
ALLERGEN NOTICE: Our Chefs handle all allergens in our kitchen and while 
every effort is made, we cannot guarantee any of our dishes will be 100% 
allergen-free. If you have a severe food allergy or any intolerance, please 

let your server know before you order your food and we will advise on best 
practice which may include you being unable to dine at Street Kings.

We add a discretionary service charge of 12% so you 
don’t have to add a tip. Thank you.

SK WINGS 	
Our carefully selected wings are lightly seasoned,  
fried and lightly tossed in your choice of house sauce  
or dry rub. Choose from Spicy BBQ or BBQ sauce.

	

                 

PORK BELLY BITES	
These tasty morsels are twice smoked in-house and 
glazed with our BBQ honey sauce.

STICKY FRIED RIBS	
Juicy and crunchy, these pork ribs are brushed with a  
ginger glaze and served with sesame seeds and spring onions.

SHARING STARTER	
This Sharer is ideal for 2-3 people. Roulette of wings  

SHARING STARTER PLATTER	
This Sharer is ideal for 3-4 people. Roulette of wings in all 

SERVED WITH FRIES

THE COW						    
We use only the best Premium Angus Brisket for our  
12hr smoke, seasoned with just salt, pepper then let 
the meat do the talking.

THE PORKER					   
We slowly smoke our Pork for 14hrs to create perfect  
tenderness, with great bark, finish with a BBQ Glaze.

THE BIRD						    
These juicy de-boned chicken thighs are smoked for 
2hrs to achieve perfection, seasoned in our BBQ Rub,  
then lightly glazed in our house sauce.

THE BOAR						    
These Award Winning Pork and Wild Boar sausages  
are double smoked to achieve absolute sausage  
perfection, served in a brioche bun with our house sauce.

SERVED WITH A CHOICE OF CORN BREAD,  
HOUSE SLAW OR BBQ BEANS

BEEF BRISKET					   

We use only the best Premium Angus Brisket for our  
12hr smoke, seasoned with just salt, pepper then let the  
meat do the talking.

BIG GIG RIB						    
These Super Thick Pork Belly Ribs are smoked for  
approx. 4-6 hrs and lightly glazed with our own BBQ Sauce.

PULLED PORK					   
We slowly smoke our Pork for 14 hrs to create perfect 
tenderness, with great bark. This is finished with a BBQ Glaze.

THE CHICKEN PLATE				  
Low and Slow BBQ Chicken thighs perfectly cooked 
finished with our BBQ Sauce.

THE KING’S TASTER				  

 

MAC ‘N’ CHEESE					   
The classic but with a sprinkle of Smokeshack magic! 
Cheesy, creamy mac, infused with our house rub and  
topped with crispy onions. 

Add Brisket				  

SEASONED FRIES					   
Hand cut skin on fries dusted with our house rub.

HEALTHY GREENS					   
Steamed Greens with Garlic and Chilli.

HOUSE SLAW					   
Our Coleslaw is made in house and incorporates 
traditional BBQ.

BBQ BEANS						    
These in house beans have pronounced, tangy sweetness 
of tomato and brown sugar, with just a touch of heat to  
round things out. It’s damn good, but takes 5 to 6 hours  
from start to finish.

HOUSE SAUCES AND  PICKLES			   2
SK BBQ - Smokey, Sweet, Sticky
Carolina Gold - Smooth, Tangy, Buttery
SK Heat - Hot, Fruity, Punchy
SK House - Pickled Carrots, Cucumber and Red Onion

MAINS
Ribs
BBQ Chicken
Mac & Cheese
Pulled Pork

SIDES
Homemade Slaw
Mac & Cheese
Spring Greens
Fries

DESSERT

CHOOSE FROM ANY MAIN + ANY SIDE  
+ ANY DESSERT 					   
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FRI - SAT EVENING ONLY

Pulled Pork and our Gourmet Wild Boar and Pork
Sausage for your enjoyment.
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BBQ Sauce
Hot Sauce
Carolina Gold
Spcy Mayo

Our Hush Puppies are a Southern Classic, Perfectly Fried
Golden Brown, Light Fluffy, Slightly Sweet Cornmeal Treat

Pick a sauce from above.

in all three flavours, Pork Belly Bites & Hush Puppies.

three flavours, Pork Belly Bites, Sticky Fried Ribs & Hush Puppies.

SOUTHERN HUSH PUPPIES
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+ £5

Ask about todays dessert

Add smoked chicken thigh or pulled pork + £4
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This is a combination of Ribs, Beef Brisket, BBQ Chicken
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SAN ANDRES CHARDONNAY 

A clean, crisp and elegant Chardonnay with 
tropical and grassy notes. Intense tropical flavours 
of pineapple and honey and a burst of citrus fruit. 
Partners well with lightly flavoured chicken, fish or 
green salads.

SAN ANDRES SAUVIGNON BLANC

Crisp and lively with zesty citrus aromas. Glorious 
fruit flavours of fresh lime, lemon and gooseberry. 
Partners well with lightly spiced chicken, herb salads 
and soup.

SAN ANDRES CABERNET SAUVIGNON 

A soft, mellow Cabernet Sauvignon with dark fruit 
aromas. Ripe, fruity flavours of blackcurrant and 
plum with a delicate hint of spice. Partners well 
with spiced lamb, meaty stews or roasted vegetable 
dishes.

SAN ANDRES MERLOT

An elegant, well-structured Merlot with aromas of 
chocolate, cherry and mocha. Soft, generous fruit 
flavours of ripe cherry and plum with a delicate hint 
of spice. Partners well with grilled lamb, meaty stews 
or vegetable dishes.

PERONI				  
An Italian lager beer with a crisp and refreshing taste  
and subtle citrus aroma. Light and clean like a  
pilsner beer, this import beer is a crisp and refreshing  
European lager with a delicate balance of bitterness  
and citrus and spicy aromatic notes combined with 
a fast and clean finish

BUDWEISER				 
Medium-bodied, flavourful, crisp  
American-style lager.

COORS LIGHT			 
This American lager is a session-able  
golden beer with a crisp finish.

COCA COLA 				  

COKE ZERO 					  

CREAM SODA	  			 

FIERY GINGER SODA			 

RASPBERRY & COCONUT SODA		

CRANBERRY JUICE 			 

APPLE JUICE 				  

ORANGE JUICE 				  

JACK DANIELS WHISKY 			 

CAPTAIN MORGAN SPICED RUM  	

ALFRED BUTTON & SONS VODKA 	

ALFRED BUTTON & SONS 
LONDON DRY GIN 				 

BOTTOMLESS BRUNCH BBQ
Unlimited BBQ every Sunday 12pm to 5pm

* minimum of 2 people eating together 

We generally operate a maximum 1 hour seating policy.  
Any leftovers would incur a charge based on weight. No takeaway available.

ONLY £28 PER PERSON*
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