
Nemesis (Rhamnous) £10
The Classic hickory Caesar with a generous added portion of
smoked chicken �llet & oak smoked bacon.

The Corsley Caesar £7
Crispy little gem & cos lettuce tossed with a creamy Caesar &
parmesan dressing

Lyes Ares £9
Classic greek salad with olives, tomatoes, feta, red pepper �akes &
olive oil

Southern Fried Chicken in a Basket £8
A wee basket of heaven this. Melt in your mouth fried
chicken served with a sweet chilli dip
Bruschetta with Tomato & Basil (v) £6
Nothing screams summer quite like bruschetta, Garlic
rubbed toasted ciabatta topped with marinated tomatoes,
red onion, basil & balsamic
Marinated Feta & Olives (v) (gf) £6
A delicious Mediterranean inspired appetizer with olive oil,
red pepper �akes & oregano
Smoke House Nachos Pulled

Pork
£8

Spiced
tomato

salsa
£7 (v)

Crunchy nachos with guacamole, sour cream, gooey
cheese & jalapenos, plus your choice of....
Slow Smoked Chicken Wings £8
Chicken wings at there �nest. Cooked very slowly with
hickory & oak wood chips make the White Hart's wings as
tasty & tender as can be, and that's before we toss them in
our sticky Tennessee bourbon sauce

Acquiesce £13
10oz steak burger topped with hickory smoked bacon, Fried
onions, mushrooms & Applewood smoked cheddar. Served with
slaw & proper chips

The Evolution £12
Southern fried chicken burger topped pepperoni & cheddar,
Served wit slaw & proper chips

Corsleys Gobi Bird £11
Smoked chicken �llet burger with cos lettuce, beef tomato aioli

Winstons Key £15
Yep, this is a tubby fella. Large steak burger topped with slow
cooked smoked brisket, fried onions & peppercorn sauce

Appetizers

Smoke House

 Whit� Har�
THE

Smokehouse Burgers

Texas Style Baby 

Back Ribs

Slow & Low Pulled Pork

House Salads

Barbacue Hand - Pulled Pork £12
Pork this tender doesn't happen by accident. Pork
shoulder has been lovingly smoked for 14 hours
and comes served with barbecue pit beans, proper
chips & slaw

Memphis Style Baby Back Ribs

Slow & Low BBQ Pulled Pork

Grain Fed Texas Style Beef Brisket
Served warm not hot

Smoked Wild Boar & Apple Sausage

1/2 Hickory Smoked Chicken
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Smokehouse Brisket £15
There is no messing around with our grain fed beef
brisket. Cooked low 'n' slow for 16 hours. Each brisket
is served warm rather than piping hot (just like they do
in Texas), with house slaw, proper chips, pickles & a
Tennessee bourbon gravy.

1/2 Rack of Ribs 1/2
rack -

£12

Full
rack -

£19
Mouth watering ribs rubbed in our magic dust
then smoked for 4 hours in our BUDDY smoker.
The ribs are then �nished with a Jim Beam glaze.
Served with proper chips, slaw & pit beans

The Platter

Cant decide? dont decide. Allow us to bring you 

a generous platter �lled with our smokehouse 

classics. Served with proper chips, slaw & 

gravy
2 people £25, 

4 people £40

Sides

Smoked Brisket

Proper Chips  

House Slaw  

Barbacue Pit Beans  


