
ENTREES

FROM OUR SMOKEHOUSESOUPS AND SALADS

ADD smoked PULLED PORK  4 | GRILLED SALMON* 7
PULLED SMOKED CHICKEN  5

SANDWICHES ADD BACON   1.50  |  ADD PULLED PORK  4  |  add SWISS OR CHEDDAR CHEESE   1 

TO START AND SHARE

SOUP OF THE DAY         CUP  4  |  BOWL  7

Parties of 8 or more are subject to a 20% automatic gratuity.

BAKED BEANS  5  |  FRIES  4 |  DRY RUB FRIES  4.5  |  Sautéed BROCCOLINI  5  
Coleslaw  3  |  potato puree  4  |  Smoked Cream Corn & Jalapeno  4SIDES

HEARTLAND BONE DIPPER     16.50  
Smoked Top Round, Local Ciabatta Bread, Swiss Cheese, Bacon
Spicy Mayo, Au Jus & Fries

PULLED PORK SANDWICH     13.25
House Smoked Pulled Pork, Pickled Green Tomato & Fries

Half Rack of Our Smoked Baby Back Ribs, Signature BBQ Sauce
Baked Beans & Cole Slaw

Smoked Baby Back Pork Ribs     22

Smoked Creamed Corn & Jalapeno, Roasted Sweet Potato
Onion Jam

SMOKED PORK Tenderloin    23

Half Rack of Smoked Baby Back Pork Ribs, Smoked Kielbasa, Pulled
Pork, Baked Beans & Smoked Creamed Corn & Jalapeno

DEVILS SMOKEHOUSE PLATTER     27

*Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness.

Please let us know if you have any dietary restrictions or food allergies

so that we may accommodate your request 
GF: GLUTEN FREE  |  DF: DAIRY FREE  |  VG: VEGAN  |  VE: VEGETARIAN

SMOKED CHICKEN (GF)    19
Free Range, Organic River Oaks Farm Chicken, Fries & Side Salad

House Made Crispy Tortilla Chips, Mexican Corn & Black Bean Salsa
Vienna Lager Queso Cheese, Shredded Hoop House Lettuce  
Crumbled Farmers Cheese, Guacamole, Sour Cream, Roasted Peppers &
Pickled Jalapeno

LOADED BACKBONE NACHOS (VE)   13.25  

ADD SMOKED PULLED PORK  4  | ADD SMOKED PULLED CHICKEN  5

JUMBO PRETZEL (VE)   10.25  |  ADD QUESO   4
Brushed with Hot Butter & Salt, Sweet Jalapeno Mustard

Steve’s Fried Pickles (VE)   8
Battered & Crispy Fried Spears, Ranch Dressing Dip

House Smoked Deviled Eggs (DF, VE, GF)   3.25
House Specialty Smoked Deviled Eggs

Beer Battered Fried Cheese Curds (VE)   9
Rooster Aioli

Shaved Local Ham, Smoked Kielbasa, Duck Sausage & Venison Pate
 Mountain View Farm Cheese, Jalapeno Mustard & Pickled Peppers,
Mini Garlic Cheddar Biscuits

Local Charcuterie & Biscuit   17 

Mountain Wings (GF)   13
Choice of Southern BBQ Wings, House Dry Rub Wings, or Vienna
Lager Hot Sauce Wings. Crudité & Blue Cheese Dipping Sauce

Baked Oysters   14
Herb Garlic Butter, Chopped Bacon, Pimento & Parmesan Cheese

Fried Green Tomatoes & Pimento Beer Cheese (VE)  11
Rooster Aioli, Salsa Fresca, Kitchen Hot Sauce & Virginia Sorghum

Whenever possible, our soups and salads are made with local
vegetables and herbs produced in our Hoop House, please ask for a tour
and information on our commitment to support our community.

Smoked Brisket & White Bean Chili   8
Fully Loaded with Sour Cream, Cheddar Cheese & Red Onion

Smoked Cobb Salad (GF)   14
Romaine, Bacon, Avocado, Cherry Tomato, Blue Cheese, Smoked Eggs
Pulled Smoked Chicken, Blue Cheese Dressing

Arugula & Romaine Caesar Salad (GF o/R, VE)   5.50/10
Chopped Romaine Lettuce, Baby Arugula, Black Garlic Parmesan
Dressing, Pretzel Croutons

Hoop House Salad (GF, VE)   5.50/9.50
House Grown Lettuce Blend, Shaved Carrots, Radish, Cucumbers
Sweet Vinegar Tomatoes, Green Goddess Aioli & Herb Vinaigrette

Baby Kale Salad (GF, VE)   5.50/9.50
Shaved Carrot, Apples, Raisins, Goat Cheese, Honey Raisin Vinaigrette

Virginia Heartland Burger* (DF)   13
Lettuce, Tomato, Onion & Pickle, Choice of 
Fries or Side Salad

Fried Green Tomato BLT   12.50
Open Face Multigrain Bread, Bacon, Lettuce,
Crispy Fried Green Tomato, Pimento Beer
Cheese & Green Goddess Aioli, Choice of Fries
or Side Salad

Mini Lamb Sliders*    14
Virginia Lamb, Caramelized Onions, Spinach
& Crispy Cheese, Tzatziki Aioli , Choice of Fries
or Side Salad

No Bull Vegetarian Mushroom
Burger (VE)   12
Roasted Mushroom, Tomato, Farmers Cheese,
Roasted Onions, Baby Arugula, Choice of Fries
or Side Salad

Monti Bisco    13
Smoked Turkey & Shaved Bologna, Blackberry
Thyme Jam, Swiss Cheese, Arugula Salad
 House Biscuit & Fries

Smoked Wild Turkey    13
Shaved Smoke House Turkey & Roasted
Peppers, Rooster Aioli, Cheddar Cheese &
Jalapeno, Ciabatta Bread, Choice of Fries or Side
Salad

Butcher Shop Sausage (DF)   17  |   ADD A SAUSAGE 4
Choice of Two Sausages: Papa Weavers Garlic Bratwurst, Duck
Sausage, Smoked Kielbasa Pork & Apple Braised Red Cabbage

Grilled Skirt Steak* (GF)    24
Hoop House Chimichurri, Parmesan Herb, Fries, Sautéed Broccolini

Drunken Mussels (DF on Request)     16.50
PEI Mussels Steamed in Loved By The Sun, Toasty Bread  & Parmesan
Herb Fries

Season of Giving Featured Item

When you order this item, we will donate $2 to our spring charity:
Blue Ridge Medical Center

FISH N' CHIPS     16.50
Vienna Lager Battered Fish, Fries & Coleslaw, Remoulade Sauce

Pan Roasted Salmon* (GF)    20
Cucumber Chive Salsa Sautéed Broccolini & Potato Puree

Sweet Potato & White Bean (VG, VE, GF)     13
Pan Roasted Twin Oaks Tofu, Cucumber Salsa, Roasted Sweet Potato,
White Beans, Sautéed Broccolini, Toasted Almonds

MAC & CHEESE (VE)     12

ADD PULLED PORK  4  | ADD BACON  2.5  |  ADD SAUSAGE  4

Macaroni, House Made Cheese Sauce Baked to Order with
Parmesan

Vegetarian Pappardelle Pasta (VE)   15
Wilted Spinach, Cherry Tomato, Broccolini, Roasted Zucchini
 Arugula Pesto

Smoked Chicken Pot Pie   14
Potato, Carrots, Turnips, Peas, Onions & Beans, Vienna Lager
Veloute & Spent Grain Pastry Crust


