BBQ & SIDES

16 HOURS SMOKED BRISKET 28
WITH HICKSVILLE RUB (250G)

TEXAS BOURBON GLAZED BBQ 30
PORK RIBS (250G)

SMOKED SANDWICHES

All smoked sandwiches served with waffle fries.

HICKSVILLE BRISKET BUN

Pickled Charred Cabbage, Smoked Onion
and Mustard Mayo

29

SOUTHERN FRIED CHICKEN (250G) 22

HICKSVILLE SMOKED HOUSE CHORIZO 15

SOUTHERN FRIED CHICKEN BUN

Coleslaw and Buttermilk Ranch

27

CHICKEN SALTED WAFFLE FRIES 12

THE HICKS PULLED PORK BURGER

Smoked Pork Shoulder Pulled, Jalapefio Salsa,
Chipotle Slaw

29

POLENTA CHIPS WITH TRUFFLE 14
MAYO AND PARMESAN

SMOKED CORN
WITH PAPRIKA BUTTER

CHORIPAN SUB

Smoked House Chorizo, Tomato and Onion
Salsa & Fire Baby Chimichurri

23

PITMASTER’S PLATE

A perfectly balanced plate for one, showcasing the best
of Hicksville's low and slow BBQ.

150G SLOW SMOKED BRISKET, 150G CHIPOTLE

PULLED PORK, 100G HOUSE CHORIZO, TRIO
COLESLAW WITH OUR SIGNATURE PICCALILLI MAYO,
WAFFLE FRIES, SWEET CORN, BREAD & BUTTER
PICKLES, POLENTA ROLL, AND HICKSVILLE
BOURBON BBQ

JUNIOR SUBS

Our Kids' Menu is designed for little diners aged 12 years and under. All
subs come with waffle fries.

FRIED CHICKEN, RANCH SLAW 16

TRIO COLESLAW WITH
PICCALILLI MAYO

12

CONDIMENTS

House Bourbon BBQ, Honey Mustard Mayo,
Bread and Butter Pickles
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SMOKED SAUSAGE, KETCHUP 16

BBQ PULLED BRISKET RANCH SLAW

"/



GIN SPARKLING PREMIXES NON ALCOHOLIC

TANQUERAY 12 BANDINI PROSECCO 14 70 BAROSSA APPLE CIDER 12 STILL MINERAL WATER 500ML 5
BURLY CUCUMBER 13 FOREST MARIE TRADITION 240 BAROSSA PEAR CIDER 12 SPARKLING 500ML 5
BURLY CITRUS 13 Siulleas L)
CANADIAN CLUB & DRY 13 S SR A

BURLY BERRY 13 WHITE JACK DANIEL’S & COKE 14 SO, B A, See
VODKA BUNDABERG RUM & COLA " SAN PELLEGRINO ITALIAN 5

CROWDED HOUSE 2 60 SPARKLING DRINKS 330ML

SAUVIGNON BLANC Chinotto, Aranciata Rossa, Limonata,
i - HARD RATED LEMON 14 Sompeim

AQUILANI PINOT GRIGIO 13 65
e — "~ BROOKVALE UNION GINGER BEER 13 I — 5

MOUNTADAM FIVE FIFTY 14 70 BROOKVALE UNION RED PUB SODA 13 Ginger Beer, Creaming Soda, Passionfruit,
GREY GOOSE 16 i

CHARDONNAY Pineapple & Coconut

) BROOKVALE UNION VODKA 13 T
TEQUILA ROSE PINEAPPLE COCONUT Orange. Apple, Pineapple
COCONUT WATER

TEQUILA BLU RESPOSADO 12 RAMEAU D’OR PETIT 1a 70 SCHOONER ON TAP
PATRON SILVER 1 AMOUR ROSE RED BULL

TRIENNES ROSE (MAGNUM) 140 AICKSVILLE LAGER "
1800 COCONUT TEQUILA 15

GREAT NORTHERN CRISP L FOLLOW US
—u |

RED GREAT NORTHERN ORIGINAL 12 — ‘-.'#-.El —
RUM/BOURBON LT
WHISKEY DAL ZOTTO SANGIOVESE 14 70 STONE & WOOD PACIFIC ALE 13 |' :

PASHA SHIRAZ 15 75 BALTER XPA 13 B L’.‘.‘!-ﬂ'

LIS O 2 ESCARPMENT PINOT NOIR 17 85 BEER OF THE MONTH 12

TORBRECK WOODCUTTERS 140 BEER CANS/B°1TLE

BUNDABERG RUM 12
HAVANA CLUB 3 13 SHIRAZ (MAGNUM)

6

6

5
CANADIAN CLUB 13 HEAPS NORMAL XPA (NO ALCOHOL) 10
JACK DANIEL’S 13 CORONA "
MONKEY SHOULDER 14 b BLACK HOPS PALE ALE 12
BURLEIGH TWISTED PALM 12

TROPICAL PALE ALE

GUINESS DRAUGHT 14
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