Salads & Starters
$26.00

Okanagan Charcuterie

-local cheeses, meats, pickled vegetables, house made condiments with baguette

Watermelon, Basil & Jalapeño Salad

$14.00

-white wine marinated watermelon, feta cheese, basil, roasted jalapeños, toasted
pecans, balsamic reduction

SouthWest Romaine

$14.00

-grilled romaine hearts, chorizo sausage, roasted red onion, caramelized fennel,
shaved parmesan, cornbread & paprika chipotle dressing
-add grilled prawns or house smoked shredded chicken leg $5

From the Smoker
Served with house made cornbread, maple baked beans, lemon dill coleslaw & watermelon salsa

Vine Smoked St. Louis Pork Ribs
-with a citrus maple glaze

- Full Rack - Half Rack -

$24.00
$18.00

Angus Beef Brisket

$26.00

Pitmaster Pig Wings

$22.00

Oak Smoked Cumin Chicken Leg

$24.00

-smoked Angus beef brisket marinated in red wine & finished in a house made
cherry BBQ sauce
-finished in a house made cherry BBQ sauce
-finished in a peach & jalapeño BBQ sauce

Smoke & Oak BBQ Platter

choose any 3 meats: ribs, beef brisket, pig wings, chicken leg
comes with all the fixin's & sauces

$36.00

Mains
Southern Style Mac & Cheese

$15.00

Lemon Grilled Prawn Skewers

$24.00

-macaroni, rich cheese sauce, crispy panko parmesan crust
-served with mixed greens or lemon dill coleslaw
-add pulled pork or smoked chicken leg $5

-marinated prawn skewers, rosemary & lemon spätzle, local grilled vegetables,
watermelon salsa & lemon basil dressing

Burgers & Sandwiches
Choice of red onion roasted potato salad, mixed greens in basil dressing,
lemon dill coleslaw or mac & cheese

Bison Burger

$16.00

Smoked Portobello Mushroom Veggie Burger

$15.00

Smoke & Oak Original Reuben

$17.00

Pulled Pork Panini

$16.00

-brioche bun, caramelized onions, smoked cheddar, bacon, lettuce, tomato,
pickled cucumber & mustard fig spread

-brioche bun, pickled cucumber, smoked cheddar, caramelized onions, lettuce,
tomato & corn salsa

-rye bread, smoked beef brisket, grainy mustard, provolone cheese &
sauerkraut

-asiago bread, basil chipotle mayo, caramelized onions, brie cheese & coleslaw

beverages
Wild Goose White Wines

Tin Whistle Artisan Beer

Bottle $30
Glass $8
Bottle $35
Glass $9
Pint $6

Howling Moon Artisan Cider

500 ml $10

-Autumn Gold, Pinot Gris, Riesling or Gewürztraminer

Wild Goose Red Wines
-Red Horizon Meritage or Merlot

-Coyote Blonde Ale or Peach Cream Ale

-Off dry or Dry

smokeandoakbistro.com 250-497-8919
2145 Sun Valley Way, Okanagan Falls, BC

Coffee/tea/Juice/Pop

$3

Vintner's Club members receive their discount on
Smoke & Oak meals. Please ask your server

