
ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

PAN FRIED BARRAMUNDI 37
crushed potato, nduja broth, mussels, bok choy, grilled lemon
(LD, LG)  

AUSSIE PARMI 34 
BBQ sauce, bacon, egg, mozzarella

TEXAS PARMI 37  
pulled brisket, BBQ sauce, mozzarella 

CHICKEN PARMI 32
sugo, ham, mozzarella

CHICKEN SCHNITZEL 28
garden salad, chips, lemon, gravy (LD)

HAWAIIAN PARMI 33
ham, pineapple, sugo, mozzarella

MUSHROOM RAGU 29
pappardelle, pecorino, truffle, rocket (V, VGO)

TEMPURA COD 29
garden salad, tartare sauce, lemon, chips (LD)

SMOKED PIT BEAN COB LOAF 29 
smoked pit beans, cheddar, sour cream, mozzarella

SMOKED SHOT GUN SHELLS 18 
lamb meat, cannelloni shell, streaky bacon, house rub, smoked
tomato relish, cheese sauce
 
SMOKED PORK BELLY BURNT ENDS 27 
Korean BBQ, toasted sesame seeds, shallots, kewpie mayo (LD, LG) 

SMOKED CORN RIBS 19 
Alabama white, pecorino, maple, Texas rub (LG, V) 

BUFFALO CAULIFLOWER TACO 20 
white corn tortilla, avocado, oak lettuce, vegan burger sauce, Louisiana
hot sauce 

HERB & GARLIC BREAD 11 
herb & garlic (V) 

BACON & CHEESE BREAD 14 
cheese, bacon (V) 

TOMATO BRUSCHETTA 18 
toasted bread, balsamic dressing, evoo, bocconcini (LD, V, VG) 

LOUISIANA CHICKEN WINGS 20
Creole salsa, southern glaze, ranch (LG) 

SALT & PEPPER CALAMARI 19
pickled carrot, cucumber, garlic aioli, lime (LD, LGO)

VEGAN BUFFALO CAULIFLOWER 18
vegan burger sauce, Louisiana hot sauce (LD, LG, V, VG)

SWEET POTATO WEDGES 15 
aioli (LD, LG, V, VGO)

CHIPS 12 
aioli or gravy (LD, LG, V, VGO)

CHEF’S PICK

BRISKET BURGER 30
smoked brisket, mac & cheese croquette, house pickle, onion, Carolina
gold, Alabama white, lettuce, tomato

BUTTERMILK FRIED CHICKEN BURGER 28
southern fried chicken, lettuce, pineapple, chipotle aioli, pickle, raw
onion, bacon, tomato (LGO)

DOUBLE SMASH BURGER 28
2 smash patties, burger sauce, pickles, onion, cheese (LGO)

PULLED PORK BURGER 26
cheese, BBQ slaw, lettuce, ranch sauce 

SPRINGLAKE SMASH BURGER 27
smash beef patty, bacon, cheese, tomato, lettuce, raw onion, burger
sauce, pickles (LGO)

STEAK SANDWICH 30
bacon, caramelised onion, lettuce, tomato, mustard, aioli, smoked
cheddar, smoked tomato chutney (LGO)

THE SAMMICH 36
smoked brisket, Alabama white sauce, house pickles, Texas sausage,
smoked cheddar, Carolina gold, garlic bread, mozzarellla, diced bacon,
Texas slaw

VEGAN PUMPKIN BURGER 26
butternut pumpkin patty, vegan burger sauce, vegan cheddar, lettuce,
tomato, avocado (LD, V, LG)

BURGER ADD ONS  Gluten Free Bun +5 | Add Onion Rings +8 | 
Add Bacon +6 | Add Smash Burger +9 

UPGRADES
Add Chicken +8 | Add Onion Rings +9 | Add Pulled Pork +10 
Add Smoked Sausage +11 | Add Bacon +6

MAINS

12 HOUR LOW & SLOW BEEF BRISKET 39
150 day grain fed mb4+ brisket

8 HOUR SMOKED PULLED PORK BUTT 29.5
whiskey soaked apple wood

BEAST SHARE BOARD 101
smoked brisket, pulled lamb, pulled pork, smoked cheddar & jalapeno
hot link, smoked hot wings, slider buns, Alabama white sauce,
Carolina gold sauce, house BBQ sauce 

BUTCHERS BOARD 69
smoked brisket, pulled lamb, pulled pork, smoked cheddar, jalapeno
hot link

FULL RACK PORK RIBS 58
Memphis magic rub, whiskey glaze

SMOKED FREE RANGE CHICKEN MARYLANDS 33
cherry bbq glaze 

SMOKEHOUSE

All served with chips, salad & choice of sauce: gravy, red wine jus,
Dianne, pepper, bearnaise, mushroom, creamy garlic 

250G RUMP 35
120 days grain fed, QLD (LD, LG)

500G RUMP 56
120 day grain fed, QLD (LD, LG)

180G EYE FILLET 46
70 day grain fed, QLD (LD, LG) 

300G RIB FILLET 57
120 day grain fed, QLD (LD, LG)

UPGRADES   
Calamari +9 | Egg +5 | Onion Rings +9 | Prawns +13 | Wings + 10 |
Texas Sausage +11 | Bacon +6

GRILLSTARTERS

3 CHEESE MAC & CHEESE bacon crumb  
CORNBREAD maple butter (V)
MASH POTATO (LG, V) 
SEASONAL VEGETABLES garlic butter (LG, V)
SIDE GARDEN SALAD (LD, LG, V, VG)

SIDES 1 for 10 | 2 for 15 | 3 for 18

CHICKEN CAESAR SALAD 28 
cos lettuce, bacon, egg, parmesan, croutons, anchovies (VO)
 
SUPER FOOD SALAD 26  
lentils, brown rice, white bean, carrot, fried kale, blueberries,
cranberries, smoked walnuts, sesame seeds, red onion, cherry
tomatoes, smoked maple vinaigrette (LG, VO, VGO) 

SMOKED HOUSE SALAD 29
smoked brisket, chimichurri dressing, cherry tomatoes, red onion,
cucumber, burnt corn, roasted capsicum, lettuce, goats cheese,
roquette (LG, VO, VGO) 

SALADS

HANDHELD

Please note: All credit and debit card transactions incur a bank surcharge
fee of 1.1 % + GST. EFTPOS (must insert card & select cheque or savings) is

surcharge free. 10% public holiday surcharge applies.

LG – Low Gluten | LD – Low Dairy | V – Vegetarian | VG – Vegan | LGO – Low
Gluten Option | LDO – Low Dairy Option | VO - Vegetarian Option | VGO –
Vegan Option 

Please inform a team member if you have allergies or intolerances. We’ll do 
our very best to accommodate them, but as our menu is prepared freshly 

in kitchen, there may be trace allergens. 

All served with southern slaw, corn bread, house pickles & house
made condiments

ALL SERVED WITH CHIPS



PEANUT BUTTER MOUSSE
CHOCOLATE BROWNIE 16
nuttella, chocolate soil, chocolate gelato, fresh berries (LG, V)

GELATO | 1 SCOOP 5 | 2 SCOOPS 8 | 3 SCOOPS 11
(LD, LG)

STICKY DATE PUDDING 14
salted caramel, vanilla bean gelato, pretzel praline (V)

KEY LIME PIE 19
double cream, almond touile, candied lime, fresh berries (V)

DESSERT

MAIN MENU


