DRAFT

ROTATING, SEASONAL, AND LOCAL CRAFT BEERS.
PLEASE ASK YOUR SERVER FOR TODAY'S SELECTION

BOTTLES

MILLER LITE GUINNESS
MICHELOB ULTRA WHITE CLAW
COORS LIGHT TRULY
BUD LIGHT

BUDWEISER

HEINEKEN

CORONA

ANGRY ORCHARD

SAMUEL ADAMS SEASONAL

STELLA ARTOIS

DOS EQUIS

YUENGLING

0'DOULS

CANS

RED

COLUMBIA MERLOT
DECOY PINOT NOIR
ALAMOS MALBEC

JOSH CABERNET SAUVIGNON

QUILT CABERNET SAUVIGNON

WHITE

LA CREMA CHARDONNAY
LA CREMA PINOT GRIS
DECOY SAUVIGNON BLANC
FRISK RIESLING

ROSE & BUBBLY

LA CREMA PINOT NOIR ROSE
DOMAINE CHANDON

187ml

LAMARCA PROSECCO

187ml

NON-ALCOHOLIC

RED BULL ENERGY DRINK

RED BULL SUGAR FREE
RED BULL RED EDITION (WATERMELON)

S
S
p— = »
- M -

EEEEE

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE THE RISK OF FOODBORNE ILLNESS.
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SMOKEWOOD




SHAREABLES

SMOKEWOOD WINGS

house-smoked and tossed in buffalo sauce.
served with blue cheese or ranch dressing. 13.29

MEDITERRANEAN DESTINATION

hummus, feta plank, marinated kalamata olives,
cucumbers and pita chips. 12.99

DOUBLE DIP

smashed avocado, topped with pico de gallo,
beer cheese dip and a side of tortilla chips. 11.99

MOZZARELLA STICKS

crispy, golden fried and yummy!!!
served with marinara. 9.39

SMOKED PORK NACHOS

tortilla chips, pulled pork, beer cheese, jalapenos,
tomatoes and red onions. 9.25

BREAKFAST
FAVORITES

SERVED UNTIL 10:30AM
XNA BREAKFAST

two cage-free eggs* any style,
served with your choice of ham, sausage or bacon,
hashbrowns and choice of marble rye,

wheat or texas toast. 11.49

OZARK LOADED OMELET

three cage-free egg omelet with

cheddar cheese and choice of

three vegetables (onion, mushrooms,

green peppers, jalapefios or tomatoes)

and one meat (bacon, ham, brisket or sausage).
served with hashbrowns and choice of marble rye,
wheat or texas toast. 11.79

SMOKEWOOD BREAKFAST TACOS

two flour tortillas with scrambled eggs*,

your choice of meat (bacon, ham, brisket or sausage),
hashbrown and cheddar cheese

topped with pico de gallo. 11.69

add a third taco* 2.99

AVOCADO TOAST

wheat toast, smashed avocado,
pico de gallo. 8.49
add two cage-free eggs* 3.98

YOGURT BOWL

vanilla yogurt topped with fresh berries,
chia seeds, granola and served

with your choice of marble rye,

wheat or texas toast. 8.49

ALA CARTE ITEMS

SIDE OF SAUSAGE, BACON, HAM  3.99
SIDE OF HASH BROWNS  3.99
EGE 1.99

SIDES

BEER CHEESE 2.99
FRENCH FRIES 3.69
SLAW 3.69
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SMOKEWOO0D

GREENS

BIG GREEK SALAD

chopped romaine, applewood bacon, red onion,
cucumber, tomato, marinated olives, banana peppers,
feta cheese, pita bread and hummus.

served with greek dressing 12.99

CHOP CHOP SALAD

chopped romaine, applewood bacon, red onions,
tomato, hard boiled eggs, and blue cheese crumbles.
served with blue cheese dressing $12.29

FAYETTEVILLE CAESAR SALAD

chopped romaine, parmesan cheese,
and croutons with creamy caesar dressing. 11.89

e« ADDTOANYSALAD o « «

house-smoked pulled pork ~ 5.99
house-smoked brisket 6.99
farm-raised chicken breast ~ 6.99
crispy fried chicken 5.99
blackened mahi-mabhi 7.99

CLASSICS
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SMOKEW0OD SAMPLER

a trio of our house smoked meats (f

with burnt end beans and a side o

CHICKEN TENDERS

served with french fries and your choice
of honey mustard, barbecue sauce or ranch. 11.59

add another sauce * 0.50

MAHI-MAHI FISH TACOS

blackend and seared mahi-mabhi, to

pork, brisket and wings)
coleslaw. 18.59

ped with lettuce

DAILY FRESH

ask your server about our daily. 10.99

CHEF SPECIAL

ask your server about our daily. 13.99

AVOCADO TOAST

wheat toast, smashed avocado,
topped with pico de gallo. 8.49

add two cage-free eggs* 3.98

and house-made remoulade. served with chips and salsa. 12.99

BUILD YOUR
OWN BURGER

all burgers topped with your choice of cheese,
lettuce, tomato, red onion, and pickles.

served with your choice of french fries,

side salad or cole slaw.
substitute burnt end beans, sweet potato fries,
onion rings or seasonal vegetables for 1.59

START

grass-fed beef* 13.99
Impossible™  14.99

SAUCE ITUP  CHEESE

mayonnaise american
mustard cheddar

ketchup smoked gouda

barbecue sauce SWiss
house-made remoulade

ADD ON3

extra cheese
pepper jack cheese
smashed avocado
applewood bacon
smokewood chili
fried egg*

make it a double

SIDESALAD 4.25
SIDE BURNT END BEANS 4.25
SWEET POTATO FRIES 4.99

SANDWICHES

all sandwiches served with your choice of french fries, side salad or cole slaw.
substitute burnt end beans, sweet potato fries or onion rings for 1.59

RAZORBACK PULLED PORK

house-smoked pulled pork, cheddar cheese,
caramelized onions, coleslaw, pickles,
and barbecue sauce on a brioche bun. 12.99

XNA CLUB

oven roasted turkey, applewood bacon, swiss cheese,
|lettuce, tomato and mayonnaise on texas toast. ' 12.99

BENTONVILLE CHICKEN

grilled farm-raised chicken, applewood bacon
smoked gouda and barbecue sauce on a brioche bun. 11.99

NOT YOUR AVERAGE GRILLED CHEESE WITH TOMATO BISQUE

melted smoked gouda and american cheese on buttered texas toast
with parmesan crust, served with tomato bisque. 11.99

add brisket, bacon oregg 1.99
add grass-fed beef* 5,99

BRISKET SANDWICH

house-smoked beef brisket, cheddar cheese, caramelized onions,
sauteed mushrooms, on a hoagie roll, served with a side of au jus 12.99

RUBEN

corned beef with swiss cheese, sauerkraut
and house remoulade on marble rye 10.99

DESSERT

CHEESECAKE

topped with chocolate or caramel sauce 6.00

SIDE OF VEGGIES 4.99
ONION RINGS 4.99
TOMATO BISQUE 6.49




