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#GROWING COMMUNITY # W E  S M O K E  T H A T#building RELATIONSHIPS

Beverages
FOUNTAIN POP
Pepsi, Diet Pepsi, Ginger Ale, Iced Tea, Dr. Pepper, Tonic, Cranberry

3

DRIP COFFEE
 

3

HERBAL TEAS
Earl Grey, Peppermint, Green Tea, Orange Pekoe

4

HERB LEMONDADE 4

SHIRLEY TEMPLE 4

SMOKE N DESSERTS
DEEP FRIED BANANA FOSTERS
Served with Vanilla Bean Ice Cream & Caramel Sauce

SM | 8              FULL 14

MAMA'S BROWNIE SUPREME
Served with Vanilla Bean Ice Cream, Caramel & Chocolate Sauce

SM | 6              FULL 10

CURRIED PEACH STREUSEL
Served with Vanilla Bean Ice Cream

SM | 8              FULL 14

O U R  N F P  P A R T N E R S
Impact Society
MS Society
LeftOvers 
Calgary Chef's Association

TASTE of home
served with choice of fries or fritters | substitute soup or salad for $3

BRISKET SANDWICH
House-Smoked Brisket, Smoked Gouda, Grainy Mustard &

Tumbleweed & House-Made Whiskey BBQ Sauce

16

LAMB POT PIE
Ethically Raised House-Smoked Gyros Marinated Lamb

Shoulder, Vegetable Medley & Demi Sauce

12

SOUVLAKI
House-Smoked Chicken or Lamb, Pico di Gallo, Tzatziki & Fries

in a Pita

15

SMOKED GOUDA BACON BURGER
7oz Hand Formed Ground Chuck Burger, Southern BBQ Aioli,

Mixed Greens, Pickles, Tomatoes & Tumbleweed

17

CHICKEN POT PIE
House-Smoked Jerk Marinated Pulled Chicken, Vegetable

Medley & Velouté 

12

SMOKE N COMBOS
serves  2 - 3 people

CHICKEN & RIBS
1/2 Chicken & 1 Rack Pork Ribs, Mashed Potatoes & Asparagus

55

LAMB & KOREAN RIBS
1/2 lb Lamb Shoulder, 2 Beef Ribs, White Rice & Calçot

41

BIG PAPA SMOKE N PLATTER
1/2 lb Brisket, 1/2 lb Lamb, 1/4 Chicken, 2 Beef Ribs, 2 Duck Wings &

Loaded Mashed Potatoes

68



Smoke N PROTEINS

# W E  S M O K E  T H A T #gROWING cOMMUNITY#building RELATIONSHIPS

BABY BACK RIBS
House-Braised Pork Ribs Smothered in House-Made Whiskey 

BBQ Sauce

1/2 RACK | 14            1 RACK | 25

SMOKE N BEEF BRISKET
Served with House-Made Whiskey BBQ Sauce & Tumbleweed

SM | 14                FULL | 28

SMOKE N JERK CHICKEN
Served with House-Made Chimichurri Sauce

1/4 | 7                 FULL | 25

HUNTER ROO
Pan Seared Kangaroo Loin, Deglazed with Red Wine & 

Mushroom Duck Demi 

SM | 23               FULL | 42

SMOKE N LAMB
House-Smoked Gyros Marinated Lamb, Served with House-Made

Tzatziki 

SM | 20               FULL | 50

sm order feeds 1-2 people | full order feeds 2-3 people

Smoke N small plates
sm order feeds 1-2 people | full order feeds 2-3 people

PORK ADOBO
House-Smoked Adobo Marinated Pork Belly

SM | 14               FULL | 25

SMOKE N VEGAN BRISKET
Served with House-Made Whiskey BBQ Sauce

SM | 14               FULL | 28

SIRLOIN STEAK
Grilled to Your Preference, Served with Compound Butter &

Tumbleweed

SM | 18              FULL | 32

GARLIC MASHED POTATOES
Creamy House-Made Garlic Mashed Potatoes

SM | 6           FULL | 10

CORNBREAD FRITTERS
Served with Maple Butter

FULL | 8

FRIED BRUSSELS
Topped with Red Peppers, Double Smoked Bacon, Caesar Dressing &

Shaved Parmesan

SM | 9           FULL | 13

HOUSE SALAD
Diced Tomato, Cucumber, Julienne Carrots, Red Pepper & Craisins

SM | 6           FULL | 10

CAESAR SALAD
Double Smoked Bacon, Croutons & Parmesan Cheese

SM | 6           FULL | 10

BAKED POTATO (served individually)
Topped with Green Onions, Smoked Bacon, Sour Cream & Cheese

6

CALÇOT
Grilled Green Onions on Bed of Smoked Tomato

FULL | 9

TRADITIONAL CARBONARA
Egg Yolk, Smoked Bacon & White Wine Sauce

SM | 8            FULL | 14

GRILLED ASPARAGUS
Drizzled with Tarragon Vinaigrette

SM | 5             FULL | 8

WHITE RICE
Asian Style White Rice

SM | 3              FULL | 7

PINEAPPLE COLESLAW
Served in Vinaigrette Dressing

SM | 4             FULL | 8

SMOKED TOMATO PASTA
Basil, Smoked Cherry Tomatoes, Garlic & Red Wine

SM | 7            FULL | 10

SMOKE N KOREAN BEEF RIBS
Served with Pickled Red Onions

3 PCS | 22              5PCS | 35

CAJUN FRIES
House-Cajun Seasoned Fries

SM | 4              FULL | 6

appetizers
DUCK WINGS
House-Braised Duck Wings with Choice of:

Hot Sambal, Salt & Pepper, Honey Garlic, Whiskey BBQ Sauce

14

LOADED POTATO SKINS
House-Smoked Brisket, Green Onions, Diced Tomatoes, Shredded

Cheese, & House-Made Whiskey BBQ Sauce

13

FRIED BRUSSELS
Topped with Red Peppers, Double Smoked Bacon, Caesar Dressing &

Shaved Parmesan

13

SMOKE N SAMPLER
Medley of House-Smoked Meats Accompanied with House-Made

Sauces

24

BRISKET YORKIES
House-Smoked Brisket, Mashed Potatoes, Green Onions Inside Baby

Yorkshire Puddings, Topped with Tumbleweed, Horseradish Gravy

12

BURNT ENDS
Flavour-filled Smoked Ends, with House-Made Whiskey BBQ Sauce;

While Supplies Last

13

smoke n kids
CHICKEN FINGERS 
Served with Fries

10

MAC & CHEESE
 

12

CHEESEBURGER
Served with Fries

12

SMOKE N NACHOS
Green Pepper, Tomato, Red Onion, Jalepeno, Shredded Cheese,

Olives & Pico di Gallo

13

C h a n g i n g  S o u t h  C a l g a r y ' s

R e s t a u r a n t  G a m e

DAILY SOUP
Apprentice Inspired Daily Soup

CUP | 6       BOWL | 9

Add: Smoked Brisket or Chicken | 8


