
ALL SERVED WITH AMERICAN SLAW & SMOKEHOUSE FRIES
BURGERS

Pulled pork, slaw with Carolina mustard sauce 
in a brioche bun

Pulled pork burger..14.50

Smokehouse PIT BURGER...16.50

 Buttermilk chicken, Smoked Bacon, Brioche Bun, lettuce &
our signature Chipotle-style Mayo.

BUTTERMILK CHICKEN BURGER...15.50

Soya Protein patty, VEGAN Brioche Bun, lettuce & tomato.
VEGAN BURGER...14.50

Please inform your server of any allergies or dietary requirements before ordering. Full allergen information is available on request.

BBQ BACON DOuBLE CHEESE BURGER...18.95
Double-stacked patties, crispy smoked bacon, 

Double smoked cheese, crispy onions, House BBQ sauce, 
served in a toasted pretzel bun.

Barnyard Burger...18.95
Our Smokehouse patty, buttermilk fried chicken, 

double cheese, lettuce, chipotle mayo and Kansas Ketchup,
served in a toasted pretzel bun.

From THE SMOKER

SMOKED CHICKEN WINGS...15.95
Our whole chicken wings are 

smoked and seasoned to perfection. 

Louisiana Hot • Carolina Mustard • Cherry Bourbon

HOT LINKS SAUSAGE...14.50
Flame-smoked and grilled for a juicy, 

smoky bite with a spicy kick.

Our Memphis-style ribs smoked low & slow for 5 hours, then
finished with our signature Cherry Bourbon glaze.

CHERRY BOURBON BABY BACK RIBS 
HALF...16.95  FULL...28.95

14-Hour Smoked Brisket...17.50
Our signature 14-hour smoked brisket, 

seasoned with our house pit rub and smoked low and slow
until perfectly tender. 

16-Hour Smoked Pulled Pork...14.95
Our signature 16-hour smoked pork shoulder, 

hand-pulled after hours of slow smoking.

ALL SERVED WITH AMERICAN SLAW & SMOKEHOUSE FRIES

Two smashed brisket, chuck & short rib patties with double
cheese, lettuce, tomato, Kansas Ketchup and Carolina

Mustard in a toasted pretzel bun.

STATESIDE CLASSICS

Our flame-smoked Hot Link served in a toasted brioche bun,
loaded with house Chilli Mix, jalapeños & Smokehouse

Buttermilk Mayo.

CHILLI DOG...15.50

Our flame-smoked Hot Link served in a toasted brioche bun,
loaded with our signature three-cheese Mac ’n’ Cheese &

crispy smoked bacon.

MAC DADDY...14.95

Mac’n’cheese...14.50
Our improved signature three-cheese mac & cheese, rich,

creamy and oven-finished, served with Texas Toast.

OUR BURGER PATTIES
We use high-quality British beef, a blend of brisket, chuck

and short rib, freshly ground for the perfect balance of

REAL MEAT. PROPER BURGERS.

Make it loaded:

 Brisket...6.00 · Pulled Pork...4.50 · Diced Hot Link...5.00

MAKE IT YOURS

ADD  EXTRA FLAVOUR
 Brisket...  6.00  |   Pulled Pork... 4.50  |   Diced Hot Link... 5.00

EXTRA PATTY...4.00 

SWAP YOUR FRIES FOR A SALAD OR SMOKED VEG

OR

 UPGRADE TO TATER TOTS... +1.00

GOOD FOOD  |  COLD BEER  |   GREAT COMPANY

For a vegetarian option, add cheese & slaw... 1.50



ALL SERVED WITH AMERICAN SLAW & SMOKEHOUSE FRIES
SMOKEHOUSE PLATTERS

THE TEXAN...27.95

Brisket, pulled pork, burnt ends, hot link sausage, 
pit beans and chicken Wings

THE SMOKEHOUSE...26.95

Please inform your server of any allergies or dietary requirements before ordering. Full allergen information is available on request.

HOG PLATTER...24.95
Half rack of ribs, pulled pork, hot link sausage, pork belly

RIB ‘N’ WINGS...21.95
Half rack of ribs and 4 smoked wings.

Pit Burger, smoked brisket, burnt ends, 
Pit Beans & Texas Toast.

GOOD FOOD  |  COLD BEER  |   GREAT COMPANY

OUR STORY A New Shade of 
 Blue's has been part of Bracknell for years, and we're proud to be writing its next chapter:

In February 2026, five friends took on Blue's with a simple idea: respect its history, but make it our own.
Some things may feel familiar, but behind the scenes a lot has changed. A new team, a new menu, new smokers, new ideas & a

new passion.
We're an independent bar & smokehouse run by a small team right here in Bracknell, passionate about great barbecue and

creating somewhere people genuinely enjoy spending their time.
We haven't written the whole story yet, we've only just started the journey. Every day we're learning, changing and improving,

putting more care into the food, the atmosphere and the experience we give.
We have big ambitions for Blue's, and we're incredibly excited to see where this journey takes us.

We hope you'll be part of it.
Our goal is simple: build an independent restaurant and bar that our team, our guests and community can be proud of.

This is our new shade of Blue.

rib it up... +12.00
Add a Half Rack of Memphis Ribs to your platter, or upgrade
your Half Rack to a Full

SIDES
PIT BEANS... 4.50
Five bean sweet BBQ blend with smoked meat

COBB OF CORN... 5.50
Lightly charred com on the cob, finished with butter

MAC ‘N’ CHEESE...  5.95
Our signature three-cheese blend, rich and creamy.

SMOKEHOUSE FRIES.. 4.50
Skin on fries, pit dusted.

SMOKED VEGETABLES.. 4.50
Carrots and tenderstem broccoli with smoked butternut
squash purée.

SIDE SALAD... 4.50
Fresh, crisp and dressed.

PIT DUSTED TATER TOTS.. 5.50
Crispy tater tots tossed in our Pit Dust.

Come for the SMOKE...
Stay for theStory

Small bites
CHICKEN WINGS... 5.50
Two smoked wings, tossed in your choice of sauce.

BURNT ENDS... 8.95
Chunks of brisket, double smoked in BBQ sauce.

PORK BELLY BITES.. 6.95
Crispy smoked pork belly, finished with a sweet apple glaze.

FRICKLES.. 5.95
Crispy fried pickles served with Chipotle Mayo

Brisket Topped TATER TOTS.. 8.95
Tater tots topped with chopped brisket, chipotle mayo

ONION BUNDLE.. 5.95
Crispy fried onion in our buttermilk batter.

chilli cheese fries.. 8.95
Smokehouse fries loaded with our three-cheese blend, house
Chilli Mix & Buttermilk Mayo.

blues notes

the smoke ring
That pink edge on properly smoked meat isn't
undercooked. It's called a smoke ring and it's a
hallmark of proper BBQ.

OUR MEMPHIS RIBS
Memphis-style ribs are all about the rub.
Seasoned with our Pork rub and then smoked low
and slow. The flavour comes from the pork, the rub
and the smoke, finished off with our Cherry
Bourbon BBQ.

PINK CHICKENS & PURPLE COWS
Smoke reacts with the meat's natural pigments,
leaving chicken pink and beef rosy even when fully
cooked. That's why we cook to temperature, not
colour:

Blue


