Welcome to Smokin’ with Chris
Open for Lunch and Dinner Tuesday — Sunday

Appetizers
Chef’s Select Soup of the Day Cup 3.95 Bowl 5.95 or Small Cup of our Smokin Chili 6.95

Nachos 10.95, Half 7.95 Add pulled chicken, braised pork or chili 4.75
House fried corn tortilla chips topped with our spicy cheese sauce, pico de gallo & sour cream, guacamole & salsa
on the side.

Southwestern Onion Rings Platter 7.95
Our house made seasoned onion rings served with a spicy rémoulade.

Mini Crab Cakes 9.95
Three of Grandma Burroughs’s mini crab cakes topped with our spicy rémoulade sauce garnish.

Grilled Veal Skewers 10.95
Thin sliced veal, grilled & topped with our house made Asian sauce.

Eggplant Caponata 9.95
Fire roasted eggplant, peppers & onions mixed with raisins chocolate & balsamic vinegar. Served chilled with
warm pita bread.

Mashed Potato Puck 8.95
Our house made mashed potatoes stuffed with bacon & smoked Gouda cheese covered in Panko bread crumbs,
fried & topped with herb butter.

Side Sampler Platter 12.95
Your choice of any five of our homemade sides. Limit 1 mac & cheese per order.

Smokin Smalls 16.95 full, 8.95 half
4 or 8 Mini pulled pork or brisket sandwiches. Or for full orders of 8, try half & half.

Large Mac & Cheese 8.95
Our house made cheese sauce blended with chili powder, ancho, chipotle & cayenne peppers and topped with
panko bread crumbs.

Chrischetta 6.95
Lightly baked garlic herb crustini topped with fresh tomato & feta cheese.

Salsa & Chips 6.95
Chris’ seven pepper sweet & spicy salsa served with house fried corn tortilla chips.

Shrimp Skewer 12.95
Four large shrimp stuffed with herbed goat cheese, wrapped in bacon & grilled with Chris’ BBQ sauce.

Cholesterol Bomb 6.95
A Conlon family favorite: Peanut butter & bacon with lettuce and mayo served on white toast.

Grilled Spicy Tri Tip Steak 9.95
Southwestern spicy marinated tri tip steak skewered and grilled to perfection.

Burnt Ends 10.95
Smoked pork rib ends grilled & slathered in Chris’ BBQ sauce.

Burnt Ends & Wings Combo 10.95 Half order of each

Wings 10.95

1 dozen large crispy fried wings. Or choose half & half. NY Style Buffalo or Honey Chipotle served with celery &
house made blue cheese dressing; Traditional Teriyaki served with celery & extra sauce on the side; Sweet &
Sticky Asian - A glazed hoisin & citrus based ponzu sauce served with celery and extra sauce on the side;
Maryland Old Bay served with celery and Ranch dressing on the side.



Salads

Full 10.95, Half or as a Wrap 7.95
Salad Adds - Blackened or Italian herb marinated chicken 4.95; Orange ginger smoked turkey 4.95; Grilled
blackened steak or shrimp 5.95 Our panko encrusted goat cheese puck 3.95

Traditional Cobb Salad
Mixed greens, avocado, egg, tomato, red onion, bacon, croutons and crumbled bleu cheese served with balsamic
vinaigrette dressing on the side.

Mixed Green Salad

Mixed greens, tomato, cucumber, carrots, red onion, croutons and feta cheese served with your choice of
balsamic vinaigrette, orange-ginger, Italian vinaigrette, ranch, our bleu cheese dressing or cherry vinaigrette on
the side.

Caesar Salad
Romaine lettuce & croutons tossed with our eggless Caesar dressing sprinkled with shredded Parmesan.

Summer Salad
Mesculin mix greens with Romaine and Iceberg lettuces, bacon, crumbled bleu cheese, red onion, fresh
strawberries and croutons served with our cherry vinaigrette dressing served on the side.

Champagne Tossed Salad (Half orders & wraps are not available for this salad & no substitutions)

Mixed greens, Iceberg and Romain lettuces, julienned carrots, apples, cucumbers, celery & red onion tossed with
croutons and our house-made champagne vinaigrette dressing and topped with raisins, bacon & homemade
candied walnuts. Best served with our panko encrusted goat cheese puck.

Pastas

12.95 All pasta’s served with garlic bread. Add: 4.95 Blacked or Marinated Chicken; 5.95 Grilled or
Blackened Shrimp

Chicken Alfredo
House made parmesan alfredo sauce over penne pasta.

Penne a la Vodka
House made tomato cream sauce spiked with vodka over penne pasta.

Seafood

Maryland Style Crab Cakes 21.95
Grandma Burroughs’s recipe: Sautéed Maryland lump crab meat served over mixed greens, topped with an onion
ring and spicy rémoulade garnish. Served with French Fries and cole slaw or your choice of two sides.

Fish & Chips 16.95
Fresh catch of the day, beer-battered and fried served with French fries, coleslaw and tartar sauce.

Pistachio Encrusted Salmon 22.95
Sautéed salmon filet encrusted with pistachios and topped with a lemon-white wine sauce. Served with potato &
veggie of the day.

Our Sides

3.25 each for add’l side; 3.95 for add’l Mac & Cheese

Traditional Creamy Cole Slaw Lincoln Sweet Potatoes

Our mayo based house favorite! Sweet Potatoes reduced with orange juice, brown
Cucumber Salad sugar, and molasses and finished off with apples &
Sliced cucumber & thin sliced Spanish onions in a light cinnamon.

vinaigrette dressing. Spanish Rice & Beans

Tri Color Pasta Salad Tomato based rice & beans finished with traditional
Spiral pasta tossed in a chilled Vidalia onion Spanish spices.

vinaigrette dressing with tomato, carrots & sweet House Made French Fries

onion. Cut daily.

Corn Bread Collard Greens

House baked daily. Fresh collards sautéed with onion, crushed red pepper
Baked Mac & Cheese & vinegar.

House made cheese sauce blended with chili powder, South Western Onion Rings

ancho, chipotle & cayenne peppers and topped with House made daily served with a side of spicy aioli.
panko bread crumbs or our Kids Mac & Cheese Our Baked Beans

Baked Mac & Cheese without the spice & bread Prepared with brown sugar, molasses & Spanish

crumbs. onion.



Entrees

Award Winning Smokin Chili 10.95 served without sides or add two sides for 13.95
A bowl of smoked prime rib, brisket & ground beef with assorted chili peppers, Mexican chocolate, cinnamon &
red beans that creates a slightly sweet and spicy chili. Topped with melted cheddar cheese & sour cream.

Burnt Ends 14.95
Smoked pork rib ends grilled & slathered in Chris’ BBQ sauce served with your choice of two sides.

Half BBQ Chicken 15.95
Half BBQ chicken slathered in Chris 'orange-ginger BBQ sauce served with your choice of two sides.

Smoked Meatloaf 16.95
Pinwheel rolled pork & beef meatloaf stuffed with Virginia ham & smoked gouda and topped with BBQ gravy
served with your choice of two sides.

The Wurst Dinner 16.95
Noak’s Grilled Knockwurst, Bratwurst and Kielbasa served with a potato pancake, apple sauce, sour cream, spicy
brown mustard and caraway-apple sauerkraut.

Jambalaya 16.95 Add Jumbo Shrimp Blackened or Sauteed 5.95.
Creole style jambalaya made with Nodine’s Tasso ham, andouille sausage and smoked Kielbasa served with garlic
toast.

Hearty Beef Stew 15.95
A hearty braised beef, apple & winter vegetable stew seasoned with a hint of bay leaf & thyme and served with a
side of cornbread.

Baby Back Ribs 21.95, Half Rack 13.95
A full or half rack of smoked baby back ribs prepared with a dry chili rub & finished with a Virginia style honey
mustard glaze. Served with J.R.s award winning BBQ sauce on the side served with your choice of two sides.

Sloppy Spare Ribs 21.95, Half Rack 13.95
A full or half rack of smoked spare ribS slathered in Chris’ BBQ sauce served with your choice of two sides.

Rib Combo 21.95, Quarter Rack of each 13.95
One half or quarter rack of both Sloppy Spare Ribs and Baby Back Ribs served with your choice of two sides.

Meat Lovers Combo 21.95 Substitute Baby Backs for Spares, add 2.50.
Y4 Rack of Sloppy Spare Ribs, beef brisket and pulled pork served with both Chris’ & JR BBQ sauce served with
your choice of two sides.

Chicken & Rib Combo 21.95 Substitute Baby Backs for Spares, add 2.50.
One grilled bone in chicken thigh and chicken breast served along with ¥4 rack of Sloppy Spare Ribs served with
your choice of two sides.

New York Strip Steaks served with your choice of two sides 21.95
Traditional Grilled cooked to order and topped with sautéed onions & mushrooms.

Bob’s Blackened & Blazened strip steak coated with blackened spices, slathered with our 3 alarm hot
sauce, cooked to order and topped with sautéed onions & mushrooms.

A Pouivre Encrusted with black pepper and pan seared topped with a traditional mushroom-shallot
cognac cream sauce.

Grilled Conestoga Steak 21.95
Tri Tip steak marinated in apple cider & brown sugar for a sweet and savory finish and grilled to order and topped
with grilled onions & peppers served with your choice of two sides.

Prime Rib Dinner 21.95
Herbes de Provence encrusted prime rib, smoked to rare and grilled to order, topped with our bleu cheese and
salsa served with your choice of two sides.

Smoked Filet Mignon 22.95
Two 4 oz smoked beef filets grilled to order, topped with bacon and topped with our bourbon teriyaki sauce
served with your choice of two sides.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of
foodborne illness



Sandwiches
Served with your choice of two sides

Hot Dogs with Chow Chow or Slaw Dogs 10.25, 2 Chili Cheese Dogs 12.25
A pair of Noack’s hot dogs either covered in chow chow sauce— a sweet and spicy onion reduction, or topped with
cole slaw or topped with chili & cheese sauce.

Build a Burger 9.95

1/2 Ib sirloin burger grilled to your liking, topped with lettuce, tomato & onion. Add any of the following for .75
cents each: bacon, sautéed mushrooms, sautéed onions or chow chow. Add American, Swiss, Cheddar or house
made bleu cheese dressing .50 cents.

Barnyard Burger 14.95
8oz of ground sirloin topped with grilled turkey & Virginia ham, smoked Gouda, a fried egg, onion rings and JRs
BBQ sauce served on a toasted onion roll.

Southern Pulled Pork Sandwich 11.95
Slow smoked pork butt, heaped over coleslaw and topped with J.R.’s award winning BBQ sauce served on a
toasted bun.

Beef Brisket 11.95
House smoked beef brisket piled high on a toasted bun topped with Chris’ BBQ sauce.

Pastrami Ruben 12.95 or Turkey Rachel 12.95
Open face shaved pastrami served or smoked turkey on rye bread with creamy coleslaw, Russian dressing &
melted Swiss cheese.

Sloppy Chris 12.95
Joe’s Brother. Ground sirloin simmered in southwestern sweet & spicy BBQ sauce on a toasted onion roll topped
with cheddar cheese.

Philly Cheese Steak 13.95
Shaved griddled beef served on a toasted grinder role topped with sautéed onions and house made Philly cheese
sauce.

Cubano Sandwich 13.95
Braised pork & cured ham served on a toasted baguette with Swiss cheese, pickles, mayo and mustard.

Chicken or Pork Burrito 13.95
Pulled chicken or braised pork rolled-in a flour tortilla filled with-Spanish rice & beans, cheddar cheese. Served
with salsa, sour cream & guacamole on the side.

Quesadilla 10.95, With Braised Pork or Pulled Chicken 12.95
Griddled flour tortilla filled with cheddar cheese and served with our salsa, guacamole and sour cream on the
side.

Paul’s Almost Famous BBQ Chicken Sandwich 12.95
Grilled boneless chicken breast slathered with Chris’ BBQ sauce, smoked gouda, sliced pickles and with grilled
peppers & onions. Served on your choice of White, Wheat, Rye, Roll, Onion Roll or Wrap.

Marinated Grilled Chicken Sandwich 11.95
Italian herb marinated grilled chicken breast topped with ranch dressing, lettuce, tomato & onion. Served on your
choice of White, Wheat, Rye, Roll, Onion Roll or Wrap.

Blackened Chicken Sandwich 11.95
Blackened chicken breast topped with our bleu cheese dressing, lettuce, tomato, onion and hot sauce. Served on
your choice of White, Wheat, Rye, Roll, Onion Roll or Wrap.

Smoked Turkey Club 11.95

House smoked orange & ginger marinated turkey breast served triple decker club style with bacon, lettuce &
tomato topped with our orange & ginger dressing. Served on your choice of White, Wheat, Rye, Roll, Onion Roll
or Wrap.

Beverages

Soft Drinks 2.25 pint includes 1 free refill

Cola, Diet Cola, Lemon-Lime, Fresh Brewed Unsweetened Iced Tea, Birch Beer, Ginger Ale, Pink Lemonade, Club
Soda, Dr. Pepper, Arnold Palmer (Lemonade & Ice Tea).

Juices & Milk 2.25 pint
Cranberry, Apple, Orange or CranApple.

Coffees & Tea
Coffee, Decaf or Tea 1.75; Espresso 3.50; Cappuccino 3.75



