*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. CHECK OUT OUR SMOKIN" MERCHANDISE AT THE HOST STAND. CHAPIN, SOUTH CAROLINA - ESTABLISHED MARCH 2024 - 518SMOKEHOUSE.COM

SMOKEHOUSE

SAUCE IT UP TEXASRED - CAROLINAGOLD - ALABAMAWHITE - LAVALIPS - SOUTHERN “SEQUL” - SERRANO VINEGAR - COMPETITION SAUCE (\/;‘

L NN

=% STARTERS 2 , - SALADS -
Pm s ———— Make it Dressy: ——
BEER BATTERED ONION RINGS - 8 m m HONEY MUSTARD - CAESAR - RANCH

served with Cowboy Candy Ranch )
PICK1MEAT - 15  PICK2MEATS - 20 PICK3MEATS - 24 oo poos o e beomas s St 17 COWBOY CANDY RANCH
SMOKEHOUSE TOTS - 12

Queso, Bacon, Cowboy Candy PEPPER VINAIGRETTE - BLEU CHEESE
Ranch, Sweet Red BBQ mrs includes Roll & Cole Slaw mm m it ”

add Pulled Pork or Chicken, 7

SMOKED SAUSAGE PORK CHOP A Feast of Smokehouse Favorites: Full Rack THE “518” SALAD
TEXAS TWINKIES - 21 of Ribs, Smoked Pulled Chicken, 6 Smoked Wings, Bacon, Blistered Corn, Boiled Egg,
Smoked Brisket and Cream Cheese PORK BELLY BURNT ENDS Smoked Sausage, Pulled Pork, Texas Street Corn, Tomato, Housip.i cHe;, Cornbread
Bacon-Wrapped Jalapefio, Sweet Red BBQ CHOPPED BRISKET +4 Lo . . Croutons, choice of Dressing
2 Texas Twinkies; served with double sides of Smoked SMALL. 8  LARGE. 12

SMOKED PULLED CHICKEN
PULLED PORK NACHOS - 18 Gouda Mac & Cheese and Brown Sugar Baked Beans

White Corn Tortilla Chips topped with Pulled 1/ 4 RACK OF RIBS +2 PULLED PORK add Brisket 15 SOUTHWEST SALAD - 12

Texas Caviar, Monterey Jack, Cheddar,
Tortilla Strips, Tomatoes, Cowboy Candy
Ranch, served over Mixed Greens

individual Slidesr:- IseDrEeRdS with Cole Slaw smﬁthﬁu” Bnm H.ndh‘ld‘ BBQ SALMON SALAD* - 22

BBQ Salmon Filet, Cowboy Candy,

BRISKET, 7 . . .
PULLED PORK.5 includes Roll & Cole Slaw | sub Side +1 sub Side +1 Nt G e O e

Pork, Queso, Sour Cream, Texas Caviar;
may sub for Pulled Chicken

Corn, Cornbread Croutons; served with

PULLED CHICKEN, 5 . . . R .
Ribs  Half-22| Whole-54  Fried Catfish 22 518 Ghicken Sandwich 15 Backyard Burger® 16 Cowboy Candy Ranch
_ Slow Pit Smoked, charred with Texas Catfish Filets; served with Kicked Up Smoked Pulled Chicken piled high on a House Ground Brisket, Lettuce,
SMUKEHUUSE QUESADILLA - 16 BBQ; served with Gouda Mac & Waffle Fries Sesame Seed Bun; served with Kicked Tomato, Onion, House Pickles, CAESAR SALAD
Pulled Chicken, Smoked Bac?n, Monterey Jack, Cheese and Baked Beans Up Waffle Fries and Cole Slaw American Cheese; served with
& Cheddar Cheese, served with Cowboy Candy Kicked Up Waffle Fries Parmesan, Cornbread Croutons,
Ranch, & Texas Caviar over fresh Romaine Lettuce;
BBQ Salmon* 22 Sliced Brisket 24 Whole Hog Sandwich 15 Pollo Tacos (2) 12 served with Caesar Dressing
............................................................................................................ SMALL 8  LARGE 12
MINI CORN DOGS - 8 Texas BBQ Charred Salmon; served Signature Smoked Brisket; served with Smoked Pulled Pork piled high on a Smoked Pulled Chicken on Soft Flour
served with Honey Mustard with White Rice and Collards Gouda Mac & Cheese and Baked Beans Sesame Seed Bun; served with Kicked Tortillas, topped with Cole Slaw; served .
7 order Lean Brisket +2 Up Waffle Fries and Cole Slaw with Kicked Up Waffle Fries ————— Make it Meaty:
CORNBREAD SKILLET -7 Fried Shrimp 22 , — Puerco Tacos (2) 12 BRISKET, 10
wonoed with Homew Butter | oottmmeeesiteeeeneet House Ground Brisket, Competition & Alabama || cevceeeeeeeeeesdbeeeaaa i
Opped with creamy Honey butter 10 Jumbo Butterflied Shrimp; served 8 h”r‘ = White BBQ Sauce, Beer Battered Onion Rings, Smoked Pulled Pork on Soft Flour PULLED PORK, 5
with Kicked Up Waffle Fries a‘ 9 Bacon, Smoked Gouda, on a Sesame Seed Bun; Tortillas, topped with Cole Slaw; served PULLED CHICKEN. 5
8 SMOKED WINGS - 16 served with Kicked Up Waffle Fries with Kicked Up Waffle Fries ’

served with Cowboy Candy Ranch, & House Pickles

SIDES - 5 = =S UL S

exwososrts SMOKED GOUDA MAC & CHEESE  COLESLAW  TATERTOTS ‘Mﬁm CHEESE.%J/J MNICORNDOGS -7 NORNSPB2J-5
i served with Hone; served with a Banana
Pickany " goowy suaR BAKED BEANS  COLLARDS  LEIMAS STREET ADD BACON, 2 BBQ BITES vt oo e
Thfee _ 12 o = FOR YOUNG CHAPIN CHOICE OF FLAVOR:
N Pina Colada

czon-w~o KICKED UP WAFFLE FRIES HASH & RICE  CHEF VEGETABLES |t S _ | _
APPETITES CICENTENDERS -8 REED'S BURGER -9 Strawberry

served with Honey House Ground Brisket, Miami Vice
CAMPFIRE “BROOKIE” NOT YO" NANA'S SEASONAL COBBLER
SWEEI. S“RPRISES ALAMODE - 12 BANANA PUDDING - 8 ALAMODE -8

Mustard and Fries American Cheese and Fries




*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

CHECK OUT OUR SMOKIN" MERCHANDISE AT THE HOST STAND.

BASKET OF BISCUITS - 14

5 freshly made Biscuits, served
with creamy Honey Butter

CHICKEN AND WAFFLES - 20

Crispy Chicken & Fresh Waffles,
piled with Bananas, Strawberries,
Blueberries, & Whipped Cream;
served with Carolina Gold BBQ
Sauce & Espresso Rum Syrup
may substitute with Pulled Pork

1 MEAT - 15

PORK BELLY
BURNT ENDS

PULLED PORK

includes Roll & Cole Slaw

1/4 RACK OF RIBS +2

SMOKED SAUSAGE

BRUNGH

Available Sat & Sun until 2PM

CORNBREAD SKILLET - 7

Topped with creamy
Honey Butter

SMOKEHOUSE
ENGLISH BREAKFAST* - 18

Smoked Sausage, Bacon,
Baked Beans, White Rice,
Fresh Tomatoes, 2 Eggs,
& a Biscuit

PITMASTER'S

SEILEEGCITION

Served with Smoked Gouda Mac & Cheese
and Brown Sugar Baked Beans; sub Side +1

2 MEATS - 20

CHICKEN

PORK CHOP

SMOKED PULLED

HASH AND RICE
BREAKFAST BOWL* - 12

Hash & Rice, Peppers,
Onions, Eggs & Cheese

518 SHRIMP AND GRITS - 20

Crispy Shrimp, Pork Belly Burnt
Ends, Cowboy Candy, Queso, Fresh
Tomato, & Blistered Corn over
creamy Grits, drizzled with Alabama
White & Competition BBQ

may substitute with Pulled Pork

3 MEATS - 24

CHOPPED BRISKET +4

518 CHICKEN SANDWICH

Smoked Pulled Chicken piled high on a
Sesame Seed Bun; served with Kicked

Up Waflle Fries and Cole Slaw

WHOLE HOG SANDWICH

Smoked Pulled Pork piled high on a

Sesame Seed Bun; served with Kicked Up

‘WafHe Fries and Cole Slaw

THE “518” SALAD

Bacon, Blistered Corn, Boiled Egg,
Tomato, House Pickles, Cornbread
Croutons, choice of Dressing

SMALL. 8  LARGE. 12

SIDES - 3

exmotvaeeso  GMOKED GOUDA MAC & CHEESE  COLESLAW  TATERTOTS
Pick any TEXAS STREET
Theeo 'Y, BROWN SUGAR BAKED BEANS  COLLARDS  pia

e soses  KICKED UP WAFFLE FRIES HASH &RICE  CHEF VEGETABLES

14

DS & SALADS ...

BACKYARD BURGER*

House Ground Brisket, Lettuce,
Tomato, Onion, House Pickles,
American Cheese; served with
Kicked Up Waflle Fries

SLICED BRISKET*

Signature Smoked Brisket; served with
Gouda Mac & Cheese and Baked Beans

CAESAR SALAD

Parmesan, Cornbread Croutons,
over fresh Romaine Lettuce;
served with Caesar Dressing

SMALL. 8  LARGE. 12

518 Burger*, 19

House Ground
Brisket, Competition
& Alabama White
BBQ Sauce, Beer
% Battered Onion
Rings, Bacon,
Smoked Gouda, on a
Sesame Seed Bun

r——— Make it Dressy: ——
HONEY MUSTARD - CAESAR
COWBOY CANDY RANCH
PEPPER VINAIGRETTE
BLEU CHEESE - RANCH

ALL-AMERICAN
BREAKFAST* - 17

Thick Cut Bacon, 2 Eggs, Grits,
Biscuit, & Fresh Fruit

918 OMELET* - 19

Eggs, Peppers, Onions, Queso,
with choice of: Pulled Pork or

Smoked Chicken; served with

Gerits; substitute Brisket +8

18

SMOKEHOUSE

BBQ BITES
FOR YOUNG
APPETITES

MINI CORN DOGS - 7

served with Honey
Mustard and Fries

REED’S BURGER - 9
House Ground Brisket,
American Cheese and Fries

NORA'SPB & J-5

served with a Banana

CHAPIN

CHICKEN TENDERS - 8

served with Honey
Mustard and Fries

SILUSHY - 6

CHOICE OF FLAVOR:
Pina Colada
Strawberry
Miami Vice

ADD CHEESE, 2
ADD BACON, 2

CHAPIN, SOUTH CAROLINA - ESTABLISHED MARCH 2024 - 518SMOKEHOUSE.COM
EJ)Y Eﬂ@@ D{ $5 HOUSE LIQUOR $6 ESPOLON
X $2 off GLASS OF WINE $6 GRAND MARNIER
Available Mon - Fri | 4PM - 6PM $1 off TAPS $6 AMERICAN HONEY
SANGRIA IS MIMOSA FLIGHT - 15

BLOODY - 28
Titos Vodka, House Bloody Mix, Smoked Meats,

House Pickles, Fresh Veggies; 32 oz. with all the
Smokehouse Favorites; ONLY AVAILABLE DURING BRUNCH

MY SPIRIT ANIMAL - 8

Red Wine, Orange
Liqueur, Seasonal Fruit,

Topo Chico
SMOKEHOUSE BLOODY - 8 APEROL SPRITZ - 7 ESPRESSO MARTINI - 12
Titos Vodka, House Bloody Mix, Aperol, Prosecco, Ketel One Vodka,

Prosecco, Assorted Flavors
Peach, Blucberry,
Hibiscus, Lavender

MICHELADA - 8

Modelo, Smokehouse Spices,

Hot Sauce, Lime, House Pickles topped with Soda Espresso, Amaro Hot Sauce, Lime
518 MULE- 8 | MEGAMULE - 30  RUM DIARY - 9 LIQUID COURAGE - 9 RESTING PEACH FACE - 9
Grey Goose Vodka, Bacardi Spiced Rum, Espolon Blanco Tequila, Elijah Craig Small Batch, Smoked
Ginger Beer, Lime Bluechair Banana Rum, Cointreau, Lemon, Peaches, Lemon, Angostura Bitters
Mega Mule serves 5 Pineapple, Lemon, Grenadine  Lime, Agave, Salt
IF

rozen Goekialls - 9
Pina Golada Strawberry Daiquiri Miami Vice
16 0z. Budweiser, 5 16 oz. Michelob Ultra, 5 High Life, &

Peak Drift Seltzer, 4
16 0z. Coors Light, 5

Busch Light, &
Yuengling, 4

Stella Artois, 5
Corona Extra, 5

Lazy Magnolia Southern
Pecan Brown Ale, 6

Left Hand Peanut Butter
Nitro Milk Stout, 6

Stiegl Radler Grapefruit, 4

Corona Light, 5
Guinness, 5

0ld Soul Pinot Noir, 8] 33
Conundrum Red Blend, 8 | 33
Bonanza Cabernet Sauvignon, 9 | 40

Crossings Sauvignon Blanc, 7 | 33
Wente Chardonay, 8 | 33
Barone Fini Pinot Grigio, 9 | 40

Peak Drift Golden Ale, 3 4/ day
Peak Drift Seasonal, 5

Peak Drift NEIPA, 5

Peak Drift Sour, 5

Columbia Craft Lager, 6

Michelob Ultra, 5

PBR, 4

Westhrook White Thai, 6

Revelry Brewing “Lazy Lover Blonde”, 5
Steel Hands Coffee Lager, 6

16 oz. Miller Lite, 5

Kentucky Bourbon Ale, 7
Stone IPA, 7
Modelo, 4

Wine Stream Prosecco, 5
Ruffino Prosecco, 8

Coast Kolsch, 5

Bold Rock Seasonal, 5

Edmund’s Oast “Bound by Time”, 6
Sycamore, 6

Munkle Brewing “Silver

Shoes Stout”, 5



