
Starters
Onion Rings 
Thick-cut sweet onions double breaded, 
flash fried and dusted in our famous rub. 
Served with homemade Buttermilk Ranch. 6

Fried Green Tomatoes 
Plump tomato slices breaded and fried, 
served with a creamy remoulade sauce. 6.5

Chili Cheese Fries 
Hand cut seasoned fries topped with Brisket 
Chili, Cheddar and Monterey Jack. 7

Buffalo Chicken Dip 
Pulled chicken, cream cheese, buffalo sauce 
and spices blended into a delicious dip. 
Served with tortilla chips.  6

Smoked Chicken Wings 
Choice of dry rubbed, house BBQ  
or Buffalo. Served with Blue Cheese or 
Ranch and celery stalks.

5 wings  5	 10 wings  9 
20 wings  17	 30 wings  26

BBQ Chicken Quesadilla 
Smoked chicken, red onions, fresh cilantro, 
mozzarella cheese and house BBQ sauce 
stuffed in a grilled flour tortilla. Served with 
a homemade smoked onion dip.  8

Smokehouse Nachos 
Homemade queso, cheddar and jack 
cheese, fresh salsa, smoked corn pico, 
jalapenos and sour cream. Finished with 
your choice of chicken, pork or chili. 9

Bacon Bites 
5 pieces of thick cut bacon, breaded  
and fried, served with cane syrup dipping 
sauce. 8

Tallahassee Tacos 
3 golden brown cornmeal cakes topped 
with choice of veggie rib, chicken or  
pork, coleslaw, and Smoke’s Carolina  
BBQ sauce.  8

Smoke’s Signature Sandwiches
Served on Garlic Toast or Potato Bun. Served with your choice of a homemade side.  

Add $1 to pile on a mess of coleslaw.

Smoke’s Classic 
Smoked pulled chicken smothered in our 
mustard sauce, melted cheddar cheese  
and crisp bacon. 8

Sloppy Pig 
Heaping pile of hand pulled pork covered 
in coleslaw and sweet pickles, then 
smothered with Smoke’s Carolina BBQ 
sauce. 8

Really Gouda 
Chopped brisket piled high, topped with 
smoked Gouda and fried onion rings. 9

B.B.B.L.T. 
Tons of bacon piled on fresh lettuce,  
vine-ripened tomato and garlic basil aioli 
on grilled wheatberry bread. 8 
Add a grilled salmon filet 3 oz. for $6 or 7 oz. for $11

BBQ Veggie Rib Sandwich  
Served with lettuce, tomato, and  
BBQ sauce.  9

Fired Up!  
Chopped brisket covered with Bradley 
Sausage links, melted Provolone and 
caramelized onions.  9

Bar-B-Cuban 
Pulled pork, sliced ham, melted smoked 
Gouda, sweet pickles and mojo mustard  
on pressed Cuban bread. 9

Brisket Philly Cheesesteak 
Chopped brisket with grilled peppers and 
onions, smothered in melted Provolone on  
a toasted roll. 9

3 Little Pigs 
Sliced ham, pulled pork and crisp bacon 
piled high and covered in melted cheddar 
cheese. 8

Chow Hound 
Our homemade meatloaf served with 
caramelized onions, melted cheddar and 
chipotle ketchup on grilled wheatberry 
bread. 8

Smokehouse BBQ Burger 
Half pound burger topped with house BBQ 
sauce, bacon, cheddar and jack cheese, 
lettuce, tomato and onion. 8

Greens N’ 
Other Things

Salads
 Top any salad off with smoked pulled pork  
or chicken $4. Add grilled salmon 3 oz. $6 or  

7oz. for $11.  Add veggie rib $5 
Choice of dressing: Smoked Tomato Vinaigrette 
(House) Blue Cheese, Vidalia Onion Poppyseed, 

Honey Mustard, Buttermilk Ranch,  
Citrus Herb Vinaigrette

House Chopped Romaine, cucumbers, 
tomatoes, carrots, shredded cheese 

and croutons. 6

Spinach Organic baby spinach, sliced 
pears, red onion, smoked gouda & 

crumbled bacon. 8

Southwestern Chopped Romaine, 
smoked corn pico, tomatoes, black 

olives, fresh avocado and croutons. 9

Soups  
Served with Garlic Toast or  
King’s Hawaiian sweet rolls   

Cup 4     Bowl 7

Brisket Chili Slow simmered with beans, 
ground beef, hearty brisket and tons  

of delicious spices.

Brunswick Stew Southern style tomato 
based stew with corn, lima beans,  

beef and potatoes.

7 Days A Week
7am - 9pm Sun-Thurs

7am-11pm  Fri-Sat

850-597-7964

402 E. Tennessee St
Tallahassee, FL 32301

Catering Available

Smokehouse B-B-Q Sandwiches
All sandwiches served on Garlic Toast or Potato Bun. Served with your choice of a homemade side.  

Add $1 to pile on a mess of coleslaw.

Pulled Pork 7
Catfish  

(Fried or Blackened) 9

Smoked Turkey 8
Pulled Chicken 7

Angus Brisket 8

Be sure to join us for Breakfast, served 
every week day until 11 AM & every weekend ‘til 2 PM



BBQ Combos & Platters
Served with 2 homemade sides & Garlic Toast or King’s Hawaiian sweet rolls 

Extra toast or roll for .50  •  Basket of 3 for $1.39

BBQ Platters
Pulled Pork 11
Pulled Chicken 11
Angus Beef Brisket 15
Sliced Smoked Turkey Breast 13
Bradley’s Smoked Sausage  

(Hot or Mild) 13

Smokehouse 
Combination Plates
Two Meat Combo 14
Three Meat Combo 18
Four Meat Combo 22

BBQ Chicken Dinners
1⁄4 Chicken 8
1⁄4 Chicken (all white meat) 9
1⁄2 Chicken 12
1⁄2 Chicken (all white meat) 13

Rib Platters
1⁄2 Rack St. Louis Style Ribs 14
Full Rack St. Louis Style Ribs 22
Rack Sweet Honey Glazed  

Baby Back Ribs 18
Full Rack Baby Back Ribs 27
1⁄2 Rack Vegan Riblets 8
Full Rack Vegan Riblets 13

Smoke’s Southern Dinners
Served with 2 homemade sides & Garlic Toast or King’s Hawaiian sweet rolls

Ma’s Smoked Meatloaf 
Two thick slices served with a homemade 
chipotle ketchup for dipping. 12

House Catfish 
Alabama farm raised catfish, either fried 
or blackened and served with a creamy 
tartar sauce. 14

Southern Fried Chicken Tenders 
5 white meat tenders battered and fried 
crispy until golden. 12

Grilled Salmon 
Seasoned with lemon zest and rosemary 
and grilled to perfection. Served with a 
side of garlicbasil aioli. 16

Smokehouse Prime Rib-Eye 
12 oz. USDA Prime cut grilled steak 
cooked to order and dusted with our 
signature rub. 17

True Grit Cake 
Piled high with cheddar cheese,  
pulled pork, coleslaw, and Carolina 
vinegar sauce. 14

Dinners For Two
Served with 4 homemade sides and Garlic Toast or King’s Hawaiian sweet rolls.

Half And Half 
Half rack of Ribs and half chicken. 24

Pulled Two Ways 
A hearty sampling of our pulled pork 
and pulled chicken. 22

Porky’s Revenge 
Pulled Pork and half rack of ribs. 26

Bessie And Babe 
1⁄2 pound of Angus brisket, 1⁄2 pound 
of pulled pork. 25

Surf And Turf 
Smokehouse Prime Rib-eye and your 
choice of catfish or grilled salmon. 31

Homestyle 
Side Dishes 2.5

Signature sides denoted with a (*) adds $1 upcharge

Four Cheese Pretzel Mac

BBQ Baked Beans

Hand-cut Fries

Homemade BBQ Chips

Cucumber and Onion Salad

Collard Greens

Southern Potato Salad

Green Beans

Pineapple Casserole

Sweet Potato Casserole

Corn on the Cob

Creamy Coleslaw

*Fried Okra

*Onion Rings

*Small House Salad

*Sweet Potato Fries

Side Item Sampler
Choose any 4 sides… plus Garlic Toast or 

King’s Hawaiian sweet rolls. 10

Drinks
Fountain Soda 2

Iced Tea  2

Add FLAVOR to your Iced Tea or Lemonade for $1
Raspberry, Peach, Blackberry, Mango

Lemonade 16 oz. Bottle  3

Bottomless Cup of Coffee 2

Milk (white or chocolate) 3

Orange Juice 16 oz. Bottle  3

Check out our table menu for 
Specialty Drinks & Desserts

Consuming raw or undercooked meat or eggs may increase your risk for foodborne illness. An 18% gratuity will be added to parties of 6 or more.
*Special note for chicken: Don’t let the pink, juicy meat scare you. We promise you it’s fully cooked. In fact, these yardbirds have been smoked for three hours, 

which is what gives the meat the color, flavor and juiciness.

Dinner For Four
Served with 4 homemade sides and Garlic Toast 

or King’s Hawaiian sweet rolls.

Whole smoked chicken, 1 lb. pulled pork, 
1 lb. pulled chicken and a pint of 

banana pudding  48 


