




Just the Meat & Fish
Ala Carte meat & fish for extra portions

Baby Back Pork Ribs (Half Slab)�  $11.95

Chicken Quarter� $5.00

Sliced Beef Tri-Tip�  $8.25

Sliced Pork Loin� $8.25

Salmon Fillet� $11.50

Trout Fillet� $11.50

Specialty Side Orders 
$3.00

Smoke-Baked Beans	 Roasted Creamed Corn	 Vegetable Medley

Creamy Garlic Coleslaw	 Baked Potato Wedges	 Baby Bakers

Grains, Rice & Mushrooms	 Baked Sweet Potato Fries

Beverage Shelf
BEERS	 COLD DRINKS	 COFFEE & TEA

Coors Light	 $4.00	 Ice Tea 	 $1.75 	 Regular & Decaf 	$1.75 

Blue Moon	  $5.00 	 Coke • Diet Coke 	 $1.75	  Hot Tea	  $1.75 

Blue Moon Seasonal	  $5.00 	 Root Beer • 7-Up 	 $1.75	  

Blue Paddle	  $5.00	 Apple Juice	 $2.00	 Water

Fat Tire	  $5.00 			   (By Request only) 

WINES  	 Whites 	  Reds

$5.00	 Alice White Chardonnay	 Alice White Shiraz 

	 Woodbridge Riesling 	  Cavit Pinot Noir 

$8 Corkage Fee	 Woodbridge Sauvignon Blanc 	  Lindemans Cabernet Sauvignon

After-Your-Meal Treats
Brownie Bites (4)	 $2.50
Assorted Cheese Cake Bites (4) 	 $6.50
Bit of Both Bites (2 each)! 	 $4.50

• 15% Gratuity Added For Parties of Eight or More •



The Smoky Market® Story
The unique quality of Smoky Market® brand foods has been developed over the course of Eddie 
Feintech’s long career in smoked food cook’n, which began back in 1977 with the opening of his 
first “Rib Joint” barbecue restaurant in Des Moines, Iowa. Eddie’s wood-burning, brick & iron ovens 
would authentically and uniquely Smoke-Bake™ 700 pounds of meat and fish each night using freshly 
cut hickory timber to impart natural and penetrating smoky flavor.

Many years of costly development were required to get the smoking technology of his restaurant 
“smokers” approved by the USDA for commercial mass production of meat and fish. The little brick 
and iron smoker oven design has now evolved into a huge stainless steel, wood-burning oven system 
capable of producing over 15,000 pounds per day of precisely the same quality of smoked foods that 
had made his restaurant enterprise so successful. 

The key factor of Smoky Market® quality and real smoky goodness is the burning of freshly-cut 
hickory timber (and other woods) as the principal heating source of our smoker-ovens. For it is the 
intensity of the smoke-heat vapor from the firebox that delicately Smoke-Bakes™ our meat and fish 
to specific degrees of doneness that allow them to be “fully cooked”, yet retain enough moisture to 
be heated and served in minutes as freshly prepared food. Smoky Market® restaurants will heat and 
prepare entrées and recipe dishes in very much the same manner as retail customers who buy our 
packaged foods. 

From our wood-burning ovens to the dining tables of consumers across America, the real and 
authentic quality of Smoky Market® brand meat and fish is guaranteed to be natural and wholesome. 
No additives (sugar, water, MSG, liquid smoke, high sodium) or preservatives are used in our process, 
and we apply only garlic and other spices for seasoning flavor. 

Our genuine smoky taste and flavor can only be created by the gift of freshly-cut timber that we burn 
in our ovens, and we’re planting two trees for every tree we harvest…

Enjoy your Smoky Market® experience!


