
RICE BOWL
your Protein over brown rice, 

and a choice of 4 toppings 
 

BURRITO SANDWICH
your Protein in a whole wheat wrap, 

brown rice, black beans, fajita veggies, 
pico, shredded cheese and sour cream

SALAD BOWL
your Protein over iceberg lettuce or 
spring mix, 4 toppings and a dressing 

 

PITA SANDWICH
your Protein in a toasted pita, 

tomato, red onion, shredded lettuce, 
and tzatziki sauce 

Follow us online @TeamSmokHaus www.smok-haus.com

INDIVIDUAL MEAL OPTIONS

GF

For the most current prices visit our web site

Meat Choices: Pulled Pork & Chicken, Beef Brisket & Porcetta 
  

JV: choice of 2 meats - sliced brisket, porchetta, 
pulled pork or smoked chicken - 1/2 lb each, 

plus a 1/2 rack of ribs or 6 rib tips, 3 medium sides, 
bbq sauce, and pickled veggies - Serves 2 to 3

70
VAR: brisket, porchetta, pulled pork and chicken - 1/2 lb each 

plus a full rack of ribs or 12 rib tips, 3 pints of sides, 
bbq sauce, and pickled veggies - Serves 4 to 5 

 130
MAJORS: brisket, porchetta, pulled pork and chicken - 1 lb each 

plus 2 full racks of ribs or 24 rib tips, 3 quarts of sides, 
bbq sauce, and pickled veggies - Serves 8 to 10 

 250
WING-IT: our award-winning wings with up to 2 HAUS FLAVORS 

HAUS FLAVORS: choose either dry rub (mild), KC Red (mild), 
garlic parmesan (mild), Buffalo (medium), Korean BBQ (medium), 

Nashville hot (spicy), mango habanero (very spicy) 
 

30 Wings     60                          60 Wings     115

Menu Packages
GROUP MEAL OPTIONS

Dessert

Kid’s Meals (include fries)

 

CHICK'n TENDERS - 12

HOT DOG - 12        WINGS - 14 

SLIDERS - 12 
(2) pulled pork or smoked chicken, brisket +4

BREAD PUDDING - 14 

CHOCOLATE BROWNIE - 16 

RICE PUDDING - 9

GF

GF

GF

GF

Smok-Haus Cocktails - 15 
HONEY B

jefferson bourbon, lemon juice, honey syrup, 
b & b, bitters, dried lemon garnish 

 

CUCUMBER GIMLET
beefeater gin, st-germain liqueur, 

lime juice, simple syrup, fresh cucumbers
 

GRAN MARGARITA
olmeca altos blanco tequila, gran marnier, 
fresh lime juice, simple syrup, lime garnish

 

GARDEN CITY PEACH TEA
absolut apeach vodka, bacardi rum, olmeca 
altos blanco tequila, beefeater gin, peach 
schnapps, sour mix, house-brewed peach tea

 

RED SANGRIA
vibrant, refreshing,  

orange and cherry garnish

PAPER PLANE
amaro nonino, jefferson bourbon, 

aperol, fresh lemon juice, lime garnish 
 

BLUE COCONUT
malibu coconut rum, blue curacao, 

pineapple juice 
 

TEXAS MULE
tito's handmade vodka, goslings ginger beer,

fresh lime juice, lime garnish
 

COSMIC RAINBOW
absolut mandarin, absolut raspberri, 
absolut apeach, lime juice, triple sec,

splash of cranberry, lime garnish 
 

DURANZO CHIPOTLE
olmeca altos blanco tequila, peach nectar,

chipotle, lime juice, chili lime rim

Draft & Bottled Beers
STELLA ARTOIS - 9

GREENPORT OTHERSIDE IPA - 9

BLUE POINT TOASTED LAGER - 9 

LOCAL CRAFT - 10

SEASONAL DRAFT - 9 

HARD CIDER - 9

BUD & BUD LIGHT - 8

KEO LAGER - 10

CORONA EXTRA - 9

BLUE MOON BELGIAN WHITE - 9

HEINEKEN & HEINEKEN 00 - 9 

GUINNESS DRAUGHT STOUT ALE - 9

     Wine      	  Soft Drinks   
GLASS|BOTTLE 

 

PROSECCO - 14 

ROSE - 10 | 32 

CHARDONNAY - 11 | 35 

PINOT GRIGIO - 10 | 32 

SUAVIGNON BLANC - 10 | 32 

MALBEC - 11 | 35 

PINOT NOIR - 11 | 35 

CABERNET - 10 | 32

NON-ALCOHOLIC | FREE REFILS 
 

FOUNTAIN SODAS - 4.75 
Coke, Diet Coke, Sprite, Root Beer, Lemonade 

 

UNSWEETENED  ICED TEAS - 4.75
Black, Raspberry, Peach 

BOTTLES & CANS 
 

SNAPPLE - 4.25
Lemon, Diet Lemon, Peach, Diet Peach 

WILD BILL'S - 4.25
Black Cherry, Vanilla Cream, Orange Cream,

Birch Beer, Sarsaparilla, Dr. Bill's

ASK ABOUT OUR CANNED COCKTAILS TO GO

PLEASE DRINK RESPONSIBLY

CARNE AHUMADA - 7.50
beef brisket, pico, citrus aioli 

 

KOREAN BBQ - 7.50
brisket, red slaw, pickled onions, gochujang

 

PORK CARNITA - 6.50
apple pineapple pico, citrus aioli 

 

EL GRECO CHICKEN - 6.50
lettuce, pico, tzatziki, smoked paprika 

 

BAJA FISH - 7.95
crisp beer-battered cod, shredded lettuce,  

pickled onions, jalapeños, spicy mayo  
 

MEDITERRANEO - 6.50 
crisp falafel, shredded lettuce,  

pico de gallo, tahini sauce
 

BUFFALO CHICKEN - 5.95
fried chicken, shredded lettuce, 

cayenne pepper sauce, Alabama white

AMERICANO - 7.95
brisket, lettuce, queso, bacon, KC red 

 

CAROLINA PORK - 6.50
cabbage slaw, Carolina mustard 

 

FAJITA CHICKEN - 6.50
fajita veggies, pico, sour cream 

 

PASTRAMI - 7.95
pastrami, sauerkraut, Carolina mustard 

 

SMOKED SHRIMP - 7.95
3 jumbo shrimp, cabbage slaw, 

apple-pineapple pico, citrus aioli 
 

LA VIUDA - 7.50
crisp pork belly, pickled onions, aji verde, 

smoked queso, La Viuda hot sauce  
 

NASHVILLE HOT - 5.95
crispy fried chicken, 

pickled purple slaw, hot sauce

Starters

Pick A Meal

Smoked Tacos (price per large 6” taco)

PULLED PORK - 16

CHOPPED BRISKET - 20

SMOKED SHRIMP - 18

BRATWURST - 15

CRISP FALAFEL - 15

PULLED CHICKEN - 16

PORCHETTA - 18

FRIED SHRIMP - 18

AIR BROILED SALMON - 24

AVOCADO - 16

PICK A PROTEIN

fajita veggies
baked beans
pico de gallo

apple pineapple pico 
spicy mayo 
sour cream

guacamole +2

cajun corn 
sliced tomatoes
diced cucumbers

sliced red onions
pickled onions 

pickled jalapenos
black beans 

coleslaw
pickle chips 

hummus
tzatziki sauce
shredded cheese 

smoked feta cheese +2
house queso +1

GF

PICK UP TO 4 TOPPINGS FOR BOWLS



WOOD SMOKED - LOW & SLOWWELCOME TO SMOK-HAUS GARDEN CITY

All Prices Are Subject To Change Without Notice Please notify us if you have any allergies before ordering

LET US CATER YOUR NEXT EVENT

From The Pit (price per 1/2 LB)

CLASSIC HAUS BBQ - 14
a choice of pulled pork, pulled chicken,  

porchetta +3, or chopped brisket +4 
includes coleslaw, pickle chips, and a choice of bbq sauce on the side

 

PHIL's CHEESESTEAK - 18 (Brisket) / 15 (Chicken)

chopped beef brisket or pulled chicken, sauteed peppers and onions, 
and our house cheese sauce on a club roll 

 

THE BTB - 15
chopped brisket topped with our house cheese sauce, 

sauteed onions, and pulled pork on a toasted potato roll 
 

PO' BOY - 16 (Shrimp) / 20 (Cod)

crisp breaded jumbo shrimp or beer-battered cod, shredded lettuce, 
pickle chips, and spicy mayo on a club roll 

 

DELUXE BRISKET - 18
chopped brisket, our house cheese sauce, spicy mayo, 

shredded lettuce, and pickle chips on a toasted potato roll  
 

FRIED CHICKEN - 16 
( Regular, Spicy or Coated )  

fried breaded chicken breast on a toasted potato roll 
regular sandwiches get lettuce, tomato, red onion and mayo 
spicy get dusted with a Nashville seasoning and spicy mayo

coated get one of our HAUS FLAVORS, pickle chips and side of Alabama White 
 

SMOKED PASTRAMI - 23
our beef brisket is house-brined for two weeks, 
then smoked overnight with a select wood blend.

1/2 lb of sliced pastrami, sauerkraut, and mustard 
on a toasted club roll or rye bread.  add swiss +2 

 

SMOKED PBLT - 17
smoked pork belly, lettuce, tomato, 

and Alabama white drizzle on a toasted potato roll 
 

one LOVE - 15
( Vegetarian )  

crisp falafel, hummus, shredded lettuce, 
chopped tomato, cucumber, red onion, and tahini sauce 

in a warm whole-wheat tortilla
 

THE ULTIMATE - 18
chopped brisket, pulled pork, sauteed onions, KC red BBQ sauce, 

and a mound of mac n' cheez on a toasted club roll 
 

BRATWURST - 16
2 smoked pork bratwurst topped with sauerkraut and mustard 

 served on Martin's long potato rolls 
 

CHILI CHEESE DOGS - 16
2 smoked beef hot dogs topped with mustard, smothered in our beef chili 

 and house cheese sauce - served on Martin's long potato rolls 

Upgrade Your Meal With A Small BBQ Side - 4

Signature Sandwiches
DARK CHOCOLATE CHILI - 9 (M) / 16 (L)

smoked ground beef, diced peppers, onions, black beans, spices and dark chocolate 
topped with shredded cheese, sour cream - served with a side of tortilla chips 

 

LOADED NACHOS - 12 (M) / 18 (L)

corn tortilla chips, house cheese sauce, pulled pork, beef chili or smoked chicken, 
(substitute beef brisket for an upcharge) pico de gallo, sour cream, and jalapeños 

 

FIRECRACKER SHRIMP - 16
 crisp breaded shrimp coated with our mango habanero sauce, 

and served with Alabama white dipping sauce 
 

THE THREE KINGS - 16
 a sampler of our smoked meats - chopped brisket, porchetta and 
pulled pork - served on slider rolls with a side of pickle chips

 

MAC DADDY - 16
a large boat of our delicious mac n' cheese tossed with smoked bacon 

and diced cherry peppers (add 1/4 Lb Brisket +8, Pork +6, Porchetta +8) 
 

SHISHITO PEPPERS - 16
 blistered shishito peppers, smoked citrus salt, and lemon juice, 

served with Alabama white dipping sauce
 

STUFFED AVOCADO - 16
 Hass avocado, pulled pork or chicken, pico de gallo, sour cream on shredded lettuce 

(substitute brisket +4 or shrimp +5) - served with tortilla chips (2 halves per order) 
 

FUNDIDO AHUMADO - 13
 Mexican fondu (queso dip) with pico de gallo and a choice of pork, 

chicken or brisket +4 - served with tortilla chips 
 

FISH N' CHIPS - 24 
 crisp beer-battered cod and our hot skin-on fries, 

served with Alabama White dipping sauce and a lemon wedge on the side 

 

PORK BELLY BITES - 16 
  smoked pork belly cubes,  tossed with an herbal dressing 

and topped with Aji Verde, or coated with one of our HAUS FLAVORS 
 

GUAC & CHIPS - 12      QUESO & CHIPS - 10 
 

PITAS & HUMMUS - 12 

GF

GF

GF
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    Items That Can Be Prepared Gluten FreeGF

Starters

Ribs & Wings
SMOKED PORK RIBS - 26 (half rack) / 46 (full rack)

 

tender award-winning pork ribs coated with a dry rub seasoning, 
or our KC Red BBQ sauce | includes 2 BBQ sides

SMOKED RIB TIPS - 18 (medium) / 35 (large) 

smoked pork ribs, cut then fried for texture

SMOKED WINGS - 16 (8 pcs) / 32 (16 pcs)

BONELESS WINGS - 17 (quantity varies)

HAUS FLAVORS: choose either dry rub (mild), KC Red (mild), 
garlic parmesan (mild) Buffalo (medium), Korean BBQ (medium), 

Nashville hot (spicy), mango habanero (very spicy)

   BILL's BANGIN' FRIES 
    skin-on fries, house cheese sauce, 
     pulled pork and Korean BBQ sauce

 

    GRECO FRIES 
    skin-on fries, tzatziki, pico de gallo, 
      and a choice of pulled chicken or pork

MEXICAN STREET FRIES 
 skin-on fries, queso, pulled pork, 

guacamole, pico, jalapeños, and sour cream
 

CHILI CHEESE FRIES 
 skin-on fries, house cheese sauce,  

Dark Chocolate Chili, and sour cream 

GF

GF

BEEF BRISKET - 19 
premium Angus beef with au jus 

PORCHETTA  - 17 
skinless pork belly, citrus spice blend

SMOKED SHRIMP  - 22 
jumbo tail-on shrimp, citrus spice blend 

SALMON  - 24 
salmon filet, blackened seasoning 

PULLED PORK - 15 
pork shoulder with au jus 

PULLED CHICKEN  - 15 
boneless skinless thighs with au jus

PASTRAMI  - 20
house-brined premium Angus beef 

BRATWURST - 14 
pork sausage links

GF

all of our meat and shellfish are smoked with hickory, cherry and time 
our salmon is cooked in an air fryer as another heart-healthy option for our customers 

protein is priced and sold per half pound - check availability before ordering 
served with a choice of bbq sauce and pickled veggies

SMOKED MEAT SAMPLERS 
 

we offer a sample of our pulled chicken, pulled pork, bratwurst or chopped brisket +4 
samplers include a choice of 2 individual servings of our BBQ Sides and 1 piece of cornbread  

DOUBLE PLAY (choice of 2 meats - aprox. 8oz of protein) - 18
TRIPLE PLAY (choice of 3 meats - aprox. 12oz of protein) - 22

we cannot double up any individual protein for this menu item 
we cannot allow substitutions or modifications

GF

Loaded Fries - 15

GF

GF

BBQ SIDES: medium - 7 | large - 10
mac n' cheese, coleslaw, baked beans, collards, 
house rice, cajun corn, skin-on fries (add cheese +1)

OTHER SIDES: cornbread (2pcs) - 6 | house salad - 10 | Greek salad - 14
side of avocado - 6 | tzatziki - 3 | extra bbq sauce - 1 | fry sauce - 1


