


Juicy jalapeño, sliced in half, stuffed with a creamy 3 cheese and 
sausage mix, wrapped in bacon and smoked.

JALAPEÑO TORPEDOS 6.75

With dipping whiz cheez sauce 

MACARONI BITES (V) 6.00
Pimento cheese and chopped pickles, cream cheese & jalapeño jelly, 
maple and toasted seeds, mojo verde.

DRESSED CORN DOG 7.50

Spicy ranch, aged cheddar cheese sauce, hickory BBQ sauce, outback 
blooming sauce.

GIANT ONION RINGS 8.25

Fully smoked in an eastern BBQ sauce, toasted seeds, scallions, chilli.

ASIAN BBQ PORK BELLY BITES 6.50Fully loaded American tater tots, gooey cheddar cheese, pimento 
cheese, avocado, pica de gallo, pulled smoked chicken, mojo verde.

PILED HIGH CHICKEN  
TOTCHOS SHARER

10.50

Our house chilli dip with melted cheese and fabulous homemade 
nachos with smoked tomato & chilli salsa.

LOADED CHILLI CHEESE NACHOS (V) 8.00
Add belly bites  3.00

Includes 2 Short Sides of your choice

Rubbed with our secret blend of spices & left for 24 hours before 
being slow smoked over hickory for around 16 hours until its juicy 
& tender. Burnt Ends are tender moist little nuggets of melt-in-the-
mouth brisket.

ULTIMATE BRISKET N' BURNT ENDS 17.95
Our Boston Butt (pork shoulder) spends a goodly time enjoying a 
Carolina spiced rub before a smoking over hickory wood until the Pit 
Boss declares “it’s cooked to perfection”. 

PULLED PORK CAROLINA STYLE 15.00

Maple glazed and rubbed before smoking, served with smokey apple 
sauce, Blue’s BBQ beans and cornbread.

SMOKED PORK BELLY SQUARE 13.50

Brine over night with a fusion of herbs and spices before being 
smoked. (The pink tinge is a natural occurrence it is fully cooked.)

BLUE'S HALF CHICKEN 14.00
Our own recipe American style BBQ sausages made from a mix of 
pork & beef with secret herbs & spices gently smoked over hickory.

BLUE'S SPECIAL LINK SAUSAGE 11.75

Smoked until they are tender, sweet & sticky, then bathed in our 
Cherry Bourbon sauce. Get down & sticky & don’t share, unless you 
really love your friends.

RACK OF ST LOUIS 
BBQ RIBS

13.5021.00
Full Half

UPGRADE YOUR FRIES TO TWISTERS 
OR SWEET POTATO FRIES 1.50

PLEASE ASK YOUR SERVER FOR OUR SPECIALS TODAY

A 12oz rump, cooked to your liking and glazed with our Cherry 
Bourbon sauce, served with onion bundle, skin-on fries and slaw.

BOURBON GLAZED RUMP STEAK 19.75

A 9oz Rib-Eye, cooked to your liking and glazed with our Cherry 
Bourbon sauce, served with onion bundle, skin-on fries and slaw.

RIB-EYE STEAK 9OZ 21.50

Spiced & marinated chunks of beef mixed with beans topped with grated 
cheese and Jalapeños, served with rice and tortilla.

SMOKEHOUSE CHILLI 13.50

Half chicken, 24hr marinade, roasted then griddled and served with 
our dry slaw and skin-on fries. Served with garlic & lime mayo.

PIRI PIRI CHICKEN 13.50

With smoked breadcrumbs and pancetta or spicy Seitan (V). 
MAC'N'CHEESE 11.50

BBQ WINGS

Coated in Hickory 
BBQ sauce

KICKIN’ WINGS 

Spicy or fiery, coated 
in our mustard 
Louisiana sauce

SMOKY & STICKY

Straight from the 
smoker, coated in a 
hot redpepajam  
for sticky fingers

BUTTERMILK 
FRIED WINGS 

Hot mayo &  
hickory BBQ

MESQUITE 
WINGS 

Ranch dip  
and sticks

22.5011.956.756 pieces 12 piecesWING CORNER ALL WITH WITH VEGGIE STICKS

WING SHARING     
PLATTER

Four of all of  
our wings! 



Challenge
PLATTER

49 .50
If a smokey platter of BBQ heaven is what 
drives you, this is where you want to be!

A full rack of Spare Ribs, Pulled Pork, half Chicken, 
sliced Brisket, Burnt Ends, & Sausages, all served on 

a big old platter with fries and slaw. 

WHY NOT SET YOUR BUDDY UP WITH A MAN V FOOD 
CHALLENGE & GET THEIR NAME ON THE WALL!

The American classic revisited, 1/4 iceberg lettuce, slow roasted 
tomatoes, crumbled Stilton, spring onions, and smoked streaky bacon 
with blue cheese dressing.

BLUE'S WEDGE SALAD 11.00

Salads
Keep it guilt-free, or be a bit naughty and add a meat 
dish from the “do-it-yourself” BBQ platter section…

Romaine lettuce, house dressing, croutons, anchovies, & a soft boiled egg.

CAESAR SALAD 11.00
Add grilled chicken  4.00   or blackened salmon  5.00

choose aS MANY meats AS YOU LIKE

Carolina Pulled Pork (200g)        8.00
St Louis Ribs (half rack)                         10.00
Brisket & Burnt Ends (½ portion)      9.00
Link Sausages (two)          6.50
Pork Belly Square          9.50
Half Chicken                          10.50
Your choice of wings (6pcs)      6.75
Your choice of wings (12pcs)                          11.95

CAROLINA MUSTARD - Mild & tangy yellow mustard sauce

CHERRY BOURBON - Dark fruity & sweet with a hint of Bourbon

KANSAS KETCHUP - Rich & thick, with a little kick of chilli I
LOUISIANA HOT SHOT - A very hot smokey chilli sauce III

VEGAN AND GLUTEN FREE, 
AVAILABLE TO BUY

it’s all about 
THE BASTE
At Blue’s we pride ourselves on our home-made BBQ sauces - they 
provide the final touch to our authentic Deep South recipes. If you want 
to add your own - ask your server for your meat to be served “dry” and 
you can then sauce-it-up to your personal preference.

LONG SIDESLONG SIDES 4.50
Homemade Bourbon BBQ beans 
Hickory seasoned twister fries (V)
Sweet potato fries (VG)
American tater tots (VG)

Cassava fries (VG)
Mac’n’cheese (V)
Lil’ wedge salad (V)
Mexican street corn (VG)

SHORT SIDESSHORT SIDES
Skin on fries (v)         3.50
Dry house slaw, sweet and sour dressing (VG)                         2.50
Corn on the cob (v)        3.50
Onion Bundle (The very famous Onion Bundle!) (V)                            3.00
Corn bread (V)                                  3.50

THE PORKER - smoked pulled pork with jalapeño jelly

THE TEXAN - smokehouse brisket chilli jalapeño and cheese

THE VEGANIVORE - five beans chilli, jalapeños, crumbled 
vegan cheese and seitan

6.50

FOR SHARING

BBQ Feasts



Served with smokey tomato salsa, smoked eggplant and cassava fries

BLACKENED SALMON STEAK 15.50

F R O M  T H E  B A Y O U
Enhance your fish dish with sides or salad to make it perfect!

ASK YOUR SERVER TO SEE WHAT WE ARE SERVING TODAY

Served with skin-on fries, our dry slaw and pickles.

Our delicious 6oz patty made from English prime beef, flame-grilled 
and served with tomato, lettuce, smoked onions and pickled gherkin.

BLUE'S BURGER 11.95

Our Blue’s burger, piled high with pulled pork, brisket & good ol’ 
American cheese not for the faint hearted! 

MR PRESIDENT 16.95

Double patties, double cheese, double maple glaze smoked streaky 
bacon, fried egg.

SOOOO BRITISH 15.50

Our Blue’s burger topped with pulled pork & pork Belly  and gooey 
redpepajam and American cheese.

THE FRENCHY 15.25

Our blues burger, grilled chicken breast, avocado, BBQ ribs, giant 
onion ring, fried jalapeños, mojo verde.

THE DREAM STACKER 15.95

A crispy fried escalope of chicken, served in a bun, loaded with piri  
piri mayo, lettuce & tomato.

DEEP SOUTH CHIX 13.50

Cajun coated chicken breast chargrilled with melted blue cheese.

THE BLACK & BLUE 13.95

With Mexican street corn topping, chipotle mayo & fries

NOT SO CLASSIC DOG 11.50

Featuring Mom's Bad Boy

Our Classic American smothered with Chilli & Cheese with fries.

MUCKY DOG 10.50

Classic bad boy with pulled pork, Smokey crispy bacon, smoked 
onions and fries.

THE PIGGY DOG 12.95

UPGRADE YOUR FRIES TO TWISTERS 
OR SWEET POTATO FRIES 1.50

Desserts  
& SHAKES

VANILLA (VG)

CIOCCOLATO

STRAWBERRY

OREO

HONEYCOMB

SALTED CARAMEL

Fabulous gelato ice cream made in Turin, 
Italy from the finest ingredients.

BROWNIE OBSESSION (VE & GF) 

INDIVIDUAL APPLE CRUMBLE 
WITH HONEYCOMB ICE CREAM 
(VE & GF) 

KEYLIME PIE

CHOCOLATE LOVIN SPOON

CHOCOLATE PEANUT  
BUTTER STACK 

AVOCADO AND LIME 
CHEESECAKE

BAKED NEWYORK CHEESECAKE

ICE CREAM Any two scoops

5.95

6.50

7.25

7.25

7.95

 
5.95

 
5.95

4.35



MAINS

Garlic & thyme yoghurt, thyme, mojo verde, tostones.

SMOKED AUBERGINES 5.50

Hickory salt, mango sweet chilli sauce.

JACK FRUIT WINGS 6.25

Smokey tomato salsa, jalapeño jelly, creamy redpepajam 
dips to share.

GIANT ONION RINGS 7.95

Smoked aubergines and peppers, Mexicana cheese, candied 
jalapeños, lettuce, mojo verde, giant onion ring.

MOVING MOUNTAIN BURGER 10.00

Smokey tomato salsa, Spicy seitan, extra hot 
jalapeño mustard, did you know Portland has the 
highest vegan population.

PORTLAND HOTDOG 8.50

Our favourite beans in a rich chilli sauce with cream cheese 
and candied jalapeños, tortilla chips and rice.

FIVE BEANS CHILLI 12.50

Brisket & burnt ends, cauliflower wings, American tots, 
nachos, spicy jackfruit wings, smoked no pork sausage, 
jalapeño slaw, cassava fries, corn on the cob.

VEGAN PLATTER 35.00

Burnt ends, fries and slaw. A classic revisited.

VEGAN BRISKET 12.50

Sides
Corn on the cob           3.00
Cassava fries with hickory salt          4.50
American potato tots          4.50
Sweet potato fries           4.50
Mixed salad           3.00
Skin on fries           3.50
Mexican street corn           4.50

Desserts 
For when you need chocolate (GF)

BROWNIE OBSESSION 5.95

Individual Apple crumble with vanilla ice cream.

APPLE CRUMBLE 5.95



BLUESSMOKEHOUSE.COM

34 Market Place,
Newbury,
RG14 5AG

Unit 6, The Arts Centre,
138 Above Bar Street, Southampton, 

SO14 7DU

High Street,
Bracknell, Berks.

RG12 1DS

01635 953 414023  8112  0048 01344 867 575

 NewburySouthampton  Bracknell

DELIVERY +
click & collect

Enjoy the great taste of Blue’s from the comfort 
of your own home. Almost every item from this 

menu, including the Challenge Platter, is available 
from the Deliveroo platform where you can order 

to have delivered or collect yourself

At Blue’s, we pride ourselves on the authenticity 
of our smokehouse specials. Like any great 
dish it’s all about the ingredients and we think 
we’ve got them right. Our in house smokers 
are imported from America and we use only 
the best hickory and apple to bring the perfect 
flavour to our dishes. Our recipes, rubs and 
sauces* are based on smokehouse classics, with 
some Blue's magic sprinkled on top. If you like 
“low & slow” you’ll love 'em.

*  Rubs and sauces are available to buy inhouse. 
Great pressies for a #BBQlover 

A bit about


