
chimichurri steak & scampi



Beers
Ask about our manager's 
featured selection

	 glass	 bottle

SYCAMORE LANE   California   	 9.75
Fruit-forward and mellow, with rich dark fruit notes, as 
well as earth, dust, mocha and cedar.

Bonanza    California 	 14	 49
This wine reflects the “bonanza” of the great state of 
California – the discovery of land where delicious 
Cabernet can be farmed and features flavors of dark 
berries, vanilla, and toasty bread with silky tannins.  

JOEL GOTT 815   Calitornia	 14	 49
Aromatics of roasted blue fruit, sweet blackberry and 
cherry cola with hints of graham cracker and vanilla.

SYCAMORE LANE   Calitornia   	 9.75
Fruit-forward, with raspberry and blackberry, cut with 
strong mocha and chocolate notes.

Clos du bois     Calitornia   	 14	 49
Aromas of black cherry, brown spice, and light toasty 
oak. Rich texture with concentrated blackberry fruit and 
notes of mocha.

PLACIDO CHIANTI   Tuscany	 9.75
Plum, blackberry and hints of licorice and vanilla.

Diseño MALBeC   Argentina   	 12	 48
The quintessential Malbec from Mendoza. This unique 
old-vine style delivers ripe mountain fruit, subtle tannins, 
and complex Malbec character.

Mark west Pinot Noir   California	 13	 49
A medium-bodied, fruity red that features scents of dark 
berry and cassis with notes of sweet baking spice and 
savory oak.

SAWTOOTH SKYLINE RED   Idaho	 10	 37
Complex red blend with inviting blackberry, rhubarb and 
red currant aromas.

Joel Gott Zinfandel   California	 14	 49
Aromas of brambleberries, red currants, and plum with 
notes of maple sugar and vanilla. The wine opens with 
bright fruit flavors followed by soft, velvety tannins on the 
mid-palate, and a long finish with hints of spice.

Draft

Craft 
16 oz 8   22 oz 9.25

Domestic
16 oz 6.5   22 oz 8

bottled

Craft  6.75

Domestic  6

Import  6.75

	 glass	 bottle

SYCAMORE LANE   California   	 9.75
Full-bodied with tropical fruit notes and layers of vanilla, 
spice, butter and toasted hazelnut.

Mer Soleil Reserve   California	 13	 48
Tropical aromas, lush fruit flavors and a vibrant acidity 
from the Santa Lucia Highlands.

KENDALL-JACKSON   California	 13	 46  
Peach, apple lemon, lime and pear are layered with 
tropical flavors.

LA CREMA CHARDONNAY   Monterey Coast 	 14	 50   
Layered tones of honeydew melon, ripe pineapple and 
honeysuckle, with touches of sweet vanilla.

STE. CHAPPELLE HUCKLEBERRY   Idaho	 9.75	 35 
Well balanced with aromas of apricot and nectarines that 
mingles with the sweetness of honey.

BERINGER WHITE ZINFANDEL  California	 9.75	 35  
Flavors of fresh strawberries and crisp floral notes.

FRISK PRICKLY RIESLING   Australia	 10	 35  
Floral and weighted with notes of lime sorbet, rose petals 
and fennel.

POMELO SAUVIGNON BLANC   California   	 11	 39
Aromas of fragrant orange blossom, ruby grapefruit, and 
white peach flavors set on a light body with pops of lime 
zest and passion fruit.

RUFFINO PINOT GRIGIO   Italy	 11	 39
Neat notes of meadow flowers, pears and hints of 
golden apple.

Veuve Clicquot Ponsardin Champagne 	 120 
France  		
Strength and silkiness in perfect balance with aromatic 
intensity and freshness.

wines
C

A
B

E
R

N
E

T 
SA

U
V

IG
N

O
N

C
H

A
R

D
O

N
N

A
Y

O
TH

E
R

 W
H

ITE
 W

IN
E

S

M
E

R
LO

T
O

TH
E

R
 R

E
D

 W
IN

E
S



starters
and Small Plates

* We are proud to offer a selection of gluten-free options for those guests who are gluten intolerant. While we do take extra steps to prevent cross contamination  
   of gluten, due to the nature of our business we cannot guarantee a 100% gluten-free product. 

* Menu items may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and MILK. Please be aware that we use common fryer oil. Due to   
   these circumstances, we are unable to guarantee that any menu item can be completely free of allergens. For more information, please speak with a manager. 

brie kisses®

Brie Kisses®

Tender bites of brie cheese 
wrapped in puff pastry, baked 
golden brown, and served with 
a boysenberry-jalapeño jam. 
Prepare to be kissed! 15

Spinach & Artichoke Dip
A warm blend of spinach, 
artichoke hearts, cream cheese 
and Parmesan. Served with our 
housemade flatbread. 14

Mozzarella sticks
Mozzarella cheese rolled in Italian 
bread crumbs, and fried golden 
brown. Served with our marinara 
sauce. 14

Boneless wings
Tender bites of crispy chicken 
served buffalo style with your 
choice of Hot & Spicy or Honey BBQ 
sauce. 17       

The Motherlode
All your favorites in one great 
appetizer. Brie Kisses®, Spinach and 
Artichoke Dip, Mozzarella Sticks, 
and Garlic Parmesan Fries. 19 

Garlic Parmesan fries
Served with housemade chipotle 
dipping sauce. 8

Garlic Bread Sm. 5  Lg. 7

Garlic Cheese Bread    

Sm. 6.5   Lg. 9.5 
Toppers: Add your favorite pizza 
topping to your cheese bread for 
only 1- each for a Small or 2.25 
each for a Large. 

Add hot marinara sauce for 
dipping! 3

the motherlode

NEW   Flatbread
Fresh seasonal ingredients served on our house 
made flatbread, ask your server for details. 16    



Grilled Salmon salad

sesame chicken salad

"hearts on fire" grilled chicken salad

salads
entrée saladS

Grilled Salmon Salad
Grilled Atlantic salmon fillet glazed with 
housemade pineapple chipotle sauce. 
Served on mixed greens with a sweet mango 
vinaigrette, red onions, red bell peppers, feta, 
and oranges. 25

Grilled Chicken Caesar Salad
Classic Caesar salad served with seasoned 
grilled chicken breast and herbed flatbread. 
19

Sesame Chicken Salad
Mixed salad greens, grilled chicken breast, 
crunchy carrots, cilantro, cashews, green 
onions, crisp wonton skins, and red bell 
peppers. Served with toasted sesame 
dressing. 21

“Hearts on Fire” Grilled Chicken 
Salad   
Grilled hearts of romaine topped with a 
marinated chicken breast, balsamic drizzle, 
bleu cheese crumbles, toasted pine nuts, 
red onions, tomatoes, and crispy applewood 
smoked bacon. Comes with a housemade 
herbed flatbread. 22

Insalata Napoli
Fresh spinach, artichoke hearts, crispy 
applewood smoked bacon, red onions, red 
bell peppers and roma tomatoes, tossed with 
penne pasta, grilled chicken, and a balsamic 
vinaigrette. Topped with feta cheese. 21

dinner saladS

Smoky’S House Salad  
Mixed salad greens, tomatoes, olives, 
mushrooms, feta cheese, and our signature 
house dressing. 9.5

Caesar Salad 
Chopped romaine lettuce, red onion, 
Parmesan cheese, croutons, and traditional 
Caesar dressing. 9.5

side Salad (with entrée or pizza)  
House or Caesar salad. 7



pizzas
Ketchum Combo™
Pepperoni, mushrooms, onions, bell 
peppers and olives.

THe Smoky
Pepperoni, bell peppers, red onions, 
tomatoes, jalapeños and garlic.

Carnivore Combo
Pepperoni, Canadian bacon, Italian 
sausage, and applewood smoked 
bacon. A meat lover’s paradise!

THe Ultimate
Pepperoni, Canadian bacon, 
mushrooms, onions, bell peppers, 
olives and Italian sausage. 

Primavera
Broccoli, zucchini, onions, red and 
green peppers, mushrooms, and 
tomatoes. 

Garlic Chicken
Chicken, mushrooms, roma 
tomatoes, red onions and garlic.

the smokehouse pizza
Hand tossed dough with an olive oil 
glaze, and a Parmesan dusted crust. 
Topped with smoked gouda, hickory 
smoked tomatoes, caramelized red 
onions, Italian sausage, and whole 
milk mozzarrella.

Santa Cruz BBQ
Creamy garlic sauce, fresh 
mushrooms, smoked gouda cheese, 
spicy jalapeños, applewood smoked 
bacon, and BBQ chicken. 

White cloud
Creamy garl ic sauce with 
marinated chicken, artichoke 
hearts, roma tomatoes, mushrooms 
and fresh garlic.

Mediterranean
Pesto-tomato sauce, artichoke 
hearts, red onions, Greek olives, 
roma tomatoes and feta cheese. 

Valley Veg
Mushrooms, onions, bell peppers, 
olives and tomatoes.

8" Personal  11  -  12" Medium  23  -  14" Large  28  -  16" XL  33

NEW

Start with your choice of toppings. We add ricotta, whole milk mozzarella and 
tomato sauce, then bake the pastry until golden brown.    

Your choice of crust original Hand Tossed or Thin & crisp.  *Gluten Free 10” (priced as a medium-size pizza). 

Choose your sauce! Traditional Tomato sauce, basil pesto, or creamy garlic.

Served with HOT Marinara sauce. 

calzones 19

Now even better with Parmesan baked crust!

THE SMOKEHOUSE PIZZA
Featuring hickory smoked tomatoes, smoked gouda,

Italian sausage and caramelized red onions.

Your choice of TOPPINGS:

Now Available Hickory Smoked Tomatoes

Anchovies
Applewood Smoked 
Bacon
Artichoke Hearts
Black Olives
Canadian Bacon
Chicken

Feta
Fresh Basil
Fresh Cilantro
Fresh Garlic
Fresh Tomatoes
Greek Olives
Green Peppers

Italian Sausage
Jalapeños
Mushrooms
Onions
Pepperoni
Pesto
Pineapple

Red Onions
Red Peppers
Roma Tomatoes
Smoked Gouda
Spinach
Sun-Dried Tomatoes
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8" Personal

(1)

7.25

1-

12" MEDIUM

(2-3)

15.5

2.75

14" LARGE

(3-4)

17.5

3-

16" xl

(5-6)

19.5

3.25

SERVES
CHEESE
TOPPINGS

carnivore combo

Santa Cruz BBQ



hand helds

burgers 

turkey sandwiches

Our 1/3 pound burgers are grilled medium and topped with mayo on a toasted 

Tavern bun. Served with shoestring fries. �Upgrade to garlic Parmesan 
fries or side salad for 3. Make it a Double and add a patty for 4.5 more!

Trail Creek Burger
Stacked with crispy applewood smoked bacon, cheddar cheese, onion 
strings, house mayo, and honey BBQ sauce. 17

Smokin’ House Burger™
Grilled and topped with lettuce, tomato, onion and mayo on a toasted 
Tavern bun. 16      Add cheese 1-   Add applewood smoked bacon 2-

NEW    “Sweet + Crunchy” Candied Jalapeño & Bacon Burger
Fresh jalapeños and applewood smoked bacon, candied on the grill, with 
swiss cheese and crispy onion straws. 17

french dip

trail creek burger

"Sweet + crunchy burger

smoked turkey club
Applewood smoked bacon, swiss cheese, tomatoes, 
red onions, mixed greens, chipotle mayo, and Italian 
vinaigrette on toasted ciabatta. 17

turkey apple brie
Roasted turkey with grilled apple, raspberry-red 
onion jam, mayo and creamy brie cheese on toasted 
ciabatta. 17  

FRENCH DIP
Thinly sliced roast beef topped with caramelized red 
onions, provolone cheese on a toasted French roll and 
served with Au Jus. Now even better with our creamy 
horseradish sauce.  17

Philly CheeseSteak
Tender roast beef with grilled peppers and onions 
on a toasted French roll. Now even better with 
sautéed mushrooms, cheddar cheese and our creamy 
horseradish sauce.  17

All sandwiches are served with shoestring fries. Upgrade to garlic Parmesan fries or side salad for 3-



from the 
grill

Pork Flat iron

chimichurri steak & scampi

salmon Rustica

Grilled salmon pasta
Grilled Atlantic salmon with basil pesto, caper, dill aioli 
and linguine tossed with a light sauce of lemon, fresh 
herbs, green onions, grilled kale, sundried tomatoes and 
Parmesan cheese. 27

Salmon Rustica
Grilled Atlantic salmon fillet topped with basil pesto, 
caper, dill aioli. Choice of side: A grilled romaine heart 
salad OR Bacon Mac & Cheese. 28

8 oz black angus Flat Iron Steak
Served on crispy onion strings and topped with a 
smoked tomato bacon sauce. Choice of side: A grilled 
romaine heart salad OR Bacon Mac & Cheese. 29

NEW   pork flat iron
Tender grilled pork with a boysenberry demi-glace 
and topped with crispy pickled onions. Choice of side:  
A grilled romaine heart salad OR Bacon Mac & Cheese.  
27

Chimichurri Steak & Scampi 
8oz Black Angus Flat Iron steak topped with chimichurri 
sauce with our classic shrimp scampi linguine. 35

grilled salmon pasta



Teriyaki Chicken Fettuccine   
Chicken breast and fresh veggies tossed in a creamy teriyaki sauce 
with fettuccine noodles. 21

Spicy Chicken Linguine  
Marinated chicken, white onions, garlic, crushed red chilies, spinach, 
Parmesan cheese, fresh basil, tomatoes, and linguine. 19

Fettuccine Alfredo   
Freshly grated Parmesan cheese, garlic and cream. Served with your 
choice of chicken, vegetables or both. 21

Cheese Tortellini   
Cheese tortellini tossed with Alfredo, marinara sauce, or a combination 
of both. 20.5

Angel Hair Sauté
Olive oil, fresh garlic, house marinara sauce, basil and roma tomatoes 
tossed with angel hair pasta. 18

NEW   Bacon Mac & Cheese
Penne pasta tossed in our sharp cheddar cheese sauce and topped 
with crispy applewood smoked bacon, green onions, and Parmesan 
cheese. 21

Shrimp Scampi Linguine
Shrimp, mushrooms, tomatoes, garlic butter, dill, capers and green 
onions. 24

Spicy chicken linguine

Bacon Mac & Cheese

teriyaki chicken fettucini

Pastas Served with warm garlic bread.

Chipotle Shrimp and Penne
Tender shrimp tossed with chipotle peppers, applewood 
smoked bacon, mushrooms, green onion, and tomatoes 
in a creamy white wine sauce and penne pasta. Topped 
with Parmesan cheese.  25

Sonoma Chicken   
Marinated chicken and penne pasta tossed with white 
wine, mushrooms, green onions, and a sun-dried tomato 
cream sauce. Topped with Parmesan cheese.  21

Baked Spaghetti with Italian Meatballs   �
Noodles and marinara sauce topped with meatballs and 
whole milk mozzarella.  19

Lasagna
Layers of pasta, ricotta cheese and meat sauce, topped 
with whole milk mozzarella. 18

sautéed pastas

baked pastas



Personal Pizza
Cheese, Pepperoni, Hawaiian or Veggie.

Yummy Waffle Chickenlicious!
Crispy chicken bites and golden waffles, topped with 
maple syrup. Yummy! 

P’sghetti
With marinara sauce or butter.

Bacon Mac & Cheese
Penne pasta tossed in our sharp cheddar cheese sauce 
and topped with crispy applewood smoked bacon and 
Parmesan cheese. 

Grilled Chicken Salad
Tender grilled chicken breast on a bed of iceberg lettuce. 
Topped with croûtons, black olives, our three cheese 
blend, and served with ranch dressing.

kids menu For children 12 & under.  11

Marinara sauce   3

Dressing   1.5

Alfredo Sauce   4

Shoestring Fries  5

Garlic Parmesan fries   8

Served with housemade chipotle dipping sauce.

sides

All meals come with Teddy Grahams™ & your choice of Shirley Temple, Roy Rogers, soft drink or milk. 

Add a fresh salad or orange slices & pineapple tidbits to any meal for .99.

mountain spritzers – seasonal flavors   4

Bottomless Soft Drinks and iced tea   4

lemonade   4

hot Coffee and tea   4
Hot Chocolate and Cider   4
Milk   4

Juice   4

beverages

NEW   The Grand Chocolate Cake
Dark Chocolate cake layered with Milk Chocolate 
Mousse and topped with chocolate ganache. Served 
with vanilla bean ice cream, whipped cream, and 
a drizzle of chocolate sauce. The perfectly sharable 
dessert!  12.5

Double Berry Cheesecake
Creamy house-made cheesecake topped with a sweet 
strawberry glaze, blackberries and whipped cream. 13

Cinnamon Apple Crisp
Traditional apple dessert served warm and topped with 
ice cream. 13

Blackberry Crème Brûlée
A creamy, chilled custard over blackberries, finished 
with a caramelized sugar glaze.  12

The Sundae
One scoop topped with whipped cream, chocolate sauce 
and a cherry!  5

desserts

the grand chocolate cake

OUR Entire menu is available for takeout and delivery
Catering is available for all of your important events or special occasions.  •  Please ask for one of our catering menus for further details.  
•  There is a $1.00 charge for all split orders.  •  Gift Cards available in any amount.  •  Prices and ingredients subject to change.�  •  We 
accept Visa, Mastercard, Discover, American Express and cash.  •  Parties of eight or more are subject to an 18% gratuity; we ask the same 
of parties wishing separate checks.  •  If you have not been provided with a Customer Comment Card, please ask for one.  •  Consuming raw 
or undercooked meat, seafood or egg products can increase your risk of food-borne illness.  •  Thank You!  



A La Carte
Serves approximately 6 to 8 people. This is an average, � 
so please order depending on your appetite!

Catering, Banquets &

PARTY MENU
Catering, Banquets &

PARTY MENU

 

EXPRESS CATERING
We deliver group or party-
sized trays and platters to 
your home, office or event!

FULL-SERVICE CATERING, 
BANQUETS & EVENTS
“At your place or ours!” Smoky’s 
offers private banquet rooms 
and outdoor dining – call to 
reserve today!

Party & Banquet Packages

Appetizer Trays	  	
Spinach and Artichoke Dip   59 
Fresh Veggie Platter   45      
Brie Kisses®   55     

Salads 
House or Caesar   34
Specialty   54

ciabatta sandwich platter 
Choose your Ciabatta or get a 
combination of Smoked Turkey 
Club or Turkey Apple Brie   62

Pasta Trays �
Serves six with garlic bread.

Traditional Options
Spaghetti Marinara with Italian Meatballs   75 
Baked Spaghetti with Italian Meatballs   85 
Lasagna (serves 8)   99
Fettuccine Alfredo with Chicken   99

Signature Options 
Teriyaki Chicken Fettuccine   99
Sonoma Chicken   99
Chipotle Shrimp and Penne   99

For other choices or recommendations for a more formal event, please consult with our catering director.

We Deliver
Beer, Wine,& 

Growlers!



Join us from 3 to 
5:30 every day!Happy Hour
Food
BLT Sliders 10
A trio of toasted crostini sandwiches with 
applewood smoked bacon, greens, fresh tomatoes, 
red onion, with mayo and a red wine vinaigrette. 
Served with a side of spicy brown mustard.

BMC 11
A “just right” bowl of delicious house made Mac & 
Cheese topped with a bacon crumble and green 
onions.

Smoky's Seasonal Flatbread  12
Fresh seasonal ingredients served on our house 
made flatbread, ask your server for details.  

Any 8” Combination Pizza 10
Your Choice!

Brie Kisses® 12

Spinach & Artichoke Dip 11

Garlic Parmesan Fries 6

And on the light side! 10
A side salad and a small order of garlic bread.

Dine-In Only. Not Valid with any other offer.

drinks CRAFT 2.5 off any Pint         	 GUEST TAP 1.5 off any Pint 	

DOMESTIC 2 off any Pint	 WINE 2 off any Glass

BMC

White cloud pizza

brie kisses®



TRAIL CREEK BURGER & FRIES

French Dip
Thinly sliced roast beef topped with caramelized red 
onions and provolone cheese on a toasted French roll 
and served with Au Jus. Now even better with our 
creamy horseradish sauce.     

SMOKED TURKEY CLUB
Applewood smoked bacon, Swiss cheese, tomatoes, 
red onions, mixed greens, chipotle mayo, and Italian 
vinaigrette on toasted ciabatta.

Trail Creek Burger   
Stacked with crispy applewood smoked bacon, 
cheddar cheese, onion strings, house mayo, and Honey 
BBQ sauce. 

NEW   “Sweet + Crunchy” Candied Jalapeño &  
Bacon Burger
Fresh jalapeños and applewood smoked bacon, candied 
on the grill, with swiss cheese and crispy onion straws.  

PASTA SPECIALS   18

sandwiches & burgers   18

Includes hot garlic bread, your choice of House or Caesar 
salad and Refreshing Seasonal Mountain Spritzer, 
Freshly Brewed Iced Tea or Bottomless Soda.   

Includes your choice of SIDE salad (House or Caesar) or frieS (shoestring or garlic Parmesan)  
plus  Refreshing Seasonal Mountain Spritzer, Freshly Brewed Iced Tea or Bottomless Soda.      

Choose one of the following:     

HAND-TOSSED PIZZA
Primo                                                                         
A personal size hand-tossed pizza with your choice of 
up to four toppings. Also included is a House or Caesar 
salad, plus your choice of a Refreshing Seasonal Mountain 
Spritzer, Freshly Brewed Iced Tea or Bottomless Soda. 15

Presto                                    
A personal size hand-tossed pizza with your choice of 
up to four toppings. Also included is your choice of a 
Refreshing Seasonal Mountain Spritzer, Freshly Brewed 
Iced Tea or Bottomless Soda. 14  

Simply  Lunch

980 E. Fairview ave.
Meridian, ID 83642
208-884-1067 

200 Sun Valley Road  
Ketchum, ID 83340               
208-622-5625

1805 w. State Street
Boise, ID 83702
208-387-2727

1011 n. meridian road
Kuna, ID 83634
208-922-2255

127 E. State Street�
Eagle, ID 83616
�208-939-0212

1465 American Legion Blvd.
�Mountain Home, ID 83647�
208-587-2840

415 E. Parkcenter� blvd.
Boise, ID 83706�
208-429-0011 

Nampa Spectrum
Nampa, ID 83651
208-461-7333

Cheese Tortellini Marinara
spicy chicken linguine
Teriyaki Chicken Fettuccine

Fettuccine Alfredo with 
�chicken, vegetables or both

Baked Spaghetti
Sonoma Chicken
Spaghetti Marinara

LUNCH COMBINATIONS SERVED UNTIL 3:00 PM DAILY

Please refer to regular menu for further item descriptions

WHAT A VALUE!
LUNCH SPECIALS INCLUDE A DRINK

KE-5.24


