
Information on Food Allergies & Calories:
Please inform us if you have a food allergy or intolerance.
Our dishes are prepared in kitchens where gluten is present as well as other allergens; we cannot guarantee that any food item is completely free from 
traces of allergens, due to the risk of unexpected cross contamination. If you want to view allergens or check out the calories, then just scan this QR code.

 Dish suitable for vegetarians   Dish suitable for vegans

The Hickory’s Breakfast  £15.75 
Ok, so this one’s not from the 
Southern States but allow us this 
one exception.You know the drill.

Shhh... Don’t mention this to the Texans...  
but we can make this vegan. Ask your server. 

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

Steak & Eggs  £19.50 
Our 170g rump steak & griddled 
eggs, served with magic-dusted tater 
tots & charred tomato.

a griddled egg, slices of 
american style cheese, 
your choice of filling 

& magic-dusted tater tots. 

Streaky Bacon  £10.75

Sausage Patty  £10.75

Magic-Dusted Mushroom £10.25

The Ultimate XXL  £15.50 
Sausage, streaky bacon, magic-
dusted mushroom.

All Hickory’s Muffins can be 
made Non-Gluten Containing by 
swapping to a gluten-free bun.  
Ask the team.

served every day til 2pm

LET'S GET THINGS STARTED!

 Frickles  £8.00 
Juicy pickles deep-fried in a crispy Cajun 
spiced batter served with a pot of South 
Carolina barbecue sauce.

Smoked Wings  £10.75  
Served hot or not with blue cheese dip 
& celery. 
Choose Kansas BBQ or Louisiana Hot (It’s spicy!) 
Or try a Tennessee Bourbon Glaze  £12.00

non-gluten Containing MenuContaining Menu
the 

While dishes on this menu are or can 
be made with non-gluten containing 
ingredients, we cannot 100% guarantee they 
are free from traces of gluten due to the risk 
of cross-contamination in our kitchens and 
from our supply chain.

Please let a member of the team know if you are ordering from this menu.

Burgers & MainsBurgers & Mains

Lighter & LoadedLighter & Loaded

AppetisersAppetisers

Cedar Plank Roasted Salmon £23.50 
A salmon fillet lightly seasoned, served 
with a smashed cucumber salad topped 
with pickled red onion & crushed pine nuts 
and cowboy buttered corn ribs & lime.

Our Oklahoma Smash Burger  £19.00 
Two classic beef patties with crisp 
lettuce, pickled red onions, pickles, 
house burger sauce & American style 
cheese. Served with skin-on fries or 
house salad, and house slaw.  
Add a patty  £2.75

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

South Coast Watermelon Salad  £12.00 
Fresh watermelon, Kansas caviar, 
rice, salsa, crisp iceberg topped with 
crumbled feta cheese.
With Cajun Spiced Grilled Chicken  £17.50 
With Cedar Plank Roasted Salmon  £23.50 

Hickory’s Cobb Salad  £15.50 
Crisp lettuce, Kansas caviar (black beans, 
sweetcorn, red & yellow peppers, spring 
onions), blue cheese dressing, a soft boiled 
egg, avocado, Cheddar cheese & crispy 
shallots.
With Chargrilled Chicken 
& Bourbon Bacon  £21.00

Served straight up with House Slaw. 

from the smokehouse

Big Pig Bap  £13.00 
14 hour pulled pork, Kansas BBQ sauce, 
French’s mustard, pickled red onion 
& crispy shallots.
Can be made Non-Gluten Containing by 
swapping to a gluten-free bun. Ask the team.

fancy fries on the side?
Add fries to the lighter dish above.

Skin-On Fries  + £2
Magic-Dusted Fries  + £3

Cheesy Fries with fresh chillies  + £4

 The Texi-Can  £12.50     
Spiced homemade chilli, Kansas 

caviar, crumbled feta & coriander. 
Pulled Pork  £14.00 

14 hour smoked pulled pork  
& BBQ pit beans. 

buttered, cheesed & topped. 
served with house slaw.

lOaded 
potatoes

BrunchBrunch

Turn the page...

for The Smokehouse, 
steaks, sides & more! 

PB2
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always smoked in house by our pitmasters!

low ‘n’ slow
Barbecue!
Ready to order from Midday every day

some things are worth waiting for!

TheThe

all smokehouse dishes are served with either skin-on fries or house salad, pickles & house slaw. 

SmokehouseSmokehouse

Served with skin-on fries, pickles & house slaw.

BBQ Pulled Pork & Pit Beans  £4.75

Chopped Smoked Pork  
& Jalapeño Sausage  £5.75

Pot of Tennessee 
Bourbon Gravy  £3.00  

1/2 lb of Texas Style Sliced Brisket £23.50
There’s no messing around with our 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.
Grain-fed brisket is well-marbled & can be perceived 
as being fatty. If that’s not for you then the chef can 
remove it. But remember - the fat is where the 
flavour is!

Eight-Hour Smoked Beef Rib  £30.50 
Beef rib rubbed in our magic dust, smoked 
for 8 hours then glazed with sweet 
Tennessee bourbon gravy. Served with an 
extra pot of gravy for dippin’.

Memphis Style Baby Back Ribs 
Choose either House BBQ sauce, Maple or 
Bourbon glaze. 
Our baby back ribs are seasoned in our 
pitmaster mustard rub, smoked for 4 
hours then sopped.
Half Rack: £18.50 • Full Rack:  £28.50

The Bird in the Herd  £31.50  
Tennessee bourbon gravy glazed smoked 
beef baby back ribs, Kansas style BBQ 
sauced wings & cowboy buttered smoked 
chicken leg. 

Hog Heaven  £33.00 
Bourbon glazed 1/2 rack of Memphis-style 
ribs, smoky pork jalapeño & cheese 
sausage, hand pulled pork & pit beans.

The Carnivore  £34.50 
Texas-style brisket & gravy, cowboy 
buttered smoked chicken leg, smoked 
pork jalapeño sausage & dressed 
14 hour smoked pulled pork.

 

Ideal for 2 to share - £74.00 
Allow us to bring you a platter filled with 
all the smokehouse classics. 

Served with skin-on fries or house 
salad, house slaw, pickles & Tennessee 
bourbon gravy.

 �Texas-style, well marbled, grain-fed  
beef brisket 
 ��Memphis-style BBQ glazed pork baby 
back ribs
 �Cowboy buttered smoked chicken legs
 ��Dressed 14 hr hand-pulled pork
 �Tennessee bourbon gravy glazed beef 
baby back ribs 
 ��Bourbon glazed smoked chicken wings
 ��Smoked pork, jalapeño & cheese sausage
 �Pot of pit beans

Platter for one available: £43.00

the 
smokehouse 

platter

On the SideOn the Side
	� Barbecue Pit Beans  £4.75 

with hand-pulled pork. 
 �House Salad  £4.25 
Loaded with Kansas caviar.
 �Smashed Cucumber  £4.75 
with pickled red onion & 
crushed corn nuts.
 �Roast Garlic Buttered 
Mushrooms  £4.75

 �Dirty Corn Ribs  £5.75 
Cowboy buttered, with feta  
& fresh cilantro.
 Skin-On Fries  £4.95
 Magic-Dusted Fries  £5.95
 �Cheesy Fries  £6.95 
Topped with fresh chillies.
 �Buttered Baked Potato  £6.50

 dirty tater tots 
 �Magic-Dusted  £5.95

	� Poutine Style  £6.95 
Magic-dusted with cheese & 
poutine gravy.

served with either skin-on fries or 
house salad & hickory’s pepper sauce, 
fire-kissed chilli & magic-dusted 
field mushroom.

This sirloin has bold flavours & is straight 
from grass-fed cattle & aged for 50 days.

10oz New York Strip  £37.00

Straight from grass-fed cattle & aged for 
30 days, these steaks are big in flavour.

6oz Aged Rump Steak  £19.50

12oz Aged Rump Steak  £29.50
Try our steaks blackened with 
our Cajun rub +£1.00 (It’s spicy!)
Weight refers to the approximate weight before cooking. 

SteaksSteaks

DessertsDesserts BeersBeers

From the Wood-Fired Grill!

gluten free!
 Alabama Chocolate 

Fudge Cake £9.75 
Chocolate fudge sauce, soft 
scoop vanilla ice cream, 
squirty cream & crushed 
Oreos.

Can be made Non-Gluten 
Containing by removing 
the Oreo’s. Ask the team.

Vegan Ice Cream  £4.75

Driftaway 
IPA   £6.45 

Pint 4.2%

Jubel Peach  £5.30 
330ml can 4.0%

 Straight up  £5.50

 Honeycomb, 
Toffee Fudge Pieces 
& Butterscotch Sauce  
£6.50

American 
Screwball £6.50

(aka: frozen custard)


