SMOKEHOUSE

Award Winning!!
Restaurant and Catering
In the heart of Euharlee,
GA.
JohnnyMitchellsSmokehouse.com
770-383-3383

“Southern Hospitality with a Western Attitude”



Snacks and Starters

JMS Party Pick $14.25 Four Rubbed Ribs, Blue Corn Tortilla Chips, Cheese
Nibbles, and Brisket Quesadilla all surrounding our Black Bean Queso Dip
with three types of homemade Salsa and sour cream. Enough for 4t

€rab Cakes $12.95 for two lump meat crab cakes served with corn salsa and
Smokehouse Sauce.

Johnny Mitchell's Smokehouse Brisket Quesadilla $8.95

Slow hickory smoked beef served with red salsa, green salsa and fresh corn
salsa on sour cream. Jill's favoritet

Or try, BBQ Pork or Blackened Shrimp 1/2 snack size $5.25

JMS Nachos $6.29 We bake blue corn tortillas, add cheese and black bean
queso dip, our three salsas and sour cream, top with Pulled Pork BB or
Smoked Beef Brisket or Spicy Shrimp $8.95.

Wings, Wings, Wingst 10 for $6.99 or 20 for $13.75
Hot, Mild, Honey Mustard, BBQ, Lemon Pepper

Cheese Nibbles $6.95 Creamy, crispy, cheesy white cheddar nibbles served with
dipping sauce.

BDipping Sauce:
Honey Mustard, Ranch, Blue Cheese, BBQ, Smokehouse Sauce

Black Bean Queso Bip$5.95 Black Beans and Cheese with a little spice added,
tortilla chips or veggies or bothl

Hummus $5.95 home made with lemon, garlic and olive oil with tortilla chips or
veggies.
Southern Fried Mushrooms or Pickles
94 95 served with Smokehouse Sauce

Ask for Caylor’s Fire and Ice Pickles
$2.50

Johnny's Award Winning
Brunswick Stew, Chili, Pintos or Soup {check the board)
Homemade $2.50 cup, $4.95 endless bow!]



Grilled or Blackened or Fried Shrimp $14.95 for a dozen large Gulf wild-
caught shrimp.

Grilled or Blackened or Fried Fish Filet $14 we use the mildest, flakiest fish
we can find-a house favoritet

Seafood Platter $19.95 Six Shrimp a Crab Cake and our Fish Fillet

JMS Chicken $11.49 our staff ot together and created the best chicken dish
vou'll taste. 12 0z of grilled chicken breast in an authentic American toasted
black chili sauce that's full of flayers but not hoet.

Jill's Bippie Meatloaf $10.95 the recipe that changed the mind of America: 1/3
ground beef, 1/3 ground turkey and 13 tofu, special seasonings.

Fromthe Grill... 3 0z Filet Mignon+ $18.99
16 0z Delmonico Rib Eve+ $19.95
12 0z Hamburger Steak+ $10.95

L4 Rare is red and cool in the center, Medium Rare is warm and rcd, Medium is Pink and hot, Medium Well has no Pink

Smoking Section... ADD grilled mushrooms and onionst! $2.50

BBQ Pork Plate, $9.95 real slow smoked pulled pork, award winning sauce on
the side, and a pickle.

Smoked Beef Brisket Plate, $10.95 hickory smoked low and slow, sliced and
served with award winning sauce on the side.

Rack of Ribs $19.95 Johnny rubs his signature blend of spices on dry before
smoking low and slow till tender 1f2 Rack $11.49

Smoked Half Chicken $9.95 Rubbed with love, lightly smoked with wild
cherry. F.Y .I. the meat stays pink ‘cause of the smoket

BBO Sampler Platter $16.95 Create your favorite combo, pick three: pork, beef
brisket, chicken, pork ribs, beef sausage.

Choosing Sides pick three for $6.95, four for $8.95

Binners are served with 2 side choices: soup, chili, pintos, Brunswick stew,
coleslaw, pasta salad, smokehouse hash browns, smokehouse grits, baked potato,
french fries, onion nibs, southern style green beans, mac n cheese or fresh corn
salsa, sauteed mushrooms, and for the current list of our locally grown organic
seasonal vegetables please {check the board).

* CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISHOREGGS
MAY INCREASE YOURRISE OF FOODBORNE ILLNESS



All plates come with your choice of one side. $8.95

Smokehouse Hamburger+ Really hungry? 1/2 Ib hand patted
burger, cooked to order on a roll with lettuce, tomato and purple
onion, cheddar and provolone cheese and our famous Smokehouse
Sauce. (Jill's way)

Dixie Burger+ our huge all beef burger with bacon and Award
Winning BBQ Sauce. {Johnny's way} What's your way?
Hippie Meatloaf Sandwich, a generous slice of our famous meat-
loaf served on your choice of marbled rye bread or a bun.
Vegeie Burger Our fantastic in house recipe uses black beans,
potato and seasonal vegetables mixed with our secret spice blend,
get it with cheese for just $.50 more.

Tish Sandwich Delicate, crunchy, perfect mild white fish on a
bun. We can grill the fish or fry it, which ever you prefert
Crab €ake lump crab meat and seasonings on a bun, yummy.
Redneck Reuben Johnny Mitchell's slow smoked beef brisket,
sauerkraut, and cheese with Smokehouse Sauce on our Marbled
Rye. Delicious.

Grilled Chicken €lub € oz of 2ll white meat grilled and layered
with bacon, lettuce, tomato and cheese.

Pulled Pork Sandwich The real deal. Slow hickery smoked
pork award winning sauce with a pickle on 2 bun.

Chicken Strips [ive hand battered, crunchy all white meat
chicken cutlets. Choose your favorite Bipping Sauce:

honey mustard, ranch, blue cheese, BBQ, Smokehouse Sauce

Sliced Beef Brisket Sandwich, Johnny's award winning hick-
ory smoked beef, so tender it “melts in your mouth”. $9.95
Shaved Prime Rib Sandwich , with provolone cheese, served
with au jus on a Haiser Roll or Grill Toast. $9.95

Meal-Sized Salads $10.95 choose our house salad or ceaser
salad then top it with award winning pulled pork BBQ, smoked
Beef Brisket, or Spicy Shrimp or €hicken Strips and all the
home~made dressing you want, on the side:

Blue Cheese, Ranch, Smokehouse, Caesar, Fat-Free Vinaigrette, Balsamic Vinaigrette, Honey Mustard




Smokehouse Express $4.99
Comes with raw vegeie sticks, or Lay's potato chips and drink

Express Pork Sandwich, 1/% 1b Burger,
Smoked Chicken Salad Sandwich
1/4 Hot Dog, Express Chicken Strips {3}

Grilled Cheese Sandwich $2.50

Beverages
Freshly Brewed Syweet or Unsweet Tea,

Coke, Diet Coke, Serite, Mr Pibb,
Lemonade, Mountain Blast Powerade
Regular or Decal Coffee, Hot Tea, Hot Chocolate

Yce cold bottled Beer or a nice glass of Wine ?
We have an extensive

WINE LIST
please ask.

Save room for our home-made
DESSERT

Fried Piest
$2.50

Coca Cola Cake  Fruit Cobbler Cheese Cake

$4.50 $4.50 $3.50

Make every day a Sundaett

Yeronica's Sundae:
$3.95

Chocolate and caramel with chopped pecans, whipped cream and
a cherry on top



We proudly feature

Buckhead Becf

Jill and Johnny Mitchell
bring thirty two years of experience
to their second restaurant, Johnny
Mitchell's Smokehouse. We believe
that food should make sense, should
be lovingly prepared and enjoyed
with amiable company.

Jill, erew up in California’s
San Joaquin Valley, producer of the
worlds best fruits and nuts, in a fam~
ily of ranchers and hunters. She un~
derstands how quality and freshness
of ingredients matter in the thought~
ful creation of imaginative dishes.

Johnny says he's the last na-~
tive son born in Atlanta. He hales
from a long line of fine southern
cooks. His Aunt Bea ran her own
restaurant in Atlanta for many
vears. Famous for his real wood, slow
cooked BB, as well as his endearing
personality, Johnny is a versatile
chef equally able to prepare haute
cuisine as he is low country fare.

Together Jill and Johnny, and
their dedicated, talented staff, bring
a love for food and for feeding people
to Euharlee, Georgia, the Covered
Bridge City. Bridees Keep community
connected. Thank you for being here,
we look forward to feeding yout

We care about where our food
comes from before you see it on
vour plate, that's why we partner
with...




