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LBare Grill

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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APPETIZERS

FRANCAIS PRUNIER CAVIAR
MINI CONE (6PCS)
ZEEFEBE=XERRE
Smoked Salmon Tartare

BE= At

$288

2>

FRESHLY SHUCKED OYSTERS
R AR

with Sriracha Cocktail Sauce,
Sherry Vinegar, Shallot

RHERET  RESAER

348 Daily Special 1§ 2 & &5
SEB French £ B &£ 15

HONEY LEMON WINGS
EYRERER

Charred Lemon, House Sauce

EFEE BVRISTE

588

Prices are in HKD - 10% service charge applies - Photos are for referenceonly | FfEEBUEYEAE - Sh—kEE - BRRi#tex
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ROASTED BONE MARROW..
Bl e

Wagyu Ragout, Onion Jam,
Figs, House Bread

AEengG  FEE BER 5t

178

The Bone Marrow Luge with Whiskey*

+$40

THE BONE MARROW LUGE

with Whiskey

11 s ll, aboi the flavory

STEP 1

Our bone marrow luge starts with an appetiser of
carefully roasted bone marrow, topped with beef
ragout, served with toast, crispy onions, and onion
jam. The savoury fatty marrow and ragout is
scraped and spooned onto the toast, then topped
with the onion jam and crispy onions, resulting in
a mouth watering bite to be remembered.

APPETIZERS

STEP 2 ~

When you're done eating, you are left with a hollowed
out bone. Here is where the fun luge comes in. One
guest is chosen and a glass of alcohol, most notably
whiskey or bourbon, is ordered. The gues?'puts one
end of the bone in their mouth, then tilts the bone
upwards, and pours the drink down from the top.
When done correctly, the drink goes perfectly into
your mouth. -



APPETIZERS

6>
HOUSE COLD CUTS PLATTER
RAZ THHEE

Air Dried Hams, Cheese, Pickles,
Oven Bread

RE XM 21+ BB 8

158

5>

STEAK TARTARE
Ll

Truffle Toast X\ S+

1>

BOURBON CURED

FLANK STEAK CARPAGCID
BAERTEEASTWESH

with Peppers & Chimich%'ri
il FIRES e

8>

EDAMAME HUMMUS WITH
ASSORTED VEGETABLES
EEBEETIR M HER
$168

10 >

SMOKED TUNA BELLY
CHARGRILLED CAESAR SALAD
BIEE S AR B3
Onion Jar:;, Cherry Tomatoes,

Grana Padano

FEE EEMN - BREEEZL

Add

Smoked Salmon

mE= &

SALADS

g>

BUFFALO MOZZARELLA &

HEIRLOOM TOMATO SALAD
KEZEEHTF Einid @

Heirloom Tomatoes, Speck Ham,
Confit Fennel, Toast

REBEN - ARkl BF 5t

158

ROASTED BEETS SALAD

2 AR P R e

Charred Feta Cheese, Pine Nuts, Figs,
Cilantro, Orange Vinaigrette

BEFEZL W BER
i 0 BiEET

128

SMOKED PORK BELLY
HOUSE WEDGE SALAD
HAEERMAERLR

Walnuts, Blood Oranges,
Tomatoes, Ranch Dressing

&k o i - B BHDEE

5138

SUPER FOOD SALAD
BRzE

Quinoa, Blueberries, Goji Berries,
Avocado & Kale in Sherry Vinaigrette

2% ES - £F R AREEDE

9138

Prices are in HKD - 10% service charge applies - Photos are for referenceonly | FERBHUEEHE - Sh—EHE - BRR#ts%



.! BIGGER BITES BIGGER BITES
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e L HONEY GINGER CEDAR PLANK

BAKED SALMON <
BRARBEELE

Roasted Corn, Avocado Salsa,
Herb Potatoes

WK HRL D

14> P~ &

ROASTED AFRICAN EHIBKEN
FEMNEE

i
SMOKEHOUSE PLATT
RREE

Dry Rub Brisket, Jalapefio Cheese
Bratwurst, BBQ Pork Ribs, Pulled Porkﬂ‘
Lemon Slaw, Corn Ribs, House Sauces

JEIE AP BT ERRZ LS EAIRES - e e
AR » FIHA - BRIEDE
BIK - ARREH

) . : 25 2 ¥ .3. :: 7 .‘-..‘ - TE _- S
5498 = Ghy L N

Olives, Capers & Charred- Le

LR R

el

16>
12> ,
BEEF BRISKET SLOW SMOKED BEEF SHORT RIB L
sl BRI A (so0m)

Smoked Tomato Sofrite and Chorizo

T R P B 5

Port Wine Onions, Carrots, Potato Purée, Charred Peperonata
Potato Purée, Plum Chili Sauce =% &

WENEE  BHY BREAEEE

e $388
$258 -

'SMOKED HICKORY - |
BBQ.PORK RIBS |
EiERINE b

FRZEE O E  EEX - ER L 15 -
SAUTEED MUSSELS (sous)
$268 W& O (500m)
Lemon Garlic Cream
ERERSET

188

- Prices are in HKD - 10% service charge applies - Photos are for referenceonly | BfEREEREE - SM—IREE - BA Sfe:




18 >

PORK TOMAHAWK
BRI

Roasted Potatoes with
Sour Cream & Chives &
Carrots, Port Wine 58

{0USE DRY AGED BONE-IN
BLACK ANGUS RIBEYE (s006)
BAENIR coom)

P_btétoes, Roasted Garlic Butter

DRY AGED
HANGER STEAK
B BRI

Roasted Potatoes, Braised Mushrooms &
Tomatoes, Chimichurri

WEOREE - B FRES

$298

DRY AGED
BLACK ANGUS RIBEYE (3006)
R PIERI\ (3007%)

Sundried Tomato M?]_S,l’i
Morel, Black Gar[ijg‘ffly's
REEMES £ v BERH

19 4 , s

SMOKEY CUMIN LAMB LOiN SKEWER
EIERRERI S

Roasted Corn, Peppers,
Roasted Potatoes, Chimichurri

BERX - R BE . IRESE

$208

GRILL

20 >

CHARGRILLED WHOLE SEABASS
RIS

Lemon Honey Beets, Herb-Potatoes,
Roasted Garlic Butter

BIRERANE  FEEF - FEFH

21> 22 >

ASSORTED MIXED GRILLED KING PRAWNS

SAUSAGE PLATTER B RER RIR

HIREBHIE Grilled Peppers, Chorizo, Lemon Cilantro Cream
Roasted Garlic-Potatoes, Sauerkraut, BEW BERETEE

EFREIT » B i s.l 68

5248

Te PR

. o) R Skt
Prices ar?%g‘_ﬂKD + 10% service charge applies + Photos are for reference onf_y}-. “
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CORNCARNE,BURGERS & SANDW¥ICHES PASTA & RICE

23> MAC & CHEESE

SLOW COOKED ZtiEHn

BHILI BUN BARNE Braised Pork Cheeks, Chicharron, Chorizo Oil
EEER2ATIERNE WREIRE - WERE R 0 AR

e omion. SR e % N S178
EFHRAE 18T o B E - BERR
$88 26 >
PRAWN JAMBALAYA
KIREEHER
Chorizo, Bell Peppers, Tomato Sauce
rﬂiﬁ%iﬂé{&F BURGER ARG o B Fant
Smoked Cheddar C'heese, Bacon Jam, 5188
Tomatoes, Gherkins, Lettuce,
House Ketchup, Fries
BEETZL RS & BEMN == 4
EERFIMNT 4 e
$188 3
g &* \ 59
- = h ‘ M——
24 > 25> 27 > 28 >
g‘%ﬂfg ;%L%Egggg&%unsm i iy PﬁﬁéEAliéAEDWICH glﬂLﬁngﬂmgﬂﬁK%fg TROFIE PASTA !ﬂiﬁ%?ﬁglﬁﬁﬂm TAGLIATELLE
ey E N4 ; .'J,“ 17, 2 T =& { IE i
Coleslaw, Cheese Sauce, Fries ! / //’ f/// Truffle Brie, Thousand Island Olives & Parmesan Crackers, Tomato Sauce Cherry Tomatoes, Smoked Paprika
1% EITE 4% ZiE " m e Dressing,zl:ries . " s ZAER o FEAniT HEA - EEL Y
ea”y SSybUt"‘ f:,, REHREZL TRE F .
$168 %%ﬁf T $178 $188
| - w : - \
. ' ‘ ; ) B
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SIDES

29 >

CHILI CHEESE FRIES
ERZTER

with Smoked Cheddar Sauce,
Onion Jam, Cilantro

BEBTZ+it FEE
M EHE

88

TRUFFLE FRIES
BUEZTER

Grated Parmesan Cheese

e

588

30>

GRILLED GREEN ASPARAGUS
R

Ricotta Salata, Cilantro Sour Cream

WAEZLT  REE

DESSERTS

31>
SMOKEY TOFFEE BANANA BLUEBERRY CHEESECAKE
BRI &R BBz

Lime Cream

BEE

15

Honeycomb, House Biscuit Gelato,

SRR NENE - BHREEAE

>

ECAN CHOCOLATE CHIP
SKILLET COOKIE
EABER & B =

Meringue, Salted Caramel Gelato

ERES  BHEESIE

$75

33>

RED VELVET-STRAWBERRY
ETON MESS
AR5 e A

Cream Cheese, House Biscuit Gelato

BEZTIT SIS

i T

Prices are in HKD - 10% service charge applies - Photos are forreferenceonly | FMEBEBUEESE - ZH—BR%E - BRR#Htex




