STARTERS, SIDES & SNACKS SNOk=

CHICKEN STRIPS € 950
Crunchy fried chicken thighs in honey sriracha glaze and tangy crumble

OMA BOBS BITTERBALLEN € 9,00
Served with mustard mayo (8 pcs)

BREAD & DIPS* €750

Warm pita bread served with smokey garlic butter, hummus & tzatziki

CHILI CHEESE NACHO'S € 11,50

Homemade beef chili, cheddar sauce, onions, tomatoes & jalapeiios

CRUNCHY FRIES* € 450

Served with sauce

BEER BATTERED ONION RINGS* € 9,00

Served with homemade garlic sauce

MISO AUBERGINE* € 8,00

Grilled aubergine with a miso bbq glaze and parmegiano

COLESLAW* € 450
Creamy, sweet and slightly savory

KAASTENGELS* € 9,00
Served with chili sauce (8 pes)

*Vegetarian Allergies? Ask our staff
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MAINS SNOk=

SMOKE'S MEAT PLATTER (P.P.) € 29,50

Ribs, pulled pork, chicken drum, chicken wing, fries, sides, sauces

Want Your Meatplatter XL? (min. 2 people) Upgrade with tomahawk steaks
for €50,00 per steak (approx. 1 KG). We recommend 1 steak per Y pecple

TOMAHAWK STEAK (good for 2 people)

Reverse sear tomahawk steak (approx. 1 K@), smoked garlic butter, fries, sides, sauces

GRAIN FED RIB EYE (approx H00 gr)
Marbled rib eye with lemon pepper, sides, smokey garlic butter

PORK PLATTER

Pulled pork, spareribs, fries, sides, sauces

CHICKEN PLATTER

Smoked chicken drums & wings, sides, fries, sauces

VEGGIE PLATTER*

Mushroom shawarma, miso aubergine, seasonal veggies, coleslaw, fries, sauces

CHEFS SPECIAL

Occasionally we'll try new epic dishes. Ask the staff if we have some today

BURGERS
SMOKE'S SMASH € 18,00

2 beef patties, cheese, bloody mary sauce, mustard mayo, lettuce, pickles, onions, fries

UNHAPPY ITALY (sorry Italian nonnas) € 19,00

2 beef patties, spicy nduja spread, parmegiano, lettuce, tomato, onions, fries

FRIED CHICKEN BURGER € 18.00

With sriracha honey, tangy seasoning, mustard mayo, pickles, lettuce, cheddar sauce & coleslaw

NO CHICKEN BURGER* € 18,00

Same as fried chicken burger, but with vegetarian chicken patty, fries

BEASTY BOY € 19,00

Beef patty with grilled cheese, pulled pork, pickles, onions, mustard mayo, coleslaw, fries

UPGRADE TO CHILI CHEESE FRIES YOUR MAINS OR BURGERS € 5,00

*Vegetarian Allergies? Ask our staff




SNOk=

DESSERT

HALF BAKED WITH ICE CREAM* € 850

Homemade chocolate chip cookie dough, half baked,
served warm with ice cream and a caramel jenever sauce

OUR KIND OF DESSERT?* € 13,00

First, take a piece of chocolate, then... take 3 glasses of different whiskeys, then...
throw away the chocolate, then... enjoy whiskey like a real (wo)man

COCKTAILS
DARKN STORMY € 12,00

Dark rum, ginger beer, lime juice & Angostura bitters

DIRTY GENEVER € 9,00

Hooghoudt sweet & spiced genever, ginger ale & lime

MIMOSA € 8,00

Cava (bubbles), orange juice, ice cube

LIMONCELLO SPRITZ € 850

Cava (bubbles), limoncello, ice cube

SUMMER OF 2020 € 12,00

Dark rum, prune soda, lime juice, ginger beer, angostura bitters

SMOKE'S G&T € 10,00

Gin, tonic, fresh limes & mint

"0LD” FASHIONED € 12,00

Whiskey, sugar syrup, orange zest, angostura bitters

WHITE RUSSIAN € 950
Vodka, kahlua, milk & the Dude’s approval

THE CREAMY ESPRESSO MARTINI € 1350

Kahlua, vodka, cream, milk, espresso shot & sugar syrup

*Vegetarian Allergies? Ask our staff




SOFT DRINKS
Pepsi Cola

Pepsi Max

Sisi

7-Up

Cassis

Tonic

Bitterlemon

lee Tea

lce Tea Green
Sourcy Blauw/Rood
Orange Juice
Fever Tree Ginger Beer

Royal Club Ginger Ale
WOSTOK LEMONADES

Tarragon/Ginger
Date/Pomegranate
Pruim/Kardemom

DRAFT BEERS

Jupiler - pilsner

Vedett -IPA

Weihenstephan - hefe weissbier
Tripel Karmeliet - tripel

La Chouffe - blond

Leffe Blond - blond

Hertog Jan Weizen

Brouwerij T'lj ljwit - white beer
Mysterie draft - ask our staff

BOTTLED/CANNED BEERS

Eeuwige Jeugd Gladjanus - white IPA
Eeuwige Jeugd Gleuvenglijder - blond
Eeuwige Jeugd Bullebak - tripel
Magners - cider

Hoegaarden Radler - radler

Corona - lager

Budweiser - lager

BAX BEERS

Bandwagon - big fat IPA Y4CC

Kon Minder - citra pale ale

Abbey Rave - Belgian tripel

Tropical - pale dle

Mystery Cans 33CC - seasonal, ask our staff
Mystery Cans H4CC - seasonal, ask our staff

NON ALCOHOL BEERS
Weihenstephan - 0.5 weizen
Hoegaarden Radler 0.0 radler
Jupi?er - 0.0 pilsner

SNOk=

WHITE WINES Glass
Principato - Pinot Grigio € 5,00
Dom Doriac - Réserve’ Chardonnay € 6,00
Touraine - Sauvignon Blanc

Bodegas Garciarévalo - Verdejo

Schloss Gobelsburg “Loss’ - Griiner Veltliner

RED WINES Glass
Las Brissas - Cab. Sauvignon, Merlot € 5,00
Passo del Sud - ‘Appassimento’ Primitivo € 6,00
Thorn—Clarke - ‘Milton Park’ Shiraz

Viiia Leyda - ‘Classic’ Pinot Noir

Diemersdal - ‘Estate’ Pinotage

ROSE
Principato - ‘Rosato’ Pinot Grigio
Lycan - Grenache

BUBBLES

Mas Bigas - Cava - Brut’
Macabeo,Parellada,Xarello

WHISKEY S
Jameson
Cardhu 12Y
Singleton 12Y
Talisker Skye

Lagavulin

HOT DRINKS
Lungo

Espresso
Cappuccino
Fresh Mint Tea
Ginger Tea

SHOTS 2,5CL
Jack Daniels
Jack Daniels Fire
Jack Daniels Honey
Limoncello
Sambuca
Tequila

Vodka

Salmari

SMOKE SPECIAL
BABY GUINNESS




