s Door 8.5

Reyka 7.5

Tito’s 7.5

WHISK(E)Y

Canadian Club 7.5

Crown 8.5

Johnnie Walker Black 10.5
Jack Daniels 8.5

Jameson 8.5
Isle of Skye 6.5
Dewars 7.5

Glenlivet 12yr 10.5
Great King Street 8.5
Macallan 12yr 11.5

Oban 14yr 14.5
Pig’s Nose 8.5

Bombay Sapphire 8.5
Hayman’s Old Tom 7.5

Hendricks 9.5 Denizen 6.5
Millers 8.5 Goslings 7.5
St. George 7.5 Pampero 8.5

Tanqueray 8.5

BOURBON

Angel’s Envy 10.5
Buffalo Trace 7.5
Berkshire 7.5

Eagle Rare 8.5

Four Roses 9.5
Makers Mark 8.5
Old Grandad 7.5
Rowan’s Creek 8.5
Willet Pot Still 8.5
Ridgemont 1792 8.5
Bulleit 10yr 9.5
Woodford Reserve 12.5

e W

Diplomatico Exclusiva 8.5
Captain Morgan 7.5

Don Julio Reposado 12.5
El Torsoro 8.5

Espolon 7.5

Fortaleza 9.5

Ocho Anejo 10.5

RYE

Old Overholt 6.5
Riverboat 7.5

High West 8.5
Hirsch Canadian 8.5
Redemption 7.5
Rittenhouse 7.5
Doc Holiday 8.5
Templeton 9.5
George Dickel 8.5
James E Pepper 1776 9.5

COND
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DRAFT 0
21st Amendment Seasonal 5 22 Abita Purple Haze 5
Allagash White 6 26 Avery White Rascal 6
Bell's Amber 5 22 Bud 4
Boulevard 80 Acre Wheat 4 18 Bud Light 4
Bridgeport Trilogy 5 22 Carolina Sky Blue 5
Coors Light 4 18 Coastal Empire Tybee Blonde 5
Dogfish 90 Minute IPA v/ 30 Crispin Brownslane Cider 8
Finch's Facist Pig 8 34 Dales Pale Ale 6
Lagunitas IPA 4 18 Dieselpunk Porter 5
Lazy Magnolia Southern Hops'pitality 5 22 Evil Twin Hipster Ale 7
Left Hand Milk Stout Nitro 6 26 Fat Tire 5
Red Brick Seasonal 5 22 Harpoon White UFO 5
Rogue Dead Guy Ale 6 26 Heineken o)
Sam Adams Seasonal 5 22 Magic Hat #9 5
Sierra Nevada 5 22 Miller Lite 4
Stella Artois 5 22 PBR 3
Stone Smoked Porter 6 26 Red Hare Watership Brown 5
Sweetwater 420 5 22 Stillwater Seasonal 7
Terrapin Golden Ale b 22 Tecate 4
Yuengling 4 18 Westbrook IPA 6
WHITE RED
Solletico Prosecco 10 Block Nine Pinot Noir 8
Silver Palm Chardonnay 8 Rickshaw Cabernet 10
Laurenz Sophie Gruner Veltliner 9 Paringa Shiraz 7
Lone Birch Riesling 8 Sagelands Merlot 8
Stella Pinot Grigio 7 Deep Purple Zinfandel 9
Teira Sauvignon Blanc 8 Pago Cimera Malbec 8

SMOKEBELLY
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