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Our Oklahoma Smash Burger  
Classic beef patties with crisp lettuce, pickled red onions, 

pickles, house burger sauce & American style cheese.  
Served with skin-on fries & house slaw. 

Double £16.50 • Triple £18.99
Can be made Non-Gluten Containing by swapping  

to a gluten-free bun. Ask the team.

The Big Pig Slider  £14.99 
Hand-pulled smoked pork collar, topped with Hickory’s pickle mustard, 

red onions, crispy shallots & American style cheese.  
Served with skin-on fries & house slaw. 

Can be made Non-Gluten Containing by swapping 
to a gluten-free bun. Ask the team.

Cowboy Steak  £24.99 12oz 
Straight from grass-fed cattle & aged for 30 days, this rump is big in 

flavour. Served with skin-on fries, Hickory’s pepper sauce, fire-kissed 
chilli & magic-dusted field mushroom. 

Weight refers to the approximate weight before cooking.
Try it Cajun rubbed  £25.99 It’s spicy!

Roast Sea Bass Fillets  £19.99 
Garlic butter roasted fillets served with  
a shrimp Caesar salad & charred lime.

Cedar Plank Roasted Salmon  £20.99 
A salmon fillet lightly seasoned, served with dirty corn, 

Mojito guacamole & magic-dusted tater tots.

Hickory’s Cobb Salad  £12.50 
Crispy lollo biondi & iceberg lettuce, Kansas caviar (black beans, 

sweetcorn, red & yellow peppers, spring onions), blue cheese dressing 
with a soft boiled egg, avocado, Cheddar cheese & crispy shallots.

With Chargrilled Chicken & Bourbon Bacon  £17.50

Watermelon & Spiced Rice Salad  £11.50 
Crisp iceberg lettuce, sweet gem leaves, spiced rice,  

feta cheese & fresh watermelon.
With Cajun Grilled Chicken  £15.00

With Pastrami  £15.00

BURGERS, steaks 
& MAINS

cOntaining mENu

APPETIsERS
Smoked Wings  £8.99  

Care & attention from our pitmasters 
make our whole chicken wings 

as tasty & tender as can be.
Choose Texas Smoky BBQ 

or Louisiana Hot (It’s spicy!)

 Frickles  £6.75 
Juicy pickles deep-fried in a crispy Cajun 
spiced batter, served with South Carolina 

barbecue dip.

Smoky Bourbon Bacon Bites  £7.75 
Bite-sized chunks of 8 hour smoked bacon,  

tossed in bourbon & served with blue cheese dip.

Charleston Corn Chips  
Ideal for sharing! Corn chips with black bean 

& corn salsa, peppers, scallions, jalapeños, 
mozzarella & American style cheese, cilantro 

crema & pickled onions.

Spicy Bean Chilli & Sour Cream  £8.50
BBQ Pulled Pork  £10.50

BRUNCH
Served every day until 2pm 

 Hickory’s Muffins  
Toast the morning with a griddled egg, slices of  
American style cheese & your choice of filling,  

plus magic-dusted tater tots.

Streaky Bacon  £8.50
Sausage Patty  £8.50

Magic-Dusted Mushroom  £7.99

The Ultimate XXL Muffin  £12.50 
For when you can’t decide... Why not have them all? 

Sausage, streaky bacon, magic-dusted mushroom, along 
with a griddled egg, slices of American style cheese  

& magic-dusted tater tots.
All Hickory’s Muffins can be made Non-Gluten Containing 

by swapping to a gluten-free bun. Ask the team.

Steak & Eggs  £15.99 
Our 170g rump steak & griddled eggs, served  

with magic-dusted tater tots & charred tomato.

The Hickory’s Breakfast  £12.99  
Ok, so this one’s not from the Southern States 

but allow us this one exception. You know the drill.

Ranch Style Eggs  £8.99 
Crisp corn tortillas, spiced bean & corn salsa,  
griddled eggs, feta cheese & cilantro crema.

Food Allergies: Please inform us if you have a food allergy or intolerance 
so that a manager can help you with your selection.

Dish suitable for vegetarians Dish suitable for vegans



Barbecue Pit Beans  £3.50 
with hand-pulled pork.

 Roast Garlic Buttered 
Mushrooms  £3.99

 Cajun Onion Rings  £5.25 
 with ranch dip.

 Baby Cobb Salad  £5.50 
with ranch & blue cheese dressing. 

 Creole Spicy Rice  £3.99

 Dirty Corn Wheels  £5.50 
Tossed in Louisiana hot sauce, 

ranch dressing & Gran Moravia.

 Skin-on Fries  £4.25

 Magic-Dusted Fries  £4.75 

 Cheesy Fries  £6.25 
topped with fresh chillies.

 dirty Tater Tots 
 Magic-Dusted  £5.00

Poutine  £5.50 
Magic-dusted, cheese & chicken gravy.

  Louisiana  £5.50 
Magic-dusted, tossed in our own hot ‘n’ spicy 

sauce with ranch & Gran Moravia.

SIDES

DESSERTS
Alabama Chocolate Fudge Cake  £8.50 

Topped with butterscotch sauce, rich chocolate sauce, 
soft scoop vanilla ice cream, squirty cream 

& homemade rocky road pieces.

 Zingy Lemon Meringue Waffle  £7.50 
with whipped vanilla cream & butterscotch sauce.

Table Toasted Campfire Marshmallows  £8.99 
Ideal for sharing! Toast a set of marshmallow skewers 

over your very own table-top campfire ready to dip in rich, 
melted chocolate.

For every Campfire Marshmallow dessert sold, 
Hickory’s will donate £1 to Cash for Kids.

 Vegan Ice Cream  £4.50

Ignorance is bliss, but if you 
want to check out the calories, 
then just scan this code.

Enjoy our frozen custard straight up 
or go for one of our house combos.

 Straight up  £4.50

 Honeycomb, Toffee Fudge Pieces & Butterscotch Sauce  £5.50

Hickory’s Krispie Rocky Road, Rich Chocolate & Hazelnut  £5.50

Slow-Smoked Texas Style Brisket 
Well marbled, Black Angus grain-fed brisket. 
Smoked low ‘n’ slow for 16 hours, each brisket 
is served warm rather than piping hot (just 
like they do in Texas) & comes with a pot of 
bourbon gravy.
1/2 lb of Sliced Brisket  £20.00

Eight-Hour Smoked Beef Rib  £24.99 
Beef rib rubbed in magic dust, smoked for 8 
hours then glazed with our sweet Tennessee 
bourbon gravy. Served with an extra pot of 
gravy for dippin’.

Hickory Wood Smoked Pork, Jalapeño  
& Cheese Sausage  £17.50 
House sausage smoked & served with a pot of 
Tennessee bourbon gravy.

Memphis Style Baby Back Ribs 
Choose either House BBQ sauce or Bourbon glaze. 
Rubbed in magic dust, sopped then smoked 
for 4 hours.
Half Rack: £14.99 • Full Rack: £23.99

Barbecue Hand-Pulled Pork  £16.99 
Pork this tender doesn’t happen by accident. 
Lovingly smoked for 14 hours with barbecue 
pit beans.

Half a Smoked  
Hickory Chicken  £18.99 
Choose House BBQ sauce or our own Hot ‘n’ Spicy sauce. 
Two hour smoked chicken, glazed in your choice 
of sauce.

The USDA Slab  £24.99 
Choose either House BBQ sauce or Bourbon glaze. 
Our flagship USDA St Louis cut ribs are 
imported from the mid-west. So good, you’ll 
think you’re in Missouri - you’ll be hard pushed 
to find ribs this authentic anywhere this side of 
the Atlantic.

All served with skin-on fries, pickles & house slaw. 

Fancy a li’l bit of Smokehouse 
on the side? Try these! 

Barbecue Hand-Pulled Pork 
& Pit Beans  £5.00

Chopped Smoked Pork 
& Jalapeño Sausage  £5.00

SMOKIN’ SIDES

THE SMOKEHOUSE
SERVED FROM 12pm MON - FRI AND FROM 11AM SAT & SUN

Pink Chickens & Purple Cows?
Slow cooked barbecue often has a pink ring around 
the outside edge of the meat - in beef it's more 
purple, in pork, chicken & turkey it's bright pink.  
This is referred to as a ‘smoke ring’ & is considered 
a prized attribute in the barbecue world!

 THE SMOKEHOUSE PLATTER 
All your favourites  £60 - Ideal for 2 to share!

• Texas-style well marbled, grain-fed beef brisket 
• Memphis style baby back ribs • BBQ baby back ribs 

• Smoked pork, jalapeño & cheese sausage
• Barbecue hand-pulled pork & pit beans • Eight-hour smoked Jacob’s Ladder

• Bourbon glazed smoked chicken wings
With skin-on fries, cornbread, house slaw, pickles & Tennessee bourbon gravy. 

Platter for one available: £33 

Can be made Non-Gluten Containing by swapping the cornbread for skin-on fries.  
Ask the team. 

TRY A Gluten Free BEER!
Daura Damm 330ml Bottle 5.4%    £4.95

Food Allergies: Please inform us if you have a food allergy or intolerance so 
that a manager can help you with your selection.

Dish suitable for vegetarians Dish suitable for vegans


