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SMOKEHOUSE
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Boasting distinctive smoky flavours and
full-bodied meaty classics, Smokehouse Bar &
Grill brings the best of the time-honoured
smokehouse tradition to Hong Kong'’s colourful
restaurant scene.

This cooking style can be traced back centuries to
the Native Americans, being the first to introduce
methods of salt preserving and curing meats and
fish. The migration of Africans and Europeans to
North America in the early 19th century brought
new techniques of curing and smoking foods, and
so the modern smokehouse was born. The
different cultures introduced unique new styles
and spices to the skilful art of slow-smoking and
basting meat using less expensive cuts, which
became the new world staple, maximising quality,
flavour, and tenderness.

At Smokehouse Bar & Grill, diners can expect a
varied menu featuring smokehouse classics like
Beef Brisket, Beef and Pork Ribs, Bone Marrow,
and Smoked Fish, all washed down with Smokey
Cocktails and Whiskeys that will deliver a
welcome twist.
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Crab Rge Sour Cream, Green Apple ; > ;
BE MEE -ERR . 3

S8 s a #= Roasted Bone Marrow

e E Rl
Wagyu Ragout, Onion Jam,
Figs, House Toast
) MBS EEE - AR 5+
Steak Tartare s178
4Pt ftb

Truffle Toast
BEST

$178 The Bone Marrow Luge with Whiskey*
‘ + 540

Step | Step 2

Our bone marrow luge starts with an appetiser of = When you're done eating, you are left with a
carefully roasted bone marrow, topped with beef hollowed out bone. Here is where the fun luge
ragout, served with toast, crispy onions, and comes in. One guest is chosen and a glass of
onion jam. The savoury fatty marrow and ragout alcohol, most notably whiskey or bourbon, is
is scraped and spooned onto the toast, then ordered. The guest puts one end of the bone in their
topped with the onion jam and crispy onions, mouth, then tilts the bone upwards, and pours the
resulting in a mouth watering bite to be drink down from the top into their mouth combining
remembered. with the bone marrow’s left over goodness.

A real treat not to be missed.
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Tomato & Smoked
Mozzarella Mousse Salad
EmnEEkdZLiE
Olives, Capers, Pickled Onions,
Peppers, Toast

A kA - BEEE -
MMzt

$158
\ 0
Cold Cuts Platter 13 &
& ZLRAHHE Black Forest Salad

Air Dried Hams, Cheese, Pickles, Oven Bread

BE N ~Z 1 - BN TS

with Halloumi Cheese

i G ERALREREXS T
_w - ; ; 5158 10. E'.:Iamame Hun]mus Speck Ham, Braised Mushrooms
,:"'-'_“ with Assorted Vegetables Arugula, Pears, Pecan Nuts

5 Honey Lemon Wings
IEREERR
Jalapeno Mayonnaise

EHFRMEESE

s88

(6) Mac & Cheese Bites (4pcs)
MEZ LiBIREK (afF)
Black Garlic Mayonnaise, Speck Ham

ERERE - EXREENR

s88

1] Cajun & Cream Corn Ribs
J W AR ERSEIEREXK
Ricotta, Chimichurri

mAEZL - WIRES

$98

8) Truffle Fries
W ENEER
Grated Parmesan Cheese

BSEZt

s88

9 Cowhoy Broccolini

&, W BRS{FEERTEE
Black Garlic Aioli, Pickled Peperoncini
ERERE  B/IHER

$98

Smoked Tuna Belly .~
Chargrilled Caesar Salad
EEES A REYE
Onion Jam, Cherry Tom.'_i_t:fs};
Grana Padano § F
EEE - =EH -
BAAMNERE T

5168

EEEE B BiEmR e
Toast $+

$168

Add Smoked Salmon +$40
ME=xaE

1) Smoked Pork Belly
&, House Wedge Salad

FREERMAERYE

Walnuts, Pomegranate, Tomatoes,
Onions, Ranch Dressing

ik A1 B FE - AESERE

$138

BAFIEE IR - HE
KBTI ~ BEL -~ sk

s148

14 W &

Supér Food Salad
BRZE

Quinoa, Blueberries,

Goji Berries, Avocado & Kale,
Sherry Vinaigrette

B BE W SRR
PRHE - BImE

s138




House Dry Aged Bone-in
Black Angus Ribeye(600g)

BREXFBEBERRI eoox)
Fries, Grilled Broccolini,

Red Wine Pickled Onion, Herb Butter
Eff BEELTE - 4EFEE FEFRH

$648

House Dry Aged
Black Angus Ribeye (300g)
BREXFRPIRI @oom)

Fries, Grilled Broccolini,
Red Wine Pickled Onion, Herb Butter

% BEMLE - LEFE - FEFH

$388

The 21-day dry aging process transforms the Ribeye's flavor profile
through moisture evaporation and enzymatic breakdown, creating a
more robust and concentrated taste than fresh beef. During aging, the
beef’'s natural flavors intensify, developing the characteristic nutty,
buttery notes that define premium dry-aged meat, resulting in a

melt-in-your-mouth tenderness.

| FROM OUR CHEF'S HEART TO YOUR PLATE: ||
| THE TASTE OF TIME AND DEDICATION. |

) RIBEYE

21) SHORT RIB

23] BURGER

20) BRISKET

Australian Grain-fed
Sirloin (300g)

RNER AT T A S\

Fries, Grilled Broccolini,

Red Wine Pickled Onion, Herb Butter

Bif - REMLE AEEE - TE4H

$365

35) WAGYU RAGOUT

18 SlRFﬂlN TAGLIATELLE

SIRL2IN
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190 FLANK

Australian Grain-Fed

Flank Steak (300g)

BN ER AR IR A

Roasted Potatoes, Maple Glazed Carrots,
Chimichurri

RE - HIEEE - MIRESE

Slow Smoked Beef Short Rib ¢»

BREESIE

Sweet Potato Mash, Grilled Broccolini,
Onion Jam, Walnuts

BEE RTMH - FEE - 2k

20" 12 Hours Slow Smoked
Beef Brisket (200g)

/AR BRI

Cowboy Fat Beans,
Red Wine Pickled Onion
FHFBE - AEFE

§220



22/ Smokehouse Platter

AESE _ _ ety
Dry Rub Brisket, Jalapeno Cheese Sausage, Bratwurst, BBQ Pork Ribs, “ : e i
Pulled Pork, Lemon Slaw, Corn Ribs, House Sauces - ¢ "z"
BESFNA - ERFRMZLH5 - BERE - BRHE - P sd

FEFENGG BEBROE  BREX - AREET

$498

Pork Tomahawk
ZEZEEIN

Roasted Potatoes with Sour Cream & Chives
Carrots, Port Wine Sauce

BRERMSEERETE - HY > G

$248

Smoked Hickory BBQ Pork Ribs
EERINE

Lemon Coleslaw, Corn Ribs, Fries

BIERMEARE - BREX - B

$268

il

Smoky Cumin Lamb Loin Skewer
EERAFEAS

Roasted Corn, Peppers,
Roasted Potatoes, Chimichurri

BEX - Ml BE - IREEE

Sautéed Mussels (5006)

WEDO (5003)
Truffle Cream

W SRt

Honey Ginger Cedar Plank
Baked Salmon

ENARE=XE

Roasted Corn, Avocado Salsa, Herb Potatoes

BER-FBRRDITE - FREEF

Roasted African Chicken #
FEIMEE

Coleslaw, Roasted Potatoes with Sour Cream,
Olives, Capers, Charred Lemon

MRADR - EERMI R - B8R
kAR - R




Smoked Jalapeno Cheese Sausage
BEEEATRNZLERS

Wagyu BBEf Burger ; Roasted Potatoes, Red Wine Pickled Onion
M EE ~ 2 i W BE . AEEE
Cheddar Cheese, Bacon Jam, :
Tomatoes, Gherkins, Lettuce,
House Ketchup, Fries
BITZE+ - EAE - HFh
BN £33 ARUBHE - EfR

$188

BBQ Pulled Pork Burger
FHiRERNGES

Coleslaw, Cheese Sauce, Fries

PRGBS Z+8 - BF

$168

™

Pastrami Sandwich
EIEFR=308E

Truffle Brie, Thousand Island
Dressing, Sauerkraut, Fries

WEREZT TEE 2%

s178

Mixed Sausage Platter J Slow Cooked Chili Con Carne _J
HsRESHIE BEFHEATEAE

Roasted Garlic Potatoes, Sauerkraut Rustic Chili Con Carne, Beans, Sour Cream,
ERaE T B3R Spring Onion, Smoked Peppers
ERAE 8T - BEBE - B EEHR




35 Prawn Jambalaya /
KIREEHER

Chorizo, Bell Peppers, Tomato Sauce

Bl - B - FAT

178

-
35 Wagyu Ragout Tagliatelle
BFn4- R ReE | 1

Cherry Tomatoes, Smoked Paprika
HE - EEA

5188

%1 Skillet Mac and Cheese

ZTEBEEES MR
Smoked Brisket Ends} Bourbon Gravy
B A CRARL St MR

$188F "< gl

38) Linguine Carbonara
RHEREH

Smoked Speck Ham, Parmesan, Ceeam, Chives

BEXFIEELE - BEEEZL BER - &

Smoky Toffee Banana
EiEERERE

Honeycomb, House Biscuit Gelato

R AEHE - eSS

s78

Pecan Chocolate Chip

i_ Skillet Cookie

sABkR 5 71 B A

Meringue, Salted Caramel Gelato

BRORES  BEHEEERSE

$78

Red Velvet-Strawberry
Eton Mess
AR e L E

Cream Cheese, House Biscuit Gelato

BERZLH - BHEXSHE

$78




