2 EIEMENTS

SMOKE & FIRE

EXPRESS LUNGH COMBO'S | CHIPS OR SALAD & SOFT DRINK

BRISKET | PULLED PORK | PORK BELLY | BEEF SMASH | STEAK | GALAMARI
BURGER SMASH $2%

The soul of real house-ground beef, smashed thin on a screaming-hot grill for those lacy, ultracrisp
edges and a deep, caramelized crust. Dripping with molten cheese, garden fixings, and velvety aioli.

FLASH FRIED CALAMARI $25

Golden, tender calamari, flash-fried to perfection. Served with a fresh, vibrant slaw salad and a side of
our signature creamy aioli for dipping.

SMOKED SANDWICHES
SMOKED BRISKET $25

Tender, slow-smoked brisket that pulls apart at the touch. Layered with melted American cheese,
zesty pickles, and a crunchy slaw, all drenched in our signature smoky bourbon BBQ sauce.

SMOKED PULLED PORK $23
Melt-in-your-mouth pulled pork, hand-shredded and piled high with crisp slaw and fiery jalapenos.

Slathered in our award-winning BBQ sauce for a sweet and tangy finish.

PORK BELLY FUSION $25

Sticky, smoky pork belly meets a burst of Korean flavor. Topped with tangy kimchi, fresh slaw, and a
sweet & spicy Korean glaze. It's a bold, textured journey in every bite.

SMOKED STEAK $25

Flame-grilled porterhouse steak served on perfectly toasted bread. Loaded with melted cheese,
peppery rocket, pickled onions, and a double-hit of creamy mayo and smoky BBQ sauce

REUBEN-MONTREAL $25

Thin layers of 15 days cured brisket, smoked for 16 hours and rested for another 15. Classic recipe of
sauerkraut, pastrami, Swiss cheese, and mustard. A peppery savoury time masterpiece.

SALADS SOFT DRINKS

BLOOD MOON Beetroot, spinach, feta
cheese, walnuts, and balsamic.
POTATO SALAD Crushed baby potatoes
with fresh green herbs and a lemon olive JUICE (APPLE, PINEAPPLE. ORANGE,

oil vinaigrette dressing. CRANBERRY)
SLAW SALAD Authentic Carolina

coleslaw with red and green cabbage,

COKE, COKE ZERO, FANTA, SPRITE, SOLO,
RASBERRY LEMONADE

carrots, apple cider vinegar, mayo, and GINGER BEER - BUNDABERG "32
Dijon mustard. FRESH LEMON LIME BITTERS +$3
MOROCCAN COUSCOUS Baby spinach, BEER /WINE -$4 from menu price

couscous, fresh Moroccan herbs, and
roasted capsicum with a citrus
vinaigrette.
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