
MUSHROOM  2.50
BEARNAISE  2.50   
PEPPERCORN  2.50
REDWINE  2.50
CAROLINA  2.50

BBQ HOUSE OF LORDS  1.50   

STEAK SAUCES

DIPPING SAUCES

EXTRA  WIDE  DOUBLE  DIPPED  RIBS  18.95 
Our extra wide ribs are double dipped and chargrilled turning every 
two minutes to seal in the smoky flavour. Look out for the tramlines

BUFFALO CHICKEN WINGS  7.95
XL chicken wings battered, deep fried and tossed in Frank’s Red Hot Bu�alo sauce 
until caramelised, served with a blue cheese sauce

    INFERNO  CHICKEN WINGS 7.95

 [Lava Hot! Eat  At Your  Own Risk] 

CALAMARI  6.50
Crispy coated calamari rings with a creamy tartare sauce

BUTTERMILK CHICKEN STRIPS  7.95
Crispy fried boneless and tender chicken thighs,
coated in our spiced buttermilk sauce

JALAPEÑO POPPERS  6.95
Tortilla breaded jalapeños stu�ed with melted nacho cheese sauce

BAKED FOUGASSE GARLIC BREAD  5.25
Oven baked garlic bread brushed with melted garlic butter 
Add cheese 1.00  Add garlic mayo 1.50  Add chipotle mayo 1.50 

HALF RACK OF RIBS  9.95
1/2 Rack of Double Dipped Wide Pork Ribs. Choose from:

BUFFALO HOT POPCORN SHRIMP  6.95
Spicy bu�alo popcorn shrimp with lashings of hot sauce

DEEP FILLED POTATO SKINS  6.25
Potato skins filled with a sour cream and jalapeño & sweet chilli dipping sauce 
topped with melted cheddar cheese 

MACARONI CHEESE BITES  5.50

AMERICAN SHARER  16.95
A taste of it all with a quarter rack of Double Dipped BBQ Wide Pork Ribs, burnt 
sausage ends, spicy chicken wings, corn fritters, deep fried mushrooms served 
with BBQ and blue cheese dip 

SEA SALT SWEET POTATO FRIES 
Single 3.95  /  Sharing  5. 50

TOM’S HOUSE SLAW  3.95

XL BATTERED ONION RINGS 
Single 3.95  /  Sharing  5. 50

MARSHMALLOW SWEET JACKET POTATO
TOPPED WITH BACON  3.95

MIXED HOUSE SALAD  4.50

MAC & CHEESE  5.50
Three cheese blend of mature cheddar and mozzarella,
topped with our Monterey Jack

SKINNY FRIES  3.25

SMOKEHOUSE CHUNKY CHIPS  3.50
With sea salt & rosemary

CHUNKY CHIPS LOADED WITH COWBOY CHILLI BEEF AND 
MELTED CHEESE 5.95 

CHUNKY CHIPS SMOTHERED IN CREAMY CAROLINA CHEESE 
MUSHROOM SAUCE AND CHOPPED BACON £5.50

BBQ HOUSE OF LORDS
TENNESSEE BOURBON
SRIRACHA SUPERHOT
INFERNO  [Lava Hot!  Eat At  Your  Own Risk]
CHIPOTLE SMOKED
FRANKS ORIGINAL RED HOT SAUCE

BBQ HOUSE OF LORDS
TENNESSEE BOURBON
INFERNO  [Lava Hot!  Eat At  Your  Own Risk]
CHIPOTLE SMOKED
FRANK’S ORIGINAL RED HOT

Tag us in your insta posts and stories
and send us a DM about your visit 
We will choose a weekly VIP who will join our insta club:
• receive vouchers for a return visit 
• invite to our secret insta page
• taste test new menu items before anyone else 
• attend menu screenings 

join our insta club
Choose a single flavour rack or
a duo of flavours from:

RIBLETTE ROULETTE  18.95
Selection of ribs to share but beware, this includes the inferno ribs

RUMP STEAK 10oz  18.50
Our rump steaks are highly trimmed leaving only the meat with the most flavour 

SIRLOIN STEAK  10oz  22.95 / 8oz  18.75  
A firm and meaty, perfectly formed steak with little fat 

FILLET STEAK  10oz  28.95 / 8oz  23.25  
This fillet has a velvety texture and succulent flavour. Our Fillet is virtually fat free 
and barrel cut from the tenderloin

MIGHT Y SMOKEHOUSE RIBEYE  30oz  39.99
30oz ribeye served medium rare and on the bone, a perfect steak to share,
or eat on your own dish. Allow 30 mins for cooking 

SMOKED SLICED STEAK  21.95
Speciality strip steak chargrilled to medium and finely sliced

RECOMMENDED DUO:BBQ   &   TENNESSEE BOURBONSRIRACHA   &   CHIPOTLE

#thebigsmoke_londo
n 

LOADED NACHO TRAY  14.95
Crispy corn tortilla chips loaded with cowboy chilli beef, jalapeños, 
tomato salsa and drizzled with melted cheese and sour cream, topped 
with guacamole. Ideal for sharing. Swap Chilli beef for beetroot, 
butternut squash & halloumi

GREAT WITH STEAK

RIB EYE STEAK  10oz  19.50
Cut from the rib section, the rib eye is the most tender and 
juicy of all the steaks. It is recommended medium or above 
to allow the fat to melt and give the rich smoky flavour

Our steaks are prime Argentinian aged beef sourced specially for 
the big smoke, chargrilled to your taste. We only serve the best.

All steaks served with iceberg wedge drizzled with blue cheese sauce and bacon bits

Ask for allergens list= VegetarianV



MIGHTY BEEF BURGER IN A TIN 17.95
2 x 5oz prime beef burger patties, any toppings of your choice, served in a brioche 
bun, with lettuce, served with side of fries

DEEP SOUTH NACHO CHICKEN BURGER 16.95
Crispy nacho crumbed chicken breast, any toppings of your choice, served in a 
brioche bun with lettuce, served with side of fries

STRONG BL ACK COFFEE  2. 50
BOURBON BL ACK  6. 50

L AT TE  2.9 0
HA ZELNUT L AT TE  2.95
ICED C AR AMEL L AT TE 2.95

HOT CHOCOL ATE DELUXE 4.0 0

OR ANGE JUICE  2.9 0
APPLE JUICE  2.9 0
VIRGIN MARY  4.95

PA SSION FRUIT JUICE  2.9 0

MANGO JUICE  2.9 0
PINE APPLE JUICE  2.9 0

CR ANBERRY JUICE  2.9 0

FL AT WHITE  2.75
BAILE YS WHITE  6.75

ESPRESSO  SNG 2. 20 DBL 3. 20
C APPUCCINO  2. 85
TE A SELEC TION  2.6 0
LIPTON’S ICED TE A  2.95
PEACH / LEMON

BEERS
STELL A ARTOIS  PNT 5.9 0 HLF 2.95 STEIN 11 .0 0
BREWDOG - ELVIS JUICE, DEAD PONY CLUB, PUNK IPA  330ML 4.85
BUCKET OF 6 28.50
PERONI / GLUTEN FREE PERONI 4.75
REKORDERLIG STR AWBERRY-LIME CIDER 5. 25

SPIRITS & MIXERS
VODK A , GIN RUM ALL SERVED A S 25ml WITH SODA 6. 50

RED WINE

WHITE WINE

ROSE WINE

SENTITO PINOT GRIGIO 18.75 /  250ml 6.75 /  175ml 5.25

YEALANDS SAUVIGNON BLANC 23.50
250ml 8.25 /  175ml 6.50

CHARDONNAY 15.50 /  250ml 5.90 /  175ml 4.80

TOSTI PROSECCO 24.50 /  20cl 9.00

LANSON BLACK LABEL BRUT NV CHAMPAGNE  45.00

FURIOUS BOAR ROSE ZINFANDEL
CALIFORNIA , USA 19.50 /  250ml 7.75 /  175ml 5.60

WATER
STILL 
750ML 4.25 / 330ML 2.60  

SPARKLING 
750ML 4.25 / 330ML 2.60

BITBURGER - PREMIUM PILS 0.0% ABV 330ML 4. 25

SODA
COCA-COLA, LEMONADE, DIET COKE, FANTA  2.90  
BOTTOMLESS 3.95
ADD A SCOOP OF ICE CREAM 2.00

MILKSHAKES
FRESH FRUIT AND 10 0% DAIRY ICE CRE AM
OREO, CHOCOL ATE , STR AWBERRY, BANANA  4.95  

SENORIO DE LABARTA RIOJA TEMPRANILLO 24.50
250ml 8.50 /  175ml 5.75

BRISE DE FRANCE MERLOT, VIN DE FRANCE 15.50
250ml 5.80 /  175ml 4.80

EL COLECTIVO MALBEC 19.50 /  250ml 7.25 /  175ml 5.25 

SPICY COWBOY SALAD  14.95
Fresh and filling cowboy salad, diced tomatoes, red onion, sweetcorn, black 
beans, green pepper, red pepper and fresh coriander, mixed with rice and 
drizzled with a fabulous Wild West dressing, watch out for the kick
Add chicken and bacon £5.95  Add Salmon £6.95 

FILLET OF BEEF SALAD  15.95
Chargrilled beef fillet, sliced and served on a bed of fresh mixed salad with a 
ranch dressing on the side

CAESAR SALAD  10.95
Crisp cos lettuce with a Caesar dressing, topped with grana padano.
Add chicken and bacon 5.95   Add salmon 6.95

VEGETARIAN LASAGNE  15.95
A layered lasagne with courgette and aubergine in a rich 
tomato sauce, topped with Stilton & béchamel sauce served with garlic bread

FISH MARKET FISH & SMOKEHOUSE CHUNKY CHIPS  16.95
Freshly battered fillet of fish served with chips

SMOKED COWBOY RIB  18.95
You will need both hands for this XXL cowboy smoked beef rib served with 
chargrilled corn on the cob and blue cheese & bacon dressed iceberg wedge

BBQ ROAST CHICKEN  16.95
BBQ half roast chicken and Tom’s House Slaw, served with fries 
and BBQ dipping sauce

CHICKEN CAROLINA  16.95
Stack of smokehouse chips topped with chargrilled chicken and smothered in 
a cheese, mushroom & bacon Carolina sauce with a Franks Bu�alo Hot Sauce 
on the side

V

V

V

ADD A LIQUEUR SHOT TO ANY COFFEE 4.0 0

SMOKIN KENTUCKY SIPPIN BOURBON  9. 50
Grated chocolate, smoking cherry wood, Woodford Reser ve
bourbon, A z teca chocolate bit ter s

All wines ser ved as 125ml on request .

COCKTAILS
OLD FASHIONED  8.50
Woodford reser ve bourbon, Angustoro Bitters, Sugar, orange zest, 
Maraschino Cherry

SPARKLING DAIQUIRI  8.50
Bacardi, fresh lime, prosecco, fresh Strawberry

BLACKBERRY BOURBON SMASH  8.50
Makers Mark Bourbon, Fresh blackberries, honey, fresh mint, Ginger beer

MOJITO  8.50
Bacardi Rum, Fresh lime, fresh mint, sugar, lemonade

ELDERFLOWER, BLOOM GIN & TONIC  8.50
Bloom gin, Elder flower cordial, 1783 tonic water, fresh rosemary

ESPRESSO MARTINI  8 . 50
Stolichnaya Vodka, Patron XO cafe, Lavazza super crema espresso, 
Vanilla syrup

C ANDY FLOSS PROSECCO  8 . 50
Tosti Prosecco, topped with a ball of cotton candy floss

BOURBON BL ACK FOREST  8 . 50
Makers mark bourbon, cherry brandy, Lazzaroni Amaretto, Khalua, 
Chocolate double cream, dark chocolate shavings

LONG ISL AND ICED TE A  8 . 50
Stolichnaya Vodka, Grenalls gin, Olmeca tequila, Bacardi
Rum, Cointreau, Fresh lemon, Coca-Cola

FROZEN MARGARITA  9. 50
Tr iple S e c ,  le m o n a nd Lim e, Te q uila ,  Taj in spice. S e r ve d w i th nach os
Choose from:
Pa s sio n Fr ui t ,  Ly che e, le m o n & l im e, Straw b e r r y & l im e

PORN STAR MARTINI  9. 50
Absolute Vanilla Vodka, Passoa Passion Fruit Liquor, 
Passion fruit, Passion Fruit Juice, Prosecco

BUILD YOU OWN BURGER, CHOOSE ANY TOPPINGS 
TO COMPLETE YOUR VERY OWN TINBURGER

FREE TOPPINGS
Sliced tomato

Toms Slaw 
Streaky Bacon

Franks Hot Sauce 
Jalapeño Poppers
Sliced Jalapeños

Carolina Sauce 
Mayonnaise
Guacamole 
Sour Cream

Crispy Tabaco onions 
Sliced red onion

Salsa
Mac’n’cheese

Monterey Jack Cheese
Sliced Pickles

The Big Smoke Burger Sauce 


