


Mac n cheese, brisket, pulled 
pork, bbq beans, & coleslaw 

topped with tomato and drizzled with 
sweet bbq sauce all between a split 
andouille sausage  16.99

KANSAS CITY NACHOS
Tortilla chips topped with cheddar 
cheese sauce, sweet bbq, and your 
choice of meat. Served with salsa, 
sour cream, and jalapeno on the side 
smoked chicken  14.99
pulled pork  15.99
chopped brisket  18.99

NEW! HOUSEMADE         
POTATO SKINS

Fresh fried potato skins, four cheese 
blend, choice of bacon or BBQ pulled 
pork. Served with sour cream  11.99

SMOKED SAUSAGE LOLLIPOPS
Tender smoked sausage wrapped in 
bacon, deep fried and dusted with 
house pork rub. fi nished with bacon 
maple reduction  12.99

FRIED CHEESE CURDS
Cheddar cheese curds lightly 
battered, fl ash fried and served with 
spicy ranch  11.99

CHILI CHEESE FRIES
Natural cut fries topped with our 
housemade brisket chili and aged 
cheddar cheese sauce. served with 
sour cream  12.99

FRITTERS & FRIES
Crispy all white meat chicken tenders 
with our natural cut fries  13.99

BURNT ENDS
Tender smoked brisket, cut in cubes, 
re-seasoned and put back in the smoker 
creating a robust intense bark  16.99

PORK BELLY BURNT ENDS
Chunks of tender smoked pork belly, 
fl ash fried, tossed in our pork rub, 
and drizzled with bacon maple 
reduction  14.99

SMOKEHOUSE QUESO
White cheeses, jalapenos, tomato &
spices smoked in our smoker and 
served with tortilla chips  12.99

FRIED PICKLE SPEARS
Tangy dill pickles in a crispy seasoned 
breading with spicy ranch  10.99

SMOKED CHICKEN WINGS
10 fresh wings brined and slow 

smoked in house, fl ash fried for a crispy 
skin, and dusted with our house chicken 
rub. served with celery and bleu cheese 
dressing  15.99

TEXAS TWINKIES 
Fresh jalapeños hand stuff ed with a 
blend of cream cheese, cheddar and 
brisket, wrapped in applewood smoked 
bacon  11.99

BEEF BRISKET DIP 
Smoked beef brisket, aged cheddar, 
cream cheese, and spices. Served with 
tortilla chips  13.99

SMOKEHOUSE TACOS
Three fl our tortillas stuff ed with your choice of pulled chicken, pulled pork or beef 
brisket with shredded cabbage, cheddar cheese, spicy ranch and scallions. 
Sorry no mix and match  -  Chicken  13.99  •  Pork  14.99  •  Brisket  17.99  •  Vegan  16.99

SERVED WITH TORTILLA CHIPS, SALSA, SOUR 
CREAM AND JALAPEÑOS ON THE SIDE. 

 BBQ Pit Split

 Smoked Sausage Lollipops

 Kansas City Nachos

 Smokehouse Tacos



H O LY  S M O K E S !
Signature Bundles

Our most popular Smokehouse bundles — built for value, variety, and serious flavor.

1. Pick One Starter:
• Bowl of Gumbo
• Bowl of Brisket Chili
• Half Sized Chopped Salad

2. Pick One Entrée:
• 6 Wings
• Hand-Breaded Fish Sandwich
• Loaded Baked Potato w/ Pulled Chicken or Pork
• BBQ Bacon Cheddar Pulled Chicken Sandwich

3. Pick One Regular Side:
• Fries • Mac & Cheese • BBQ Beans • Potato Salad
• Baked Sweet Potato with Cinnamon Honey Butter
• Coleslaw • Green Beans • Baked Potato

 

1. Pick One Starter:
• Fried Cheese Curds
• Fried Pickle Spears
• Housemade Potato Skins

2. Pick Two Entrées:
• 1/3 Rack of Ribs
• Hand-Breaded Fish Sandwich
• Pulled Pork Sandwich
• Pulled Chicken Sandwich
• Mac & Cheese Entrée w/ Pulled Chicken or Pork

3. Pick Two Regular Sides:
• Fries • Mac & Cheese • BBQ Beans • Potato Salad
• Baked Sweet Potato with Cinnamon Honey Butter
• Coleslaw • Green Beans • Baked Potato

 

HOLY SMOKES! BBQ BUNDLE

THE BIG HOLY SMOKES! FEAST

A hearty Smokehouse meal built your way — featuring your choice of starter,
entrée, and side for the perfect one-plate feast.

A bigger, bolder spread of Smokehouse favorites — perfect for
sharing or when one plate just isn’t enough.

$16

$35



 Grand Traverse Bay with Chicken

 Wedge Salad

 Blackened Gouda Burger

�resh

Dressings:
• Ranch Gf • Honey Mustard Gf • House Vinaigrette Gf • French Gf

• Spicy Ranch Gf • Bleu Cheese Gf • Balsamic Vinaigrette Gf, V • Italian V

SMOKEHOUSE CHOPPED 
Fresh greens, cucumber, red onion, 

tomato, egg, bacon and cheddar 
cheese  11.99

SOUTHWEST CRISPY CHICKEN SALAD
Fresh greens, crispy chicken, cheddar 
cheese, bacon, corn, jalapeños, tomato, 
crispy tortilla chips and spicy ranch  14.99

GRAND TRAVERSE BAY
Fresh greens, dried cherries, 
cucumber, gorgonzola cheese 
and house vinaigrette 13.99

WEDGE
Fresh iceberg, crispy bacon, 
diced tomato, gorgonzola 
cheese crumble and bleu 
cheese dressing  12.99

OUR OWN BLEND OF FRESH CHUCK, BRISKET, & SHORT RIB GRIDDLE SEARED, SERVED ON AN 
ARTISAN BUN WITH LETTUCE, PICKLE, ONION, AND CHOICE OF ONE REGULAR SIDE

ADD PREMIUM SIDE +2.00  •  BEYOND VEGAN BURGER AVAILABLE FOR ADDITIONAL 1.99

• Applewood Smoked Bacon 1.99 • Banana Peppers .99  
• Gouda Cheese .99 • Grilled Mushroom .99
• Brisket Chili 1.99 • Jalapeños .99
• Aged Cheddar .99 • Gorgonzola  1.99
• American Cheese .99 • Grilled Onions .99 
• Beyond Vegan Patty  1.99 • Four Cheese Blend .99 
• Blackened Seasoning .99 • Spicy Ranch .99
• Onion Rings (2)  1.59  

SMOKEHOUSE BURGER
BBQ sauce, bacon, cheddar, crispy onion rings and spicy ranch  16.99 

BLACKENED GOUDA BURGER
Blackened seasonings and smoked gouda cheese  15.99

OMG BURGER
Grilled onions, grilled mushrooms and gorgonzola cheese  16.99

BUILD YOUR OWN  13.99

SERVED WITH 
GARLIC TOAST

• Chicken Breast +4.99   • Pulled Chicken +3.99   • Crispy Chicken +3.99  
• Pulled Pork +4.99   • Brisket +7.99   • Beyond Meat +6.99

BURGERScustom grind

BRISKET CHILI
A thick and meaty chili with beans and 
smoked brisket. cheddar cheese and 
onion upon request  6.99

�ousemade
SMOKEHOUSE GUMBO 
Smoked chicken, andouille 

sausage, onion , bell pepper and 
okra in a spicy broth over rice  5.99

SOUPS



HOUSE SIRLOIN
8 ounce fresh angus reserve prime 
steak, seasoned with our house steak 
rub and grilled to your liking  25.99

NY STRIP
12 ounce usda choice cut, seasoned 

with our house steak rub and char-grilled 
over an open fl ame  29.99

SHRIMP SKEWERS
Three skewers of fresh 
grilled shrimp dusted 
with our bbq spices  21.99

SERVED WITH CHOICE OF TWO REGULAR SIDES AND 
CORNBREAD  •  UPGRADE TO A PREMIUM SIDE +2.00

CHAR-GRILLED SALMON  
Wild caught norwegian 

salmon rubbed with a special 
blend of spices and char-grilled 
for fl avor  26.99

• Sweet Bbq Gf  • Coff ee Bbq Gf  • Spicy BBQ Gf 

• Carolina Gold Gf  • Alabama White Gf

SAUCES:

Steak Additions:
• Grilled Onions .99 • Gorgonzola Crumble 1.99 • Cajun Seasoning  .99 
• Grilled Mushrooms .99 • Grilled Shrimp (3) 4.99 • Garlic Butter Brushed 1.59

WALLEYE
8 oz. fi llet hand 
breaded and fried 
to order  23.99

ALL OF OUR HOUSE SPICE RUBS ARE GLUTEN FREE.
SERVED WITH CHOICE OF TWO REGULAR SIDES AND CORNBREAD  •  ADD PREMIUM SIDE +2.00

RIBS
Premium St. Louis style ribs, 

spice rubbed and smoked until tender, 
lightly sauced and fi nished on the grill 
1/3 rack (4 bones)  19.99
1/2 rack (6 bones)  24.99
Full rack (12 bones)  29.99

RIB COMBO
1/3 rack ribs (4 bones) and choice of: 
• Pulled Chicken 24.99  
• Smoked Wings (5) 26.99
• Brisket 29.99 • Pulled Pork 25.99

PULLED PORK
Premium shoulders brushed with 
our housemade carolina bbq sauce, 
seasoned with our pork rub and 
smoked in our pit  19.99

PULLED CHICKEN
Smoked white and dark meat seasoned 
chicken  18.99

BRISKET 
Seasoned with our house rub, pit-smoked 
and hand sliced to order  25.99

PICK TWO 25.99  •  PICK THREE 29.99
Choice any 2 diff erent meats 
Choice any 3 diff erent meats
• Pulled Pork • Brisket  
• Pulled Chicken • Smoked Sausage  
• Grilled Chicken Breast
• Smoked Wings (5)

Seaf� d

ALL OF OUR BEEF IS RESPONSIBLY RAISED HORMONE 
AND ANTIBIOTIC FREE SERVED WITH CHOICE OF TWO 

REGULAR SIDES AND CORNBREAD. 
UPGRADE TO A PREMIUM SIDE +2.00

pit-	moked

• Fries
• Mac & Cheese 
• BBQ Beans
• Baked Sweet Potato Gf

With cinnamon honey butter

�ousemade
• Soup 
• Chili 
• Onion Rings 

regular 3.99 premium 5.99

SIDES
• Half Chopped Salad Gf 

• Half Wedge Salad Gf 

• Loaded Baked Potato Gf

• Potato Salad Gf

• ColeslawGf

• Green Beans Gf

• Baked Potato Gf

 Rib Combo

NY Strip

 Char-Grilled Salmon

NEW!



 Johnny’s Brisket Sandwich

 BBQ Cuban

BBQ Chicken Pizza

PULLED PORK PIZZA
Our carolina gold sauce topped with slow smoked pulled pork, 
coleslaw and our four cheese blend  15.99

BBQ CHICKEN PIZZA
Sweet bbq sauce, smoked chicken, applewood smoked bacon, 

onion and our four cheese blend. fi nished with spicy ranch  15.99

BRISKET PIZZA
Sweet bbq sauce, tender brisket, banana peppers and four cheese blend  18.99

SERVED ON AN ARTISAN BUN WITH CHOICE OF ONE REGULAR SIDE
UPGRADE TO A PREMIUM SIDE +2.00

	andwiches
BRISKET PHILLY
Smoked beef brisket, grilled onions, 
green peppers, four cheese blend, & 
smoked queso on a hoagie bun  18.99

PIT SMOKED PORK
Hand-pulled pork with 

housemade slaw on the side  13.99

SMOKEHOUSE DELUXE
Pulled pork, bacon, banana peppers 
and aged cheddar  15.99

PIT SMOKED PULLED CHICKEN
Hand pulled and tossed in our 
chicken rub  12.99

BBQ CUBAN
Smoked ham, pulled pork, pickles, 
smoked gouda cheese & Carolina 
gold sauce pressed between a 
hoagie bun  15.99

JOHNNY’S BRISKET SANDWICH
Tender smoked brisket topped 

with bbq sauce, bacon, cheddar, crispy 
onion rings & spicy ranch  18.99

SMOKED MEATLOAF
Our famous smoked meatloaf topped 
sweet bbq & melted cheddar  14.99

WALLEYE SANDWICH
8 oz. fi llet hand breaded and fried to 
order with American cheese and tartar 
sauce  18.99

PIT SMOKED BRISKET
Slow smoked and hand-sliced  16.99

SMOKED SAUSAGE
Smoked andouille sausage with 
sauteed banana peppers & onions 
on a hoagie roll  13.99

BBQ CHICKEN SANDWICH
Grilled chicken breast, sweet bbq, 
bacon, cheddar cheese and crispy 
onion rings  15.99

BUILD YOUR OWN
Zesty tomato sauce and four cheese blend  11.99

• Pepperoni 1.59 
• Bacon 1.59
• Red Onion .99
• Smoked Sausage 1.99
• Mushroom .99 
• Green Peppers .99 

• Jalapeño .99
• Tomato .99
• Banana Peppers .99
• Aged Cheddar 1.59
• Gorgonzola Cheese 1.99

• Cajun Crust Topper  nc
• Garlic Butter Parmesan 
 Crust Topper nc

 An 18% gratuity may be added to parties of 8 or more. 
A 3% discount is applied to cash payments. A 3% service fee applies to non-cash payments.

*NOTICE: Consuming raw or under cooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of 
foodborne illness. The following major food allergens may be used as ingredients in this facility:  Milk, egg, fi sh, 
crustacean shellfi sh, tree nuts, peanuts, wheat, soy, and sesame.  Please notify staff  for more information about 

these ingredients. We do not maintain a completely gluten-free kitchen; cross contamination may occur.


