TATE OF MIND

* BURGERS & SANDWIGHES *

* The burgers & sandwiches below are served all day.

The Hickory’s Burger

Seasoned prime beef patties grilled medium-well with lettuce,
tomato, pickles American cheese, fries & slaw.

Double

Treble

Add Mac ‘n’ Cheese for the ultimate stack! %

The All American XXXL Roadhouse Burger
Two Hickory’s burger patties with smoked bacon, pulled pork,
Cajun onion rings, American cheese, fries & slaw

Texas Beef Dip Sandwich
Slow-smoked USDA Brisket with sauerkraut
& Texas gravy for dipping

BREAKFAST
& BRUNCH

Served from morning till midday

Bacon, Egg & Cheese Muffin with home fries
Sausage Patty, Egg & Cheese Muffin with home fries

Hickory’s Eggs Benedict
Poached eggs, smoked pulled pork, waffle & hollandaise . . £6.95

Chicken Fried Waffle Tiust us... It works!
Louisiana fried chicken served on whole waffle
with streaky bacon & maple syrup

New Orleans Style French Toast
Roast Peach with ‘Moonshine’ cream $&Z2%
Bananas Foster

Full English Breakfast
Bacon, sausage patty, tomato, home fries,
fried egg, black pudding, baked beans & toast

Steak & Eggs
8oz Butt steak with fried egg, home fries & toast

Hickory’s Pancake Stack
with blueberry compote & cream
with bacon & maple syrup

The Great American Breakfast
Whole waffle, maple syrup, 2 sausage patties, 4 rashers of bacon,
2 eggs, black pudding, home fries, grilled tomato & beans. . £14.95

The Healthy Breakfast (it will never sell but we felt obliged)
Granola, berries, nuts & semi skimmed milk

* The sanduwiches below are served between 9-5pm...

The Cubanos w
Wafer thin ham, stringy cheese, pickles & mustard
served on a toasted, buttered sub

Southern Fried Chicken Sandwich
Cajun spiced chicken breast with lettuce,
tomato & burger sauce

The Big Pig Sandwich
Hickory smoked BBQ pulled pork with American slaw

Shrimp Po-Boy
Ragin’ Cajun fried shrimp with seafood sauce

* All of the above are served with fries and slaw.

The Classic - maple syrup & vanilla ice cream
The Banoffee - roast banana, cream & toffee sauce

The American - popcorn, pecan & butterscotch

DESSERTS

Homebaked Cookies and Milk

Home Made Peach Cobbler with vanilla ice cream

Salted Caramel & Cappuccino Cheesecake

Hickory’s S’'mores Chocolate Bread & Butter Pudding
with toasted marshmallow & cinnamon custard

Ice Cream Superbowl Sundae for two

A selection of Cheshire Farm Ice Creams

—2=— Table-Toasted Campfire Marshmallows*
with chocolate dipping sauce

* For every Campfire Marshmallow

] dessert sold, Hickory’s will donate
Claire House

WHERE QUALIT’ 1S PRECIOUS

'WWW.HICKORYS.CO.UK

Butterscotch Pudding, popcorn ice cream & coca cola sauce . . £5.95

Florida Key Lime Pie, chocolate ice cream & berry sauce. . £5.95

criLoren's Hoseice  £1 to our local charity of choice. Ty Gobaith

Children’s Hospice
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APPETIZERS

Texas Toast with Garlic Butter (v)
with melted cheese (v)

Smokehouse Nachos with sour cream, guacamole & melted
cheese served with the following toppings:

Spicy Tomato Salsa (v)

BBQ Pulled Pork

Three Bean Veggie Chilli (v)

Cajun Onion Rings with sour cream (v)

‘Prawn in the USA’ - battered jumbo shrimps,
tomato & jalapefio mayo

Maple Glazed Sticky Baby Back Ribs
Classic Baby Caesar Salad (v)

Southern Fried Chicken in a Basket
with honey mustard dip

Spicy Louisiana Seafood Gumbo
served with crackers

Smoked Baby Hot Links
sausages with mustard & sweet bourbon dips

Frickles
Cajun battered pickles, American ranch dip

Burnt Ends - chunks of smoked beef brisket in
crispy Cajun rub. A great find in Kansas City

New Orleans ‘French Quarter’ Ceviche
white fish, prawns, avocado, lime juice, spicy salsa,
cucumber & herbs, served cold

HICKORY'’S PLATTER

Garlic Texas Toast, BBQ buffalo wings, maple glazed baby ribs,
battered jumbo shrimps, Southern fried chicken strips,

corn nachos and Cajun onion rings

(meal for two, snack for four)
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Barrel shaken in your choice of sauce...
]

) ) ) ) ) (ouw've been warned!). . . £7.95 %
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Dry Rubbed Baby Back Ribs - Memphis Style

The ribs are rubbed with our very own Magic Dust then put in the
smoker; 90 full racks at a time, at a low temperature of 82°C for

5 hours. Throughout smoking, the ribs are sopped to add flavour.
They are then served with home-made sop and Magic Dust for you
to season to your taste.

Half slab
Full slab

BBQ Glazed Spare Ribs - Kansas Style 3 3

Rubbed with a salt lick and smoked for 8 hours with regular sopping
intervals, we only smoke 35 racks at a time due to them being a
whole lot bigger than the baby back ribs. When they leave the
smoker, they are glazed with our homemade Hickory’s BBQ sauce.

BBQ Pulled Pork - Looks Inedible, Tastes Incredible!
Our Boston Butts rotate in the smoker for 14 hours on a very low
heat before being pulled & served with BBQ pit beans

o All of the above are served with fries and American slaw.
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—— THE SMOKEHOUSE

Our meat is cooked low ‘n’ slow so it’s always served warm, not piping hot.

Jumbo Smoked Beef Ribs
Smoked for no less than 14 hours creating an irresistible dark,
smokey crust on the outside and fall-off-the-bone, flavoursome

Wieners & Pickles
Smoked pork & Swiss cheese sausages served
with Jack Daniel’s dipping sauce & sliced pickles

1/91b of Texas Style Beef Brisket

Countless road trips & inspiring moments with pitmasters across
Texas have educated us in the art of smoking brisket. Smoked low
& slow for 16 hours our imported USDA, grain-fed brisket has a
melt-in-the-mouth, marbled, almost fatty texture giving maximum
flavour. Sliced to order, straight from the smoker. ......... £12.95

o All of the above are served with fries and pickles just like in Texas!

SMOKEHOUSE PLATTER

Memphis style baby back ribs, hot links, jumbo beef rib,
Kansas style ribs, beef brisket, BBQ pulled pork,
fries & slaw (for 2 people)

FOR THE
NON-SMOKER

River Cobbler Catfish seasoned with magic dust
and served lightly battered with Louisiana gumbo

Mac ‘n’ Cheese - garlic Texas toast & house salad (v)

Hog Mac ‘n’ Cheese with pulled pork,
garlic Texas toast, jalapenos & house salad

Pacific Salmon Roasted on a Cedar Wood Plank
Baked sweet potato, sour cream & house salad

3 Bean Vegetable Chilli with garlic Texas toast,
rice, sour cream and grated cheese (v)

Hickory’s BBQ )................c.oou.. £6.50 / £11.50
Bourbon Glaze ))......................... £6.50/ £11.50 I
LouisianaHot )))....................... £6.50 / £11.50 I

N

| PINK CHICKENS & PURPLE COWS?

Slow cooked barbecue often has a pink ring around the
outside edge of the meat - in beef'the ring is a purpleish-pink
and in pork, chicken and turkey it is bright pink.
| This is often referred to as a ‘smoke ring’ and is considered

a prized attribute in the barbecue world!

GUMBO

A heavily seasoned hot ‘n’ spicy stew that combines
several varieties of meat or seafood. There are literally
thousands of different recipes out there - ours has been created
from our numerous road-trips through Louisiana and passed
down family recipes.

I Seafood Gumbo .. ......... ... ... i, £11.50 l

I Chicken & Smoked Sausage Gumbo. ............... .. £10.50 '
Mardi Gras Gumbo seafood, chicken & smoked sausage . . . .. £12.50 I
Okra & Sweet Potato Gumbo (v) ...................... £8.50

----------J
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Classic Caesar Salad (v)

Crunchy croutons & grated Parmesan cheese
Chargrilled Chicken Caesar Salad

With Hickory’s smoked bacon

Hickory’s Sticky Beef Salad

Sweet & sticky pieces of beef fillet on mixed leaves
Chef’s Chopped Cobb Salad - ranch dressing, blue cheese,

{)mato, egg, avocado, bacon, chicken & Cheddar

OVER

Southwest Chicken Skewers
Charred & sizzled, served with fries & slaw
Choose from: Smokey BBQ, Hot ‘n’ Spicy or Dry Rubbed

Fire Kissed Vegetable & Haloumi Skewers
served with fries & slaw (v)
Choose from: Smokey BBQ, Hot ‘n’ Spicy or Dry Rubbed

FIBRE GRILLED STEAKS

Just great steaks chargrilled over red-hot coals.
Rump Steak 340g

Ribeye Steak 255g

CAJUN SPICED STEAKS - No for Girls!

Our killer 28 day aged steaks are rubbed with a deep-south Cajun mix
then blackened on the BBQ to create an unparalleled taste sensation!
Blackened Butt Steak 340g

Blackened Louisiana Steak 255g

All steaks are grilled to your liking & accompanied by skin-on fries
& pepper sauce. All weights refer to approximate weight uncooked.

THE TEXAS SLAB! 520z Prime Rump Steak

Humongous 520z prime rump steak, charred over
hot coals & served with fries, onion rings, salad
& PEPPEICOIM SAUCE. . . o oo vt ive e et £70
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|! 60 RESTAURANTS, 1400 MILES,
2 WEEKS, COUNTLESS IDEAS...

Our recent road trip to Texas & Louisiana inspired us to

| create the Gumbo dishes & Texas Style Brisket as well as the
Shrimp Po-Boy, Ceviche, Beef Dip Sandwich, French Toast
& of course, the Chicken Fried Waffle!

% ON THE SIDE %

Skin on Fries (v) £2.95 BBQ Pit Beans with
Cheesy Chilli Fries (v). . £3.95 Porkn beefribtps....
Baked Potato (v) £3.00 Grilled Corn

on the Cob (v)
Chef’s Cobb Side Salad. £3.95

Fried Corn
Baby Caesar Salad (v) .. £3.95 op the Cob (v)

Side Salad in a South
Carolina dressing (v) ... £2.95

American Slaw (v) £2.50

Mac ‘n’ Cheese (v)
Cajun Onion Rings (v) .

Baked Sweet Potato
Louisiana Gumbo (v). .. £3.00 with sour cream (v)




