
 NON-GLUTEN CONTAINING MENU 

BREAKFAST 
Streaky Bacon, Egg & Cheese Muffin  £5.50  
With griddled egg, American cheese on a gluten-free bun 
plus a side of magic-dusted home fries.

 Magic-Dusted Mushroom, Egg & Cheese Muffin  £4.99 
With griddled egg, American cheese on a gluten-free bun 
plus a side of magic-dusted home fries.

 Avocado & Poached Eggs  £5.99 
Freshly smashed avocado piled on a gluten-free bun & topped 
with two soft poached eggs.  

Add streaky bacon  £1.50    Add smoked salmon  £3.00

Steak & Eggs  £11.99 
Start your day the smokehouse way with our 170g aged butt 
steak, served with two griddled eggs, charred tomato, home 
fries & a toasted gluten-free bun. 

 The Cowboy Breakfast  £7.99 
Also known as ‘Huevos Rancheros’ all along the Mexican border, 
this ranch-style breakfast involves crispy corn tortillas topped 
with jackfruit chilli, guacamole & of course - griddled eggs.

APPETIsERS 
 Frickles  £4.99 
Juicy pickles deep-fried in a crispy Cajun spiced batter, 
served with South Carolina barbecue dip.

Garlic King Prawn Taco  £6.99 
Pan-fried king prawns & baby leaves served on a crunchy 
taco with Korean ketchup & cilantro dressing.

 Jackfruit Chilli Taco  £4.99 
Smokey, spicy jackfruit, served with baby leaves & cilantro 
on a magic-dusted crunchy taco.

 Baby Caesar Salad  £4.50 
Crisp cos lettuce leaves tossed in a light Caesar dressing.

Add chargrilled chicken  £1.50    Add smoked salmon  £2.50

Slow smoked chicken wings 
Ever heard of smoked chicken wings? You have now!  
Care & attention from our pitmasters make Hickory’s wings 
as tasty & tender as can be & that’s before we toss them in 
your choice of sauce...

Homemade Barbecue  £6.99

Sticky Tennessee Bourbon Glaze  £7.50

Louisiana Hot  £7.50

Homicide   £7.99 (Hotter than high noon in Texas!)

Smokehouse Nachos  
Ideal for sharing! 
Crunchy nachos with sour cream, avocado mayo, gooey 
cheese & jalapenos, plus your choice of...

 Gently Spiced Tomato Salsa  £5.99

14hr Smoked Pulled Pork  £7.50

 Jackfruit Chilli  £6.50

THE SMOKEHOUSE 
Kansas-style Pork Belly Ribs  
Half Slab: £14.99   Full Slab: £24.99 
Smoked for 6 hours, these prime-cut ribs are seasoned with 
a sprinkle of magic dust & glazed with our own barbecue 
sauce. Served with skin-on fries & house slaw.

Baby Back Ribs 
Half Slab: £11.99   Full Slab: £19.99 
Our baby back pork ribs are seasoned with a rub from South 
Carolina, then smoked for 4 hours. Served with skin-on fries 
& house slaw. 

Eight-hour Smoked Beef Rib  £19.99 
Two beef ribs rubbed in magic dust, smoked for  
8 hours then glazed with our sweet Tennessee bourbon gravy. 
Served with skin-on fries, pickles, onions & an extra pot of 
gravy for dippin’.

Barbecue Hand-Pulled Pork  £11.99 
Pork this tender doesn’t happen by accident. This cut has 
been lovingly smoked for 14 hours & comes served with 
barbecue beans, skin-on fries & house slaw.

Texas Style Brisket  £14.99 
There’s 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, skin-on fries, pickles & Tennessee bourbon gravy. 

THE SMOKEHOUSE PLATTER  £42.00 
Ideal for 2 people to share!

Can’t decide? Don’t decide. Allow us to bring you a platter 
filled with all the smokehouse classics. Served with skin-on 
fries, house slaw, pickles & Tennessee bourbon gravy.  

• Grain-fed Texas-style beef brisket

• Baby back ribs 

• Barbecue hand-pulled pork

• 8-hour smoked beef rib

• Kansas-style pork belly ribs

• Slow-smoked chicken wings in Korean ketchup 

•  As the sausage is unavailable as a non-gluten containing 
option, you can choose a second item from the list to 
double up on.

Smokehouse Platter for one also available  £26.00

SANDWICHES 
Hickory’s Chicken Club  £9.99 
Spice things up with our chargrilled Cajun chicken & streaky 
bacon. Comes topped with a softly boiled egg, crisp lettuce, 
tomato, guacamole & cilantro on a gluten-free bun.

Smoked Salmon & Cream Cheese  £9.99 
This open sandwich is our take on the New York cream 
cheese & smoked salmon bagel. Ours comes with baby leaves, 
cucumber, pickles, shallots & a South Carolina dressing on a 
gluten-free bun.

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



MAINS 
Chicken & Vegetable Skewers  £13.99  
We’re getting fired up just thinking about these sizzling cuts 
of chargrilled chicken breast, sweet red onions, peppers & 
courgette. Served with skin-on fries & house slaw.

Choose: Smokey Barbecue, Dry Rubbed or Hot ‘n’ Spicy

  Wood-Fired Vegetable Skewers  £9.99 
A flame-grilled vegetarian feast of sweet peppers, courgette, 
corn & tomato. Served with a side salad & guacamole.

Choose: Smokey Barbecue, Dry Rubbed or Hot ‘n’ Spicy

Add halloumi cheese  £4.00

Fire-Kissed Seabass  £13.99 
Fillets of seabass chargrilled on our open flames, served with 
delicate baby leaves & Southern succotash (ours is made up of 
sweet corn, black beans & okra).

  Jackfruit Chilli  £9.50 
We’re blazin’ a trail with this vegan chilli, made by 
simmering down jackfruit into a smokey spicy stew.  
We serve it with with smooth guacamole, rice & our magic-
dusted corn chips.

Cedar Plank Roasted Salmon  £14.99 
A Cajun-rubbed salmon fillet served with magic-dusted corn 
chips, guacamole & dirty rice (the good kind).

SIDES 
  Skin-on Fries  £3.25 

  Secret Recipe Magic Dusted Fries  £3.75 

  Ultimate Cheesy Chilli Fries  £4.75 

Barbecue Pit Beans  £2.99

  Mixed Side Salad  £2.99

  House Slaw  £1.99 

  Spiced ‘Dirty’ Rice  £3.99 

  Corn on the Cob  £3.50

  Creamed Corn  £2.99

  Wood-Fired Garlic Mushrooms  £2.99 

  Cajun Onion Rings  £3.75

  Sweet Potato & Scallion Mash  £3.50 

Gooey Mallow Mash  £3.99

DESSERTS 
Rich Chocolate Brownie  £5.50 
Our take on a Mississippi mud pie, this brownie comes with 
chocolate sauce, soft scoop vanilla ice cream & homemade 
crispy rocky road pieces.

Table Toasted Campfire Marshmallows  £7.99 
Like kids around a campfire, toast at the table with a set 
of marshmallow skewers, which come with their very own 
campfire & rich chocolate dip.  
For every Campfire Marshmallow dessert that is sold,  
Hickory’s donate £1 to Cash for Kids.

Frozen Custard (Fro-Co) with 
Homemade Blueberry Compote  £3.50

BURGERS
Our Famous Hickory’s Burger 
Double: £11.99    Triple: £14.99 
Classic beef patties served with crisp lettuce, onions, pickles, 
house burger sauce & all-American cheese.

Add streaky bacon  £1.50

  The Veg Patch Burger  £10.99  
Two thick kale & hemp seed patties come stacked with crisp 
lettuce, onions & juicy pickles, topped with South Carolina 
barbecue sauce & a whole lotta love.

The Texan Beef Rib Burger  £21.99 
Two prime beef patties & American cheese, with lettuce, 
onions & pickles. So far, so normal, right? But add a whole 
bone-in beef rib & Tennessee bourbon gravy & you’ve got 
yourself something to write home about.

All the above burgers are served with skin-on fries & house slaw. 
on a gluten-Free Bun.

SALADS 
Hickory’s Caesar 
Crispy cos & coral lettuce, tossed with a creamy Caesar & 
parmesan dressing, finished with a soft boiled egg & magic-
dusted corn chips.

 The Classic  £8.99

Chargrilled Chicken & Streaky Bacon  £12.50

Smoked Salmon  £12.99

The Cobb 
An all-American favourite, with crisp iceberg & coral lettuce, 
ripe avocado, creamy blue cheese, fresh tomato & a soft 
boiled egg.

 The Classic Cobb  £8.99

Chargrilled Chicken & Streaky Bacon  £12.50

STEAKS 
Our speciality steaks are hand cuT & aged for a minimum  
of 40 days before being cooked to order. 

Rump Steak 340g  £17.99 
Our grass-fed Black Angus rump steaks are aged for a 
minimum of 50 days which means lots of bold flavour. 

Blackened Butt Steak 340g  £18.99 
Add some heat to our classic Black Angus butt with a healthy 
dose of Cajun spice.

USDA Flat Iron Steak 280g  £19.99 
All the way from Weld County, Colorado, this grain-fed Flat 
Iron steak has what they call ‘raindrop marbling’, which 
means it’s juicy, tender & full of rich flavour. 

Ragin’ Cajun Cowboy Steak 280g  £20.99 
Think we can’t make our USDA Flat Iron steak taste even 
better? Let us serve it with a Cajun rub, & think again.

Ribeye Steak 255g  £18.99 
Straight from grain-fed cattle aged for 50 days, this is a real 
steak-lovers cut as the increased marbling allows for more 
taste & texture. 

Louisiana Steak 255g  £19.99 
The same great ribeye, the same great flavour, blackened in a 
spicy Cajun rub.

All our steaks ARE served with skin-on fries, homemade 
pepper sauce, fire-kissed chilli & A Cajun onion ring. 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


