
Snacks & Starters

ITS TIME TO GET MESSY 

It’s not a BBQ without smokin appetisers!

 

Clam Chowder: Potato, cream, chives and toasted brioche| $20 

Empanadas: (3) Pork, cumin, oregano, coriander served with chimichurri | $16

Mini Philly Cheese Steak: smoked Brisket, melted American cheese, caramelised onion &
pickled bell peppers |$12 each

 Jalapeño Poppers: Ricotta stuffed jalapeños wrapped with prosciutto |$16 

Arancini: Mushroom & truffle on romesco, pecorino cheese and cress |$18

3 Dip Plantain: crispy fried plantain, smoked chipotle and white bean, salsa verde and
guacamole | $14

Cheese Burger Spring Roll: Served with Big Mac mayo | $14 
 



14 Hour Hickory Smoked Brisket | 7 OZ  $22 or 14 OZ $40

12 Hour Smoked Beef Cheeks | 7 OZ $26 or 14 OZ $48     

8 Hour Smoked Pork Ribs | 1/2 rack $40 Full Rack $75

10 Hour Smoked Pork Belly |7 OZ  $24 or 14 OZ $44

8 Hour Smoked Lamb Shank |Each  $30

Homemade Smoked Jalapeño & Cheddar Sausage | $6 Each 

House Wingz | Large $18  Crazy Large $32

Cauliflower Wingz | Large $16 Crazy Large $28

Our Wingz are marinated in lemon paprika and buttermilk, then crumbed with herbs
and spices. These wing ding things are possibly the best in SEQ! Served with our blue
cheese dipping sauce and your choice between Hickory classic lime & maple or
spiced buffalo sauce.

 
 
 

 

Stuffed Mini Capsicum: With black beans, sour cream, cheese and chimichurri |$10

Chop Salad: Tomato, cucumber, capsicum, iceberg, feta, roasted chickpeas, and pumpkin
seeds | $10 

Mexican Quinoa Salad: Black beans, corn, tomato, coriander, lime spiced vinaigrette | $8

BBQ Corn: 1 Corn charred, sour cream, jalapeño, coriander and chimichurri |$8

Roasted Butternut: Maple and cumin roasted butternut pumpkin | $8

House Made Fried Pickles: If you love pickles, you will love this American classic! | $3 each

Loaded Fries: Pulled smoked meat, chilli, cheese, sour cream and salsa verde |$16

Rainbow Slaw: Crunchy and vibrant slaw served with tangy vinaigrette | $8

Cajun Onion Rings: Classic paprika onion rings served with horse radish mayo | $8

Rosemary Shoestring Fries: Shoestring french fries served with aioli |$8 

Low and Slow

SIDES & EXTRAS

Ladies and gentlemen...we will not give you a steak knife for these meats!
Smoked low & slow (125 degrees celsius) until crazy tender and super juicy.

(We have home made hot sauce if you dare, please ask your wait person)

 



 

Pork Ribs and Wingz: Rosemary shoestring fries, rainbow slaw, fried pickle and blue
cheese | $36 per head 

Brisket, Pork Rib and Wingz: Rainbow slaw, rosemary shoestring fries, blue cheese and
fried pickle | $43

Jalapeño Sausage, Brisket, Pork Rib and Wingz:  Fried pickle, rosemary shoestring fries,
rainbow slaw and blue cheese | $48 per head

Vegetarian plater: Arancini, stuffed capsicum, rainbow slaw, cauliflower wings, Mexican
quinoa, rosemary shoestring fries and fried pickle | $36 per head 

 

It’s time to get messy!

Carnivorous Platters


