
T H E  O R I G I N A L  L O N D O N  S M O K E H O U S E

Chocolate Brownie (VG) (GF)

SOYA  MAY CONTAIN TRACES OF PEANUTS, TREENUTS, 
EGG, MILK

Peach Cobbler (Contains tree nuts)

TREE NUTS  EGG  MILK  GLUTEN  MAY CONTAIN TRACES OF 
PEANUTS

Key Lime Pie 
MILK  GLUTEN  MAY CONTAIN TRACES OF PEANUTS

3 Scoops of Jude’s Ice Cream
Vanilla: EGG  MILK  MAY CONTAIN TRACES OF PEANUTS AND 
TREE NUTS

Chocolate: EGG  MILK  MAY CONTAIN TRACES OF PEANUTS 
AND TREE NUTS

Strawberry: EGG  MILK  MAY CONTAIN TRACES OF PEANUTS 
AND TREE NUTS

Honeycomb: EGG  MILK  MAY CONTAIN TRACES OF 
PEANUTS AND TREE NUTS

Salted Caramel (VG): SOYA  MAY CONTAIN TRACES OF 
PEANUTS, TREENUTS, EGG, MILK

DESSERTS

Smokey Joe’s
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN  
MAY CONTAIN TRACES OF SESAME

BBQ Chicken
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN  
MAY CONTAIN TRACES OF SESAME

Bu�alo Chicken
FISH  EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  
GLUTEN  MAY CONTAIN TRACES OF SESAME

Holy Smoke (VG)

CELERY  SOYA  MUSTARD  GLUTEN
MAY CONTAIN TRACES OF SESAME, MILK, EGG

Boston Butt
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN  
MAY CONTAIN TRACES OF SESAME

Burnt End Stack
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN  
MAY CONTAIN TRACES OF SESAME

BURGERS & BUNS

BURGERS All served in a potato bun 
with seasoned fries

BUNS All served in a potato bun, 
with house ‘slaw

TEASERS
Bu�alo Chicken Wings
with blue cheese: EGG  MILK  CELERY  SOYA  MUSTARD  GLUTEN

with ranch:  FISH  EGG  MILK  SOYA  MUSTARD  GLUTEN

BBQ sauce: MUSTARD

Bourbon sauce: MUSTARD

Diablo sauce: FISH  MILK  CELERY  GLUTEN

Hot sauce: FISH  MILK  CELERY  GLUTEN

Mac n Cheese Balls (V)

FISH  EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES  
GLUTEN

Cauli bites (VG) (GF)

MAY CONTAIN TRACES OF GLUTEN

Quesadillas
Chicken: MILK  CELERY  SOYA  MUSTARD  GLUTEN

Pork: MILK  CELERY  MUSTARD  SULPHATES  GLUTEN

Mushroom: SOYA  MUSTARD  GLUTEN

DOWN HOME SPECIALS
Smoked Brisket Chilli (GF) 

MILK  CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN

Bell Pepper and Black Bean Chilli (VG) (GF)

CELERY  SOYA  MUSTARD  SULPHATES  GLUTEN

Ranch Salad
FISH  EGG  MILK  SOYA  MUSTARD  GLUTEN

Chicken: MUSTARD  SULPHATES

Seasoned fries (VG) (GF)

EGG  MILK  CELERY  SOYA  MUSTARD

Sweet Pot Fries (VG) (GF)

CELERY  SOYA  MUSTARD

Carolina Fries (GF)

MILK  CELERY  SOYA  MUSTARD  SULPHATES

House ‘Slaw (GF)

EGG  MILK  CELERY  MUSTARD

Onion Rings
GLUTEN 

Mixed Salad (VG) (GF)

with blue cheese: EGG  MILK  MUSTARD

with ranch: FISH  EGG  MILK  SOYA  MUSTARD  GLUTEN

Pit Boss Beans (GF)

CELERY  SOYA  MUSTARD  SULPHATES

SIDES

V Vegetarian   VG Vegan   GF Gluten Free # B O D E A N S B B Q

FISH EGG MILK CELERY TREE NUTS SESAME

SOYA MUSTARD GLUTEN SULPHATES PEANUTS

SCAN HERE

TO ORDER



Baby Back Ribs (GF)

EGG  MILK  CELERY  SOYA  MUSTARD

Smoked Chicken Thighs (GF)

EGG  MILK  CELERY  SOYA  MUSTARD

Beef Brisket Burnt Ends (GF)

EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES

BBQ DINNERS
All served with 
seasoned fries 
and ‘slaw

B O D E A N =  B O W  ( L I K E  T H E  W E A P O N )  +  D E A N  ( L I K E  J I M M Y  D E A N ) / ’ B Ə Ʊ  D I ː N ’ /
A DISCRETIONARY SERVICE CHARGE WILL BE ADDED 
TO YOUR FINAL BILL.
All of the service charge is distributed amongst all our staff.

Classic Duo (GF)

EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES

Cluckin Awesome
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES 
MAY CONTAIN TRACES OF GLUTEN

Carolina Combo
EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES 
MAY CONTAIN TRACES OF GLUTEN

Pit Boss Combo (GF)

CELERY  SOYA  MUSTARD  SULPHATES

Bodean’s Platter For Two (GF)

EGG  MILK  CELERY  SOYA  MUSTARD  SULPHATES

BBQ PLATTERS & COMBOS
our story

For over 20 years, Bodeans has been delivering 

authentic American BBQ to people of London. 

Inspired by the rich traditions of Kansas City, 

we’ve been serving a mouth-watering blend of 

classic BBQ styles ever since.

our storyour story

All our rubs, seasonings, and BBQ glaze are 

crafted using our own secret recipes. We dry 

rub and rest our meats before smoking them in 

our specially imported Ole Hickory smoke pits, 

brought all the way from Kansas City. With 

years of expertise, our pitmasters use 

traditional techniques to deliver the juiciest, 

most tender cuts.

our processour process

Our speciality meats are lovingly rubbed, rested and smoked over Oak, before being 
finished on the chargrill and glazed in our own recipe BBQ sauce.

FISH EGG MILK CELERY TREE NUTS SESAME

SOYA MUSTARD GLUTEN SULPHATES PEANUTS

SCAN HERE

TO ORDER


