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SMOKEHOUSE

FEATURED MENU

THE SMOKEHOUSE
STARTER / 14

SMOKED CREAM CHEESE,
BBQ RUB, RASPBERRY
CHIPOTLE GLAZE,
SCALLIONS + PITA CHIPS

SMOKED‘BBQ
WINGS / 15

EIGHT HOUSE SMOKED
BONE-IN WINGS +
BUTTERMILK RANCH

THE PITMASTER / 17

DOUBLE SMASH BURGER, CHEDDAR
CHEESE, SMOKED BACON (WEBSTER
CITY, IA), LETTUCE, TOMATO + FRIED
ONION HAYSTACK + SIDE BBQ

smoked pork shoulder +2

TY" BRISKETMELT /16

PIT-SMOKED BRISKET,
CHEDDAR CHEESE,
CARAMELIZED ONIONS,
BBQ SAUCE (ALGONA, IA)
ON SOURDOUGH

smoked bacon +3
bacon +2

PEACH COBBLER CHEESECAKE /9

- STALLIE'S SWEETS | HUXLEY, IOWA -

CINNAMON GRAHAM CRUST, CINNAMON
VANILLA CHEESECAKE SWIRLED WITH PEACH
COMPOTE, GLAZED PEACHES, COBBLER TOP +

VANILLA WHIP.



PATIO POUNDERS BEER FLIGHT /15

BARN TOWN ROOT BEER FLOAT
CONFLUENCE LIGHT N SQUEEZY

BACKPOCKET LEMON MADE SHANDY
TOPPLING GOLIATH SUMMER SUE

NORTH40 PEACH MULE /9

PEACH VODKA (EARLING, IA), LIME + GINGER
BEER

HONEY OLD
FASHIONED / 11

HONEY WHISKEY
(OSCEOLA, IA), CITRUS,
BITTERS + LUXARDO
CHERRY

SUMMER SANGRIA / 11

LA MARCA PROSECCO, CITRUS LIQUEUR,
MINT SIMPLE + FRESH SUMMER BERRIES

ADULT ROOT
BEER FLOAT
(THO) /11

MARY JONES SODA
(ROOT BEER OR
ORANGE + CREAM)
+ CHOCOLATE
SHOPPE VANILLA
BEAN ICE CREAM
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