

APPETIZERS 

Fried Pickles

house cut dill pickle slices hand battered,
served with ranch
black eyed peas, diced tomatoes, diced bell
peppers, diced red onion, parsley, dressing
served with tortilla chips

hand battered sliced okra served with ranch

BBQ Nachos	

		

pulled pork, tortilla chips, cheese, cowboy
caviar, fried jalapenos, crispy fried onions,
ranch, house red sauce

Buffalo Chicken Dip		

choice of side

[ add side: +1.5 ]

Pulled Pork

pork, house red sauce, coleslaw, pickles

$5

$7

scratch

BBQ SAUCES

$10
$9

$6/$12

traditional wings smoked Memphis style and
tossed in a homemade sauce. choose from: house,
sweet, heat, or Alabama white BBQ sauce or
classic buffalo. served with ranch or bleu cheese,
celery & carrots small (6) or large (12)

House Red | Sweet | Heat | Alabama White

SOUP & SALAD 

Brisket Chili			

$6

house made chili with pinto beans, black eyed
peas, veggies, and brisket. topped with shredded
cheese, diced onion, served with crackers on side

Soup of the moment’		
Side Salad			



$5
$4

Turkey				

$10

turkey, house red & white sauce, coleslaw, pickles

$11
$15
$12.5
$13.5

Turkey
		
Sausage 		
HALF RACK Ribs
Full Rack Ribs

$12.5
$11
$14
$22

COMBO TRAYS 

Pitmaster Special 4 bones, 4oz brisket, 4oz pork, 2 sides, 1 piece of cornbread
Wings & Ribs’ – ½ rack of ribs, small order of hickory smoked bone-in wings,

$22
$22

The SmokeWorks Sampler

$38

2 sides, 1 piece of cornbread , celery, carrots, ranch

4 bones, 4oz brisket, 4oz pork, 4 oz pulled chicken,

½ sausage, 3 sides, 2 pieces of cornbread

$10

TRIPLE THREAT

$14

pulled pork, sliced turkey, jalapeno cheddar
sausage, coleslaw, house red & white sauce, pickles

We use locally-sourceD
indiana hickory to smoke
our meats up to 18 hours.

TACOS



2 tacos + choice of side
[ add a taco: +2.5 | add side: +1.5 ]

Pulled Pork

$9

Chicken		

$10

Catfish		

$10

Brisket		

$11

pork, house red sauce, slaw, cheese,
pico de gallo, onion straws, cilantro
chicken, house red sauce, white sauce,
slaw, cheese, pico de gallo, cilantro
hand battered catfish, tartar sauce,
slaw, cheese, pico de gallo, cilantro

Mac & Cheese cavatappi pasta with Coleslaw southern slaw with carrots
creamy melted cheese

and red/green cabbage, house dressing

Green Beans italian-style cut green

Potato Salad yukon gold potatoes,

brisket, white sauce, cowboy caviar,
cheese, pico de gallo, fried jalapenos

onions, celery, mustard, eggs, mayo

Baked Beans traditional BBQ baked Cowboy Caviar black eyed peas, bell
beans with smoked bacon

peppers, onions, parsley, tomatoes, vinaigrette

Corn Bread homestyle cornbread

Seasonal Side ask server

with a hint of cheese

Catfish				



2 sides, 1 piece of cornbread , celery, carrots, ranch

beans with smoked bacon and onions

$9.5

hand battered catfish, tartar sauce, coleslaw, pickles

Dixie Two Step 4oz pork, 4oz brisket, 2 sides, 1 piece of cornbread
$18
Memphis Chicken’ ½ smoked chicken, small order of hickory smoked bone-in wings, $18

SIDES 

choose dressing: ranch, bleu cheese, italian, balsamic
vinaigrette, avocado ranch

$4

BBQ TRAYS 
		

Pulled Pork
Brisket
Catfish (2pc)
Half Chicken



$8

romaine, tomato, red onion, cucumber,carrot,
bacon, mixed cheese, cornbread croutons
add on protein: pulled chicken, pulled
pork, jackfruit (v) or sliced turkey

$12

chicken, house red & white sauce, coleslaw, pickles

choice of 2 sides + cornbread

romaine, tomato, red onion, cucumber, carrot,
mixed cheese, cornbread croutons

Southern Salad		

Brisket				

Chicken			





$8.5

sliced brisket, house red sauce, coleslaw, pickles

savory buffalo cheese dip mixed with our smoked
pulled chicken. served with tortilla chips, carrots
and celery

Hickory-Smoked Wings

Sandwiches 

$6.5

Cowboy Caviar			

Fried Okra			



EVERYTHING AT
SMOKEWORKS IS MADE
FROM SCRATCH DAILY
USING FAMILY RECIPES!

BEER on TAP 

The Tap Brewery ‘Social’

$4.5

LAGER » 4.6% » 16 oz. » A medium-light bodied easy drinking beer

The Tap Brewery ‘Brickyard’

$5

AMBER LAGER » 4.8% » 16oz.
malt backbone, slight sweetness & a crisp finish

LAGER » 4.6% » 16 oz. » full bodied lager with a clean, crisp finish

Angry Orchard ‘Crisp Apple’

AMERICAN PALE ALE » 5.0% » 16 oz. » citrus fruit notes & soft pine

CIDER » 5.2% » 16 oz. » a crisp and refreshing
cider with sweet, ripe apple flavors

The Tap Brewery ‘Bionic Dragon’

$5.5

Kentucky ‘BourBon Barrel’

$5.5

3 Floyds ‘Yum Yum’

The Tap Brewery ‘Rotating’

$5.5

Bier ‘Weizengoot’

Upland ‘Wheat’

$5.5

Cidergeist ‘Bubbles’

Bloomington Brewery ‘Ruby Bloom’

$5.5

BELGIAN WITBIER » 5.2% » 16 oz. » brewed with coriander and orange zest

AMERICAN AMBER » 6.0% » 16 oz. » smooth with a hint of sweetness

Quaff On ‘Busted Knuckle’

$6

PORTER » 7.3% » 16 oz. » rich & complex in flavor.
smooth, slightly sweet finish



Old Fashioneds 

House Old Fashioned

Four Roses, Angostura bitters, simple syrup, orange peel

$5.5

SmokeWorks Reserve 			

$8

$5.5

Maple Bacon 				

$8

AMERICAN PALE ALE » 5.5% » 16 oz. » just the right malt
backbone to support a juicy hop profile

HEFEWEIZEN » 5.3% » 16 oz. » flavors of banana and clove

			

ROSÉ CIDER » 6.2% » 12 oz. » a rosé cider made with apple,
peach and cranberry

$6.5

SmokeWorks Reserve bacon infused whiskey, maple simple
syrup, 1821 vanilla cocoa bitters, candied bacon

$6
$5.5

Rotating Local Craft Brew

ask your server what local craft brew we are currently pouring



Craft Cocktails 
			

$8

Gold Rush 				

$6

Kentucky Mule 			

$6

Blackberry Bramble 			

$6

Sazerac

West Fork ‘Rye-ters Block’, simple syrup, Peychaud bitters,
Angostura bitters, Bruto Americano rinse, lemon peel
Four Roses, lemon juice, honey syrup, lemon peel
Old Forester, lime juice, ginger beer, mint, lime





Flavored Whiskey $5 | Fireball $4
Whiskey SHOTS on Tap  Rotating
Jameson $5 | Buffalo Trace $5 | Jack Daniel’s $5

Bottles 
& Cans

Stella Artois

$4

Yuengling ‘Lager’

$4

Michelob 'Ultra'

$4

Corona ‘Extra’

$4

5.2% » 12 oz. » Bottle
4.5% » 12 oz. » Bottle
4.2% » 12 oz. » Bottle
4.5% » 12 oz. » Bottle

New Day

		

$6.5

Seasonal Mead Varieties » Can



Adult

MILKSHAKES 

Bushwacker

		

$7

a fun and delicious boozy adult milkshake 		
with chocolate syrup
ADD ON FLAVOR SHOT FOR $1
Strawberry | Mint Chocolate | Cinnamon Bun
Caramel | Toasted Marshmallow | Peanut Butter
Seasonal Syrups (Ask your server for selections)

Half WacKER		

all the flavor and fun of a regular boozy
bushwacker, just 1/2 the size

$4



POP 

RC Cola
$2.5
Squirt
$2.5
Sprecher’s ‘Root Beer’
$3
Sprecher’s ‘Cream Soda’
$3
Yoohoo			
$4
Stewart’s ‘Orange Cream’ $3
Boylan’s ‘Black Cherry’
$3
Boylan’s ‘Birch Beer’
$3

hard truth gin, lemon, maple simple syrup, blackberry
glass
House whiskey, Georgia Moon ‘Peach moonshine’,
sweet tea, peach puree

Bourbon Peach Tea		

$7

/$24 pitcher

Tennessee Weekend		

$8

/$28 pitcher

Basil Lemonade		

$6

/$20

glass
Georgia Moon ‘Peach moonshine’, Jack Daniels,
blueberry puree, lemonade, house sour

glass
pitcher
Tito’s Vodka, lemon juice, simple syrup, soda water, basil



DESSERTS 

Banana Pudding		

creamy banana pudding with vanilla wafers

		

Cheesecake			

with graham cracker crumbs & seasonal fruit



Soft Drinks



$6.5

SmokeWorks Reserve Whiskey, simple syrup, Angostura
bitters, orange bitters, house bourbon cherry, orange peel

ALE » 8.2% » 12 oz. » aged in bourbon barrels, oak and vanilla flavors

The Tap Brewery ‘Midnight Fuel’

ask what we are currently pouring fresh from The Tap Brewery

$6

AMERICAN IPA » 7.0% » 16 oz. » pine and grapefruit notes

$5.5

AMERICAN STOUT » 6.3% » 16 oz.
features a special blend of local Hopscotch coffee

$3.5

Bell's ‘Two Hearted’ 		

The Tap Brewery ‘Modern Paradise’

AMERICAN IPA » 6.8% » 16 oz. » tropical flavors and assertive bitterness



Pabst 'Blue Ribbon'

Sweet Tea $2.5 | Lemonade $2.5 | Big Red $2.5

Dirt Pudding		

vanilla pudding layered with oreo cookies

		

$4
$4
$4

