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SMOKEHOUSE & GRILL
BRANSON, MO

OPENERS

DEADWOOD NACHOS !
Fresh wonton chips, Hatch chili queso, pulled pork, spicy BBQ sauce, 1 SMOGKE BOSS
sweet corn chow-chow, cilantro, and lime crema

Substitute chopped brisket +$4 : i\ ﬁv’oﬁlfé‘ \

FULL THROTTLE DISTILLERY

THROTTLE SMOKED WINGS 6/$13 12/$24
FRIED PICKLES Choice of cajun rub, BBQ, spicy BBQ, blackberry BBQ,
Afull pound of thin and crispy dill pickles with house ranch RoadRash Buffalo, honey sriracha BBQ, garlic parmesan,
or Ghost Rider served with ranch or bleu cheese
{t ]

BRISKET BURNT END RANGOONS

Chopped burnt ends blended with brie, cream cheese, roasted garlic,

and herbs folded into a crispy wonton and served with smoky-sweet SMOKED CHEDDAR PIMENTO CHEESE

Thai chili sauce House made with seasoned crackers and bread ‘n butter pickles

GIANT BAVARIAN PRETZEL SMOKED CREAM CHEESE
Served with Hatch chili queso With house seasoned wonton crisps

BRISKET QUESO HONEY WHISKEY STICKY RIBS
Chopped brisket on Hatch chili queso, with fresh tortilla chips and Tender smoked St Louis style ribs glazed in honey whiskey barbecue
smoked tomato salsa caramelized into sticky finger licking finish.

SMOKEHOUSE BBQ

COMBO PLATE 540/%7/4
' LOW& SLOW SIDES

eels

FULLTHROTTLE piaals

BRISKET BURNTENDS  RIBS(3) POTATO CHIPS

+$3 +$3.50 + sz Sells Out daily! Gone Means Gone.
PIT BEANS

POTATO SALAD

SMOKEHOUSE PLATES ‘ SMOKEHOUSE SANDWICHES

Served w/ pickles, onions, Texas toast, 2 sides Served w/ pickles, onions, 1side COLESLAW

GREEN BEANS
PREMIUM BRISKET
MASHED POTATOES

BRISKET BURNT ENDS
HASHBROWN CASSEROLE

PULLED PORK
FRIED OKRA

CHICKEN BREAST

Ss3LlVld

CORN ONTHE COB

SAUSAGE #47/ Count; t Link
Hill Country or #ft Lin MAC N’ CHEESE

SAHDIMANVS

ALL BEEF BOLOGNA HONEY CORNBREAD

ST.LOUIS PORK RIBS Half slab/$23 | Fullslab/$38 BAKED POTATO

—Loaded + S

THE 11b potato, pulled pork, mac n cheese, BBQ sauce, shredded cheddar
H o G cheese, sausage, brisket, fried jalapeno, smoked jalapeno crema, pit $25
beans, Ozark outlaw BBQ sauce.

* Please inform your server of any food allergies or dietary restrictions. Please ask your server about our gluten-free options. While we take precautions to prevent cross-contamination, we cannot guarantee
that our dishes are free from trace amounts of allergens. Consuming raw or under cooked meats, poultry, seafood, shellfish, eggs, or unpasteurized milk may increase your risk of food-borne iliness.
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HEADLINERS

Served With Choice Of 2 Sides

SMOKED BONE IN PORK CHOP

Trimble Tennessee Whiskey peach glaze Sjﬂml‘llr v

FUELEDY/,
WOOD FIRED STEAKS &Flavog

CRAFTED
FORTHE

HAND BREADED CHICKEN TENDERS
Served with house ranch or honey mustard

RIBEYE 1207 7 a e s e i 39
Get 'em—Nashville hot +$2 s

N.Y. STRIP 12 0Z
FRIED MISSISSIPPI CATFISH

Cornmeal breaded with house made remoulade CHARGRILLED CENTER CUT SIRLOIN 8 0Z

ATLANTIC SALMON
Grilled, blackened, or whiskey peach glaze

COPPERHEAD PASTA
Linguini with smoked chicken and sausage, jalapeno, bell pepper, onion,
Cajun cream sauce, topped with parmesan and green onion.

CHICKEN FRIED N.Y. STRIP
Hand breaded, topped with pepper gravy

BURGERS Z SANDWICHES

THE Q:G. 58 ot srtis i v e ) Stk $17
Single half pound ground chuck patty, lettuce,

tomato, pickles, red onion, and Full Throttle sauce

Add bacon +$3

THE PIT BOSS

Single half pound ground chuck patty, chopped
brisket, smoked cheddar, pickles, crispy onion
straws, and Ozark's Outlaw BBQ sauce

SMOKED PRIME RIB PHILLY

Shaved prime rib, creamy horseradish, bell
peppers, onions, mushrooms, and melted
provolone on a toasted hoagie roll

MAMMAW’S FRIED CATFISH
Cornmeal breaded with shredded lettuce, dill

TEXAS MELT

Single half pound ground chuck patty, grilled
onions and jalapenos with smoked cheddar
and American cheese on Texas toast our
signature, creamy Full Throttle sauce

All Burgers

& Sandwiches
Served With

1Side

RALLY REUBEN
Smoked corned beef, sauerkraut, swiss, and
our signature, creamy Full Throttle sauce on

PAPPAW'’S FRIED BOLOGNA

Old school premium all beef bologna,
American cheese, shredded lettuce, house
potato chips, mayo, and Pappaw’s mustard on
Texas Toast

TRIMBLE TN HOT CHICKEN
Hand breaded chicken breast, hot oil,
dill pickles, topped with slaw

SMOKED CHICKEN CLUB
Smoked chicken, bacon, cheddar, lettuce,
tomato, mayo, Texas Toast

OL SOUTH CRISPY CHICKEN
Hand breaded chicken breast, bacon, house
pimento cheese, bread and butter pickles

pickles, and house remoulade rye bread

SOUPS & SALADS

SOUP OF DAY
Ask about our seasonal options

BERRY SPINACH

Spinach, strawberries, blueberries, red onion, and candied pecans,
topped with crumbled goat cheese and a poppy seed vinaigrette
Add smoked chicken + $4

cup $7.95 | bowl $11.95

SMOKEHOUSE CHILI cup $9.95 | bowl $13.95
Smoky tender brisket, rich tomato—tallow base, chipotle, guajillo, and
ancho blend; perfect heat and smoke in every spoonful SOUTHERN CHICK

Mixed greens, grape tomatoes, cucumber, pickled red onion, sweet
corn chow chow, smoked cheddar, buttermilk chicken tenders, garlic

BT OARDEN croutons, house ranch and honey mustard

Mixed greens, grape tomatoes, bread and butter pickles, pickled red
onion, sharp cheddar, garlic croutons, and BBQ ranch with pulled pork
or chicken

Substitute brisket or burnt ends + $4

SMOKEHOUSE COBB
Mixed greens, smoked chicken, tomatoes, maple bacon, cheddar cheese,
avocado, and diced egg

m—

_,Bt.//(/Some MERCH

SHORT SLEEVE TEE. . from $28

&'ﬂ\“ RROr,&
5 re sHot
& CAUiru b

CREAM LIQUORS ... from $34 CK

MOONSHINE from $28

ZIP-UP from $45 WHISKEYS from $32

LONGE-SLEEVE TEE . .from $32 HATS from $28

SWEATSHIRTS from $40 BEANIES from $20 RUM CREAMS from $34

*Pricing may vary depending on collection, season and availability
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