
MENU
MAINS

Here to Share
$27

sa u e r k r a u t ,  m e l t y  s w is s  c hee se ,
r u ss i a n  a i o l i

beef  br isket reuben

$25
c a ju n  s p ic e  r u b ,  s e ed y  s l a w ,  d i l l
p ic k l e ,  ro a st ed  g a r l i c  a i o l i

smoked cajun ch icken

$12
h o m e m a d e  w i th  t hre e  g ene r a t i o n s
o f  fa m i l y  re c i p e s … ask  yo u r  s erv er  for
to d a y 's  s l i c e

American p ie

$12
f r e s h - fr ie d  a n d  s e r ved  w i th  a
st r a w b e r r y  ‘ n ’  r o s em ar y  c o u l i s

bread pudding donuts

$18-

$10

$16

to a s t ed  w i th  m e l ty  b u t t e r

jalapeño 
cheddar cornbread

$12

sp i c y  s l o w  b a k e d  b e a n s ,
c h a r r e d  c a r r o ts  &  o n i o n s ,
b e e f  b r i s k e t  b u r n t  e n d s

burnt-end 
baked beans

-

-

-

a s k  y o u r  se r v e r  f o r
to d a y 's  f l a v o u r

Bu ilt Salad

w h i t e  w in e  v i n a i g r et t e ,  g ra i n y
m u s ta r d ,  t o a s t e d  s e ed s

seedy slaw

$22-

c h e f  C o r y ' s  h o m a g e  t o  t w o
o f  h i s  f a v o u r i t e  fo o d s

pork green ch ill i
mac 'n '  cheese  

SIDES

Vegan
Option

Vegetarian
Option

Gluten Free
Option

$18
f r i e d  p o t a t o  s k i n s ,  m e l t e d  c h e e s e ,
b a c o n ,  s p r i n g  o n i o n ,  c h i l l i - l i m e
c r e a m  c h e e s e

loaded potato sk ins

$12

s o u t h e r n  s t y l e  g o l d e n  f r i t t e r s ,
h a r i s s a  d i p p i n g  s a u c e  

cheese 'n '  cornmeal
hush pupp ies

$18
se e d y  s l a w ,  co r i a n d er ,  c r i s p y  
to b a c c o  o n io n s ,  h ar i ssa  sau c e ,
v e g a n  le m o n  a io l i

smoked tofu

b a k e d  t h e n  f r i e d ,  t o s s e d  i n
l e m o n  p a r m e s a n  g a r l i c  b u t t e r  

twice-cooked 'taters $16

add meat 'n '  gravy +$10
100g  pork shoulder /  beef  cheek

$13
c r i s p y  c o a t e d  ’n ’  f r i e d  j a l a p e ñ o s ,
s t u f f e d  w i t h  t e q u i l a  &  a c h i o t e
c h o r i z o  c r e a m  c h e e s e

Pepper poppers
$25

b e e f  d e m i  g la c é ,  c re a m y s l a w,
d i l l  p i c k l e

beef  cheek

$12
fu d g y  i n  te x t u r e ,  s e r ve d  w a rm
w it h  v a n i l la  i c e  c r eam

chocolate polenta brownie

$35-

f r e sh - f r i e d  c o r n  c h i p s ,  s m o k ed  g r e e n
c h i l l i  c h e e s e ,  b l a c k  b e a n  p u r e e ,
a v o c a d o  c r e m a ,   p i c k l e d  r e d  o n io n ,
f r e sh  c o r i a n d e r

ep ic  nachos
140g  PORK /  CHEEK /  tofu

$56-beef  cheek board
300g
c r ea m y  p a r m e s a n  p o le n t a ,  r e d
w i n e  j u s ,  m i so - t a h in i  c h a r r ed  v e g

$69-lamb shoulder board
300g
c r ea m y  p a r m e s a n  p o le n t a ,  r e d
w i n e  j u s ,  m i so - t a h in i  c h a r r ed  v e g

$52-

s m o k e d  c a u l i f l o w e r  &  to f u ,
p i c k le d  b e e t r o o t  h u m m u s ,  c re a m y
p a rm e sa n  p o l e n ta ,  m i so - t a h i n i
c h a rr ed  v e g

Vegg ie  board

-

$115MEAT
BOARD

c o r n b r ea d ,  s ee d y  s la w ,  m is o - ta h in i  c h a r r e d  ve g
300g br isket + 300g beef  cheek + 400g r ibs 

want it  all? + 300g lamb shoulder +$35

sharing gu ide

Smoke 'n' Barrel believe in creating an
elevated low 'n' slow BBQ experience 
for everybody. 

To us, BBQ is about real food, made slow,
and best enjoyed with friends and whānau.

Snacks

Burgers

Sweet Treats

$24
se e d y  s l a w ,  t e x a s  b bq  sau c e ,
d i j o n n a i s e

bbq pulled pork

Kia ora! 

Excellent meat is just the beginning...

served with twice-cooked 'taters

Ribs b b q  g l a ze d  b a b y  b a c k  r i b s ,  
se e d y  s l a w ,  t w i c e - c o o k e d  ‘ t a t e rs

400g /  800g $36 / $70

a l lergy  not ice :  food  prepared  in  a  k i tchen that  conta ins
nuts  and  f lour


