
For a Great Restaurant Experience, We’ve Got You Hook, Line, and Smoker!

FOR RESERVATIONS, BANQUETS AND CATERING PLEASE CALL (303) 957-4096

4900 HIMALAYA RD.   DENVER, CO 80249  |  WWW.GREENVALLEYSMOKEHOUSE.COM

WINE LIST
 Glass Bottle

PAUL CHEVALIER CHAMPAGNE 7 26

NAONIS PROSECCO 10 38

MYX MOSCATO 8 30

CAVIT PINOT GRIGIO 8 30

KIM CRAWFORD SAUVIGNON BLANC 12 46

KENDALL-JACKSON CHARDONNAY 9 34

MARK WEST PINOT NOIR 9 34

MEIOMI PINOT NOIR 13 50

MURPHY GOODE MERLOT 9 34

MON FRÈRE CABERNET 9 34

ALEXANDER VALLEY CABERNET 12 45

SQUEALING PIG ROSÉ 9 35

PACIFIC RIM DRY RIESLING 9 32

BODEGA TRIVENTO MALBEC 10 35

HESS SELECT TREO RED BLEND 12 46

BEERS
ON DRAFT 16oz 22oz

COORS LIGHT 5 7

DENVER BEER CO IPA 8 10

AVALANCHE AMBER 7 9

BLUE MOON 7 9

SEASONAL SELECTIONS  MKT         

PBR 5
COORS LIGHT 6
COORS BANQUET 6
BUD LIGHT 6
MODELO ESPECIAL 7
STONE IPA 7

FAT TIRE 7
MICHELOB ULTRA 7
GUINNESS 7
STELLA 8
WHITE CLAW 7
HIGH NOON 9

HAPPY HOUR

DRINK

$1 OFF DRAFTS

$2 OFF SELECT WINES

$2 OFF SPECIALTY COCKTAILS

EAT

1 SLIDER Choice of Turkey, Sausage, or Pork    2

WINGS & FRINGS Six wings served with fries and onion rings    10

PEEL ’N EAT SHRIMP ½ pound, served chilled    10

SPECIALTY COCKTAILS
PAT HAMILL    9
Tito’s Handmade Vodka with pink grapefruit juice, finished with a splash 
of soda water
LEMON SPIKED TEA     9
Tito’s Handmade Vodka, lemonade and iced tea
HOUSE MARGARITA    9
Jose Cuervo Silver Tequila, sweet ‘n sour with a hint of fresh orange juice 
and a spiced Cajun Rim
VERY CHERRY MULE    10
Tito’s Handmade Vodka with ginger beer and grenadine, topped with a 
lime
GV STRAWBERRY LEMONADE    9
Strawberry Svedka Vodka, fresh strawberry purée and lemonade
OLD FASHIONED    10
Jim Beam Bourbon with hints of orange
MANHATTAN    10
Jim Beam Bourbon, sweet vermouth, garnished with a cherry
PEACH INFUSED MOSCATO    13
Peach infused vodka, mixed with our Moscato and hints of orange

SPIRIT FREE
FRESHLY BREWED ICED TEA

Sweetened or unsweetened
HOT BEVERAGES

Hot tea, coffee, hot chocolate
COLD BEVERAGES

Pepsi, Diet Pepsi, Sierra Mist, Dr. Pepper,
Mountain Dew, Lemonade, Arnold Palmer

CANS

Offered Monday-Friday 3-6pm

BRUNCH SPECIALTY COCKTAILS
BLOODY MARY    10

Tito’s handmade Vodka
APEROL SPRITZ    9

Prosecco, club soda, fresh orange

MIMOSAS    8
Classic, mango, blood orange or passion fruit

IRISH COFFEE    9
Irish whiskey, sugar and whipped cream

BLACKBERRY SANGRIA    10
House red wine, blackberry syrup, 

brandy and fresh orange



*Oysters can be served raw or cooked to order. Burgers, Steak, and Salmon are cooked to order.
Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of foodborne illness.

RAW BAR

SMOKED WINGS

BURGERS & SANDWICHES & SALADS

WINGS AND FRINGS    14
6 wings served with Fries and Onion Rings

10 WINGS    19
Fring it for $4 more

BARNYARD BURGER    16.5
Angus beef, topped with our BBQ Pork, lettuce, 

tomato, pickles and onion
80249 BURGER    14.5

Angus beef, topped with lettuce, tomato, pickles 
and onion

GRILLED CHICKEN SANDWICH    14.5
Chicken breast, topped with lettuce, tomato, 

pickles and onion
BBQ PORK SANDWICH    13.5

Pulled pork
THE BRILLY    16.5

Our version of a Philly, made with brisket, 
peppers, onions and white American cheese

FRIED CATFISH SANDWICH    15
Mississippi fried catfish, topped with lettuce, 

tomato, pickles and onion
SMOKED SAUSAGE SANDWICH    13.5

Pork sausage 
SMOKED TURKEY SANDWICH    13.5

Turkey breast 
“BONO’S” BRISKET SANDWICH    15.5

Bono’s signature brisket 
FISH TACOS....16.50

Two Atlantic cod tacos served blackened, broiled
or fried

SHRIMP TACOS....16.50
Two shrimp tacos served blackened, broiled or 

fried
HOUSE SALAD    6 | 9

Cherry tomato, red onion, cucumber, bell pepper, 
carrots, cheese and croutons
CLASSIC CAESAR SALAD    6 | 9

Romaine, parmesan cheese and croutons
Add grilled chicken or salmon 8

SMOKEHOUSE BBQ SALAD    14.5
Our house salad topped with your choice of

pork, turkey, or sausage
Substitute Brisket for 3

FRESH OYSTERS ON THE ½ SHELL*    MKT.
Raw - ½ Dozen or Full Dozen

CHARBROILED OYSTERS “NEW ORLEANS”*    MKT.
Topped with Butter, Cheese, Parsley & Garlic

PEEL ’N EAT SHRIMP    15 - 25
Served Chilled, ½ Pound or Full Pound

EXTRA FIXIN’S
BACON (2)    3

SAUSAGE (2)    3
COUNTRY POTATOES    4.5

WAFFLE    3
TOAST    2

BISCUIT    3

EGG ANY STYLE (2)    3
PANCAKE    3

BRUNCH STARTERS & SHARING
SMOKEHOUSE DEVILED EGGS    11

Six BBQ deviled eggs topped with
blackened salmon

GREEN CHILI CHEESE FRIES    10
Smothered with green chili and cheddar cheese, 

topped with a fried egg

BISCUITS AND GRAVY    10
Two house-made biscuits smothered

with sausage gravy
NE CLAM CHOWDER    7 | 9

Cup or bowl. Our salute to the Red Socks
and all things New England

FRIED GREEN TOMATOES    11
Served on a bed of cheese grits with our 

signature Smokehouse sauce
BLUEBERRY CORNBREAD MUFFINS    4 | 8 | 12
Two, four, or six, freshly baked in-house

Slowly Smoked using our special rub. Tossed in buffalo or one of our 3 signature BBQ sauces, or try them naked

Served with choice of one side.    Add cheese 1    Add bacon 2

BRUNCH SPECIALS
SOUTHERN FRIED CHICKEN & WAFFLES    16.5

House-made waffle topped with our
southern fried chicken

CHARLESTON STYLE SHRIMP & GRITS    18
Jumbo shrimp, cheese grits, topped with 

peppers onions, and a creamy savory sauce
STEAK & EGGS    23

Top Sirloin served with two eggs and toast

BBQ HASH    16.5
Fresh smoked brisket and country potatoes 
topped with a fried egg, served with toast

SMOTHERED BREAKFAST BURRITO    13.5
Chorizo, scrambled eggs, oven roasted potatoes, 

green chili and sour cream
BACON EGG BURGER    16.5

Angus burger topped with lettuce, tomato, 
pickles and onion

TRADITIONAL BREAKFAST    12.5
Choice of bacon or sausage, two eggs any style,     

country potatoes and toast
PANCAKE BREAKFAST    12.5

Three pancakes served with bacon or sausage and     
two eggs any style

SMOKEHOUSE OMLETTE    12.5
Pepper, onion, tomato and cheddar cheese

Add any smoked meat $3

SOUTHERN SIDES PREMIUM SIDES

BAKED BEANS        FRENCH FRIES        CREAMED CORN        COLESLAW

CHEESE GRITS         MAC ’N CHEESE         GREEN BEANS

“MS. JEWELL’S” COLLARD GREENS         BAKED SWEET POTATO

HUSH PUPPIES          SWEET POTATO FRIES

ONION RINGS

All sides 4.50 | Pint 9 | Quart 14 | Gallon 40 Add 1

SWEET STUFF
KEY LIME PIE    9         PEACH COBBLER    7         BANANA PUDDING    6         VANILLA ICE CREAM    5         BROWNIE SUNDAE    9

A la Mode add 3

Q BY THE POUND
BEEF BRISKET  28   |   SMOKED TURKEY  17   |   SMOKED SAUSAGE 17   |   ST. LOUS RIBS (SLAB)  36   |  BBQ PORK  17


