
JALAPEÑO TORPEDOS 5.25
stuffed with a creamy cheese wrapped in 
bacon and smoked to perfection. 

KICKIN’ WINGS REGULAR (6 PCS) 5.25, LARGE 
(12 PCS) 10
Seasoned, deep-fried until crispy, sauced 
with your choice of spicy or fiery

LOADED CHILLI CHEESE NACHOS (V) 5.25
Chilli dip, melted cheese, homemade 
nachos with chipotle sour cream, salsa 

MACARONI BITES (V) 4.50 
mac’ n’ cheese cloaked in breadcrumbs and 
deep fried

DIRTY FRIES; A BOWL OF SKIN ON FRIES WITH 
TOPPINGS ALL AT 5.95

THE PORKER 
Smoked pulled pork with a slather of 
Blue’s own BBQ sauce

THE TEXAN 
Smokehouse brisket chilli with jalapeños 
and cheese

THE VEGGIEVORE 
Five bean chilli, jalapeños and cheese

RACK OF ST LOUIS BBQ RIBS 19
Smoked until tender, sweet & sticky, then 
bathed in our Cherry Bourbon sauce

BRISKET N’ BURNT ENDS 14
Dry rubbed for 24 hours, smoked for 12 
hours, house Texan sticky bbq sauce 

BLUE’S HALF CHICKEN 11.25
24-hour brine of herbs & spices before 
being roasted and finished on the grill

BLUE’S SPECIAL LINK SAUSAGE 9.5
Our own recipe mix of pork & beef, herbs 
& spices gently smoked over hickory

HICKORY SMOKED PORK BELLY SQUARE 10.25
Maple glazed before smoking served on 
cider braised red cabbage and apple

PLATTERS
THE CHALLENGE PLATTER 45
A full rack of spare ribs, pulled pork, 
half chicken, sliced brisket, burnt ends 
& link sausages, all served on a big old 
platter with fries and dry slaw

DIY PLATTER
Add any number of the choices below to 
create your own favourite platter
•Carolina Pulled Pork (200g) 5.75,  
•Brisket & Burnt Ends (half portion) 6.50
•Link Sausages (two) 3.50  
•Half Chicken 8.25  
•Smoked Pork Belly Square 7.75
•kickin’ wings (6pcs) 5.25

GLAZED RUMP STEAK 19, 

9OZ RIB EYE STEAK 19
cooked over flame to your liking and 
glazed with our Cherry Bourbon sauce, 
served with onion rings, skin-on fries 
and slaw.

SMOKEHOUSE CHILLI 10.75
Smoked chunks of brisket and beans with 
grated cheese, jalapeños and home nachos

KICKIN’ WINGS (12 PCS) 9.50
Dusted in our spices deep-fried until 
crispy, sauced with your choice of spicy 
or fiery.

PIRI PIRI CHICKEN 11.75
Half chicken 24 hour marinated, roasted 
and griddled, dry slaw and skinny fries

BLACKENED SALMON STEAK 12.75
Smokey tomato and chilli salsa, rosemary 
sweet potatoes wedges and lime

BBQ CLASSICS 
COMES WITH 2 SHORT SIDES OF YOUR CHOICE

SOUTHERN SPECIALS

STARTERS & NIBBLES



Our homemade burgers are ground from 
prime British Beef with our own 
seasonings, served in toasted buns with 
skinny fries and Blues dry slaw

BLUE’S SMOKEHOUSE BURGER 10
Flame-grilled, shredded lettuce, smoked 
onions, American cheese, house sauce, 
gherkin.

MR PRESIDENT 15.
Blue’s Burger, pulled pork, brisket, 
with Monterey Jack cheese 

THE DOUBLE CHEESEBURGER 12
Two 4oz patties, double cheese, smoked 
onions, shredded lettuce and house 
sauce

THE PIGGY BACK 12.5
Our Blue’s Burger topped with pulled 
pork & Carolina sauce

THE DEEP SOUTH CHIX 10
Crispy fried escalope of chicken, 
loaded with  piri piri mayo, lettuce & 
tomato

CLASSIC AMERICAN DOG 5.50
With tomato salsa, smoked onions, and 
American mustard swirl

MUCKY DOG 10
Our Classic American smothered with 
chilli & cheese

PULLED PORK DOG 10
Our Classic American loaded with smoked 
onions and pulled pork

BURRITO 8.25
Chilli, brisket, cheese, tomatoes, 
lettuce, sour cream and jalapeños all 
wrapped up in a tortilla and finished on 
the grill 

FIVE BEAN CHILLI (V) 9.50
A mixture of our favourite beans, 
smoked & then slow cooked in a rich 
chilli sauce, with our own tortillas 
topped with cheese, sour cream & 
pickled jalapeños

MACARONI CHEESE PIE (V) 8.50 
Recipe is courtesy of Sonia, Karibu Rum 
Shack, St James, Barbados. 
Havana burger (v) 9

3 BEAN MOZZARELLA BURGER 
with smoked paprika, herbs and spices

BLUE’S WEDGE SALAD 7.50
The American classic revisited, 1/4 
iceberg lettuce, slow roasted tomatoes, 
crumbled Stilton, spring onions, and 
smoked streaky bacon  with a blue 
cheese dressing. 

CAESAR SALAD 10.50
Romaine lettuce, house dressing, 
croutons, anchovies and boiled egg, 
served in a crunchy tortilla basked. 
Add grilled chicken blackened salmon 
2.50

BURGERS

MEAT FREE SALADS

Minimum 4 people per booking. Please book a minimum 5 days in advance.
A £10 deposit per head is required when making the reservation.

Service not included, a discretional service charge of 10% will be added to tables of 6 or more.
Some products may be replaced for similar alternatives due to seasonal demand.


