
Caesar or House Salad
 With Grilled, Smoked or Fried Chicken
 With Pulled Pork
 With Sauteed or Fried Shrimp

Add a Small Salad to an Entree
“Peel & Eat”  Jumbo Shrimp -
Half or Full Pound, Chilled or Hot

Fried Oyster Basket - with One Side
Appetizer Sampler

- Pick Any Three of the Appetizers Below & 3 Sauces -

Fried Chicken Tender Basket - with One Side
Fried Shrimp Basket - with One Side
Fried Alligator Basket
Fried Mushroom Basket
Fried Pickle Basket
3 Bone Rib Appetizer
Bacon Cheese Fries - Regular or Large
House Smoked Wings -  8, 12 or 16 wings

Plain Smoked , Classic Buffalo Hot, Teriyaki, Gochujang,
Sweet or Mustard BBQ , Wet or Dry Cajun.
Maximum 2 flavors per order.
Eight & twelve count served with one sauce.
Sixteen count served with 2 sauces. Celery served upon request.

Our Sauces: Ranch, Honey Mustard, Blue Cheese, 1000 Island, Italian,
Balsamic Vinaigrette, Cocktail, Tarter, Horseradish, Remoulade

*All salads and appetizers served with one sauce or dressing.
 Additional sauces are $0.50

Try any of our House Smoked Meats:
Lexington Pulled Pork, Chopped Chicken Thighs,

 Cajun Sausage or Newberry Hash.
On one of the platters, sandwiches or combos listed below!

Your server will bring a basket of all our housemade BBQ sauces
(Sweet, SC Mustard and NC Hot) to your table & a side of our Lexington dip

Sandwiches - One Side, Red or Cole Slaw
Hash over Rice Bowl -  with Bread or Hushpuppies

Smoked Meat Platters - Served with 2 Sides & Bread or Puppies

 Single Meat
 Double Meat
 Triple Meat
Smoked Ribs - Dry rub, Served with 2 Sides & Bread or Puppies

 Half Rack or Full Rack Ribs
5 Ribs + 1 Smoked Meat

 5 Ribs + 2 Smoked Meats
 5 Ribs + 3 Smoked Meats

7
16

16
5

16 / 25

Market
18

13
13

Market
11
11
10

8 / 15
Market

Served with 1 Side
 Angus Burger, Grilled to Preferred Temperature

or Marinated Grilled Chicken Breast
Choose your Style from the Options Below

American, Cheddar or Monterrey Jack Cheese
Sub Pimento Cheese for $0.75

Classic  - Lettuce, Tomato, Mayo & Red Onion
Southside - Bacon, Sauteed Mushrooms,

Lettuce, Tomato & Mayo
Bayou - Cajun Spices, Creole Mustard,

Grilled Onions, Lettuce, Tomato & Mayo
Chili Cheese - Housemade Chili,

Mustard & Red Onion
FGT & Pimento Cheese Burger- *Chef’s Special

Fried Green Tomatoes, Housemade Pimento
Cheese, Lettuce, Red Onion, Mayo

Served with 2 Sides and Bread or Hushpuppies

Fried Chicken Tender Platter - Hand Breaded.
Chopped Beef Steak - Grilled to Temperature.

Topped with Mushrooms & Onions.
Grilled Chicken Platter - Marinated & Grilled

Double Boneless Breast

The consump�ion or raw or undercooked eggs, meat,
poultry, seafood, or shell�ish may increase

your risk of food bourne illness
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A la carte sides  - 4

Vegetable Plate
Try any four vegetables or sides, from our regular menu

or daily specials, with bread or puppies.
16

Cole Slaw

Red Slaw

French Fries

Baked Beans

Collard Greens

Grilled Green Beans

New Red Potatoes

Jambalaya

Red Beans & Rice

Baked Potato

14
15

14

15

15

19
18

19

southside

the grille
sandwiches & burgers

Southside smokehouse 726 s howard ave landRum sc 864 457 4581

don’t forget to check our daily menu for
chef ’s  spec ials ,  seasonal offer ings ,  and desserts
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Served with French Bread or Hushpuppies.

Jambalaya Bowl -
A Rice Dish with Tomato, Onion, Pepper,

 Spices, Chicken, Cajun Sausage
Red Beans & Rice with Cajun Sausage Bowl -

Braised Red Beans, Celery,
Peppers, Onion, Rice and Andouille

Shrimp & Grits - Small or Large *Chef’s Special
 Shrimp, Andouille, Onions, Mushrooms
 Tomatoes, Spices, over Carolina Grits
Shrimp Creole - Small or Large

Tomato, Peppers, Onion, Spices,
Shrimp, over Rice

Shrimp & Crawfish Etouffee - Small or Large
Celery, Peppers, Onion, Roux, Spices,
Seafood, over Rice

Fried Shrimp Platter -
Hand breaded shrimp and two sides

Fried Oyster Platter -
Hand breaded Gulf oysters and two sides

Seafood Combo -
Fried Shrimp and Oysters, with two sides

All Po-boys Served on French Bread, with One Side.

Cajun Sausage - Grilled Onion, Tomato
Fried Oyster - Lettuce, Tomato, Mayo
Fried Shrimp - Lettuce, Tomato, Mayo
‘Philly’ Style Steak or Chicken - Grilled Onion, Cheese

Iced Tea
Lemonade (when available)
Coca Cola
Diet Coke
Dr Pepper
Sprite
Ginger Ale
Sparkling Water (when available)
Ginger Beer
Blenheim’s Spicy (when available)
Coffee
Hot Tea
Juice
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8 and under only, please.
served with one side

Chicken Fingers - 8 /  Fried Shrimp - 8 /  Pulled Pork - 8
Chopped Chicken - 8  /  Grilled Cheese - 7  /  Cheeseburger - 8

Looking for healthy options for your child?
Substitute fresh fruit or one of our veggies in place
of fries and ask for your shrimp or chicken grilled.

Fancy a bourbon? We have one of the largest selections in
the state, with over 380 Bourbons and American Whiskeys,

as well as over 80 Tequilas and Mezcals, and so much
more. Twelve rotating craft draughts are changed regularly
and our award winning bar manager has crafted a cocktail

menu of creative and exciting spirit-forward beverages,
utilizing local and seasonal ingredients, wherever possible.

Ask your server for our daily bar menu and full spirits list.

Want to enjoy Southside Smokehouse at home?

Call in or swing by any time to order carry out!
Our classics are always available, along with our full daily

 specials menu.  Need enough to feed the family?  We have
many of our famous smoked meats and sides available
for bulk carry-out.  Grab a to-go menu on your way out or

check out our website for printable menus.  See our website
or Facebook page for today’s specials.

Please note:  during peak service times, we may disable the
phones to ensure all guests receive the highest quality food
and service.  We will still prepare to-go orders, but they must
be placed in person.  Grab a drink at the bar and we’ll get

your order ready as quickly as possible.

We also provide full service catering, with custom menus.

Please see our website for more information.

southsidesmokehouse.com

&

Support our local food producers while enjoying
your favorite Southside specialties.

As an SC Certified “Fresh on the Menu” restaurant, helmed
by a SC Chef Ambassador, we utilize local, seasonal

produce and products such as jams, baked goods, sauces
and seasonings, when possible.

Please inform your server about any dietary restrictions,
allergies or preferences and we will accommodate when
possible. Please be aware that our food may contain or
come into contact with all common allergens and while
we take steps to minimize the risk of cross-contamination,
we cannot guarantee that any of our products are safe to

consume for individuals with severe allergies.

All menu items and prices are subject to change
to maintain standards of freshness and quality

All parties of 8 or more are subject to 22% gratuity

The consumption or raw or undercooked eggs, meat,
poultry, seafood, or shellfish may increase

your risk of food bourne illness To connect with us, follow us
on social media or leave a
review, scan our QR code.


