cheese

From the creek

SMOKEHOUSE SALOON

Git Goin’
saloon chowders
A “must have” for all

Smoked fish fans. The New England

Pancho’s nachos

5.95

typically contains smoked cod, haddock,
salmon, white fish and king prawn

Alabama

5.50

Packed with chunks of

lightly smoked ham and chicken

California

4.25

A healthy, chunky and

wholesome chowder, made with fresh
vegetables of the day (v)

5.50

Shallow fried and served in our chili and
garlic oil, accompanied with dipping bread

Gold mine nuggets

(v)

(v) 4.25

Breaded garlic mushrooms with salad
garnish. Choose sweet chili dip or blue
cheese dip on the side

St Louis Rib tips

5.50

Queso sierra

5.50

Cut from our amazingly tender St Louis rib
racks, served with iceberg lettuce wedge
drizzled with blue cheese dressing

(v)

Baked Camembert served with sweet chili
dip and dipping bread

8.50

Bill’s Buffalo Wings

5.50 (x 5)

Our meaty chicken wings are served with a choice 10.00 (x10)
of mild, medium or hot BBQ sauce, accompanied
with a light and refreshing blue cheese dip

Cattleman’s
served with choice
cuts of two sides
D Cut Rump

Flat iron steak

12.00 (8oz)
17.50 (12oz)
12.00 (8oz)

Cut from the
top shoulder blade, the Flat Iron is full of flavor
& very tender

17.50 (12oz)

Rib eye

19.50 (12oz)

T-Bone

24.00 (16oz)

is a highly marbled cut and one
of the richest and beefiest cuts available.
Fillet on one side and sirloin
on the other. A time tested favourite

served

with
Rootin’ choice
of
four
Tootin' cuts sides
Must be pre-ordered giving a minimum of 48 hours’ notice.
50% deposit required.
Specify how meat is to be cooked when placing your order

Rootin’ 36oz Maverick T Bone steak out there on its own 32.50
52oz Tomahawk is an “on-the-bone” rib steak, 49.50
from the fore-rib with the entire rib bone left on. A real “fancy
Tootin' cut
Dan”!
cuts

4.95 (for 1)

Corn tortilla chips topped with melted cheese,
salsa, chilies, sour cream & guacamole

to ensure full flavor,
our butcher hangs these “bad-boys” for 21
days, just like they did with the outlaws

King prawns

The hen house

Half a
roast chicken brushed with our Saloon
BBQ sauce

Feeds two maybe three Kemosabe!

Served with freshly baked rustic roll, our
deliciously creamy chowders are made from the
same base vegetable stock and then built on to
deliver the ……

New England

Homestead
cuts

Sharing
starters

72oz Hog Shoulder

Pulled Pork like you’ve
never had before. Just dig in and dip in your choice of sauce. Big
enough to feed the Cavalry

55.00

The Hog Shack

Add a steak
sauce … 2.50

11.50

This very 12.50
tender 16oz pork chop is cut off the
shoulder. It is pan-seared and finished
off in the oven so allow time for cooking.
Served with cider n’ apple sauce.

Mushroom Garlic Butter
Peppercorn Blue Cheese
Béarnaise

served with choice
of two sides

This very
juicy 12oz griddled double lamb chop is
sprinkled with a hint of rosemary and
thyme. Served with homemade mint sauce

The Sheep Pen

18.00

Fish Platter. Subject
to supply, our fish platter typically
contains smoked white fish, haddock,
salmon, mackerel and prawns.

The creek

18.50

served with choice
of two sides

ribs
Baby back ribs

Surf n’
turf Add a

Smoked low n’ slow till they fall off the bone and glazed with
our sweet and sticky BBQ sauce

12.50

Chips, Sweet potato fries, mash potato salad, coleslaw, corn on the cob, cowboy beans, chili-con-carne, onion rings, sautéed mushrooms, mac n’
on the bone Cut from the end of ribs and belly underside, 21.50 (20oz)
this tender and juicy rib has been marinated overnight then cooked low n’ slow.

portion of chili &
garlic prawns
for an additional
5.50

Beef flat rib

St Louis ribs

The Ma n’ Pa of all pork ribs. These are really meaty, juicy n’
tender “belly on” ribs. We hope you’re hungry.

1 rib 9.50 … 2 ribs 13.00 … 3 ribs 17.50 … 4 ribs 21.50 … 5 ribs 25.50 … 6 ribs 32.50

Build your own meat plate
Using our specially prepared marinades and dry rubs, our meats are smoked low and slow for up to
18 hours. All smoked meat meals are accompanied with freshly baked rustic roll(s) and a choice of
sweet, medium or hot BBQ or chipotle dip

Choose your meats

(3.50 per portion)

n’ sides

meats

St Louis rib tips
1/2 rack BBQ ribs
Brisket
3oz 100% burger

Chips
Sweet potato fries
Jacket potato
Blazin' saddle beans
Corn on the cob

Pulled Pork
Cajun chicken Goujons
Chicken wings
Chilli-Con-Carne

Sides
Mash potato salad
Side salad
Coleslaw
Mac n’ cheese
Boursin Mash

(2.50 per portion)

Jalapeno Hot link
Smokehouse Rattler

(AKA Cumberla nd coiled
sausage)

Two sides are included
with main meals. Extra
sides 2.50 each.
Sautéed mushrooms
Onion rings
Minted garden peas

100% of all tips received are shared among our on-duty staff

ANY ALLERGIES?

We have not listed all of the ingredients in our dishes. Every effort is made to
avoid gluten and nut products however some ingredients used may contain
allergens. If you have any allergies or questions, then please ask your server to
check with our chef before ordering your meal

Trail
blazing
Burgers
& hotlinks

All our 100% beef burgers and premium sausages are
freshly minced by our master butcher. They come with
two sides and are served on a freshly baked rustic
bread roll / hot dog sub.

The Montana

9.50

The Mexican

11.50

The Monterrey Melting

11.50

Our 6oz juicy beef
burger is perfectly plain and simple.
the Montana
topped with a generous portion of chili-con-carne

cheese tucked inside our 6oz burger. Beware, the
inside will be hot

The Rooster Char grilled tender

8.95

& succulent 7oz chicken breast

The Golden Rooster

Using our own blend of batter and secret ingredients,
we bring you our own very tasty, tender & succulent
7oz southern fried chicken breast

The Rattler Coiled Cumberland
sausage made to order. A perfect blend of pork
and gentle spices

The deputy dawg

Our very
secret recipe! This thick 8’ Jalapeno Pork sausage
is very meaty. Some say it’s hot but most say it’s
perfect. We serve this Dawg on a hot-dog bun with
some salsa relish on the side.

9.95

6.95
7.95

Vegetarian
options
Veggie Chilli (v)

7.95

Add a generous topping of grated cheddar cheese

1.00

this hot little
number is made with Quorn mince, mushrooms, onions,
chopped tomato & kidney beans with just the right amount
of chili and garlic added. Served with boiled rice.

Baked Aubergine (v)

8.95

stuffed with Mediterranean risotto and Halloumi cheese.
Is served with a choice of two sides.

bean & feta burger (v)

SMOKEHOUSE
SALOON
The HOOTIEST,
TOOTIEST
CHUCK WAGON
EAST of THE PECOS

MENU

8.95

Made in-house with mixed beans, feta cheese and our
special mix of herbs and spices, this 6oz meat free
burger is simply delicious. (Contains breadcrumbs and
egg). Is served on a rustic bun with salsa and comes
with choice of two sides.

For our
young guns

If there is a “young gun” with you, choose his or her meal
for free from the young gun menu when two main meals
have been ordered. Served with a choice of two sides
from our main menu

Young guns

4.95

American style hot dog
Chicken nuggets
1/2 rack baby back ribs
Homemade 3oz beef burger
1.50 3oz Bean & Feta burger (v)
1.00 Mac ‘n cheese bowl (v)
1.00 Choice of chowder
(California (v))

Add toppings
Chili-con-carne, brisket or pulled pork
Cheese (cheddar or blue), fried onion or bacon

do it cowboy style
poached egg on top

Stack ‘em up

with a

add an extra
6oz Pattie

4.00

Don’t forget to save some space for our
delicious desserts. See our separate
menu and tempt yourself :)

See page over for sides

At THE SWAN
114 High St
Winterbourne
BS36 1RE
howdy@smokehousesaloon.co.uk

Phone: 01454771854

