
Dinner

APPETIZERS

Pulled Pork Nachos
	 Freshly fried tortilla chips 
	 covered with smoked pork 
	 and topped with roasted 
	 cherry tomato, fresh jalapeños, 
	 onion and cheese.   ■   9

BBQ Chicken Flat Bread
	 Pulled chicken, bbq sauce, 
	 red onion and cheddar 
	 cheese on top of a grilled 
	 flatbread.   ■   8

Spinach Artichoke Dip
	 Served with tortilla 
	 chips.   ■   7

Cajun Grilled Shrimp Skewer
	 Served on a bed of bleu 
	 cheese coleslaw.   ■   9

SMOKEHOUSE FAVORITES

Served with house made coleslaw, corn muffin and mac & cheese. 

Little Smokie Sampler
Try them all.

Smoked Chicken, Baby Back Ribs, Pulled Pork
and our Craft Beer Sausage.   ■    24

Smoked ½ Chicken
	 A fresh ½ chicken rubbed with 
	 our special BBQ spice blend, and 
	 smoked full of flavor.  ■   15 

Baby Back Ribs
	 Slow smoked and glazed with 
	 our signature Smokehouse BBQ 
	 sauce.  Half: 17    ■    Full: 24

Smoked Sausage
	 Made with craft beer and 
	 smothered in sauteed onions 
	 and peppers.    ■   15

Beef Brisket
	 Slow smoked for over 12 hours, 
	 our Certified Angus Beef brisket 
	 will melt in your mouth! Served 
	 with your choice of our housemade 
	 sauces.  ■   16

Deluxe Smokehouse 
Pulled Pork Sandwich
	 Our signature pulled pork topped 
	 with two slices of beef brisket 
	 and crispy onions.    ■   14

The Raven Rock Pork Chop 
	 A 12 oz. bone-in chop grilled to 
	 your liking and topped with a peach 
	 compote. Served with baked potato 
	 and seasonal vegetable.   ■   16 

Baked Spaghetti & Meatballs 
	 Fresh pasta topped with our 
	 house made marinara sauce, cheese
	 and meatballs. Served with fresh 
	 garlic bread.   ■   13

Liver & Onions
	 Enjoy our calf ’s liver topped with 
	 sauteed onions and bacon. Served 
	 with mashed potatoes/gravy and 
	 seasonal vegetable.  ■   13

Chicken Pot Pie 
	 Housemade creamy filling in 
	 a puff pastry baked to a golden 
	 brown.   ■   12

Roosevelt Meatloaf 
	 A hearty portion baked fresh and 
	 lightly grilled. Served with mashed 
	 potatoes/gravy and seasonal 
	 vegetable.   ■   14

Ribeye 
	 Handcut 12 oz ribeye grilled to your 
	 liking. Served with baked potato 
	 and seasonal vegetable.   ■   26

Shawnee Sirloin  
	 A 10 oz center cut sirloin grilled 
	 to perfection and served with baked 
	 potato and seasonal vegetable.   ■   22

Land & Sea 
	 A tender sirloin steak paired with 
	 a grilled shrimp skewer. Served 
	 with baked potato and seasonal 
	 vegetable.   ■   24

Fried Seafood 
	 Choice of cornmeal fried catfish 
	 or fried shrimp served with fries, 
	 hush puppies and cole slaw.   ■   12

Fish of the Day 
	 Served with baked potato
	 and seasonal vegetable.
	 *ask server for details

Consuming raw or undercooked meats, poultry seafood, shellfish or eggs may increase the chances of 
foodborne illness, especially if you have certain medical conditions. 

Entrees

Chicken Cobb
Cherry tomatoes, boiled egg, red onion, 

avocado, and bacon
served on a bed of greens.
Choose grilled, smoked
or fried chicken.   ■   10

Caesar 
Crisp romaine lettuce shredded parmesan 

cheese and a classic Caesar dressing.
Side   ■  4       Entree   ■   7

Add Chicken   ■  4 

Smokehouse Salad 
Fresh greens topped with pulled pork,

fried onions, tomato, cucumber,
cheddar cheese and bbq ranch   ■   12

salads

sides

■   3   ■
French Fries
House Chips

Coleslaw
Broccoli Salad

Side Salad
Baked Potato

Mashed Potato
Mac & Cheese   ■   5

Children's

Selections

■   5   ■
JR. Burger

All Beef Hot Dog
Grilled Cheese

Chicken Tenders

Choice of french fries,
fruit or apple sauce

Soups

Soup-of-the-Day
A special soup

made from scratch. 
Ask your server for

today’s selection.
Cup  ■  4         Crock  ■  5 

French Onion
Gratinee

A classic favorite served 
in a crock, topped with 

homemade croutons and 
golden brown provolone 

cheese.   ■   6


