
Belden Village
4934 Por tage Street | Nor th Canton, OH 44720 | 330.499.7665
Sunday-Thursday 1 1 am-9 pm | Fr iday-Saturday 1 1 am-10 pm

Fall/Winter hours may vary.

Carrollton
7 15 Canton Road | Carrollton, OH 44615 | 330.476.6312

Sunday-Thursday 1 1 am-9 pm | Fr iday-Saturday 1 1 am-10 pm
Fall/Winter hours may vary.

•  L OCA T IONS  •

E L IM IN A T E  BU R G E R  B O R EDOM

Smoke Burgers and Sliders are great for office meetings and parties.  
Visit burgersbysmoke.com for more information!

•  CA T E R ING  •

$2.00 for 22 oz. | $2.25 for 32 oz.
Proudly serving a variety of Pepsi and Cheerwine products.

•  BE V E R AGE S  •

$2.00 small | $2.50 regular | $4.50 large

•  S E ASONE D  F R E NCH  F R IE S  •

Thin-cut and double fried. You pick the flavor:
Steakhouse (Garlic, Salt & Pepper), Smokehouse (Paprika, Salt & Pepper)  

Parmesan Herb, Rosemary & Sea Salt, Cajun, Ranch

$3.99 for 3 | $5.99 for 5 | $9.99 for 10

•  H ICK OR Y -SMOK E D  WING S  •

Traditional Wet
Sweet BBQ, Golden BBQ, Buffalo, Hot BBQ

Dry-Rubbed Seasonings
Steakhouse, Smokehouse, Parmesan Herb,  

Rosemary & Sea Salt, Cajun, Ranch

•  K IDS ’  ME AL S  •

Includes small fries and beverage
$5.00 | Children 12 and under, please

Chicken Tenders (3)
Fresh Breast Meat, lightly breaded and fried 

Hot Dog
All-Beef Hot Dog with Ketchup and Mustard

Grilled Cheese
Double American and Cheddar Cheese on  

Butter-Toasted Sourdough Bread 

Grilled Cheeseburger
American Cheese, Ketchup and Mustard

All-Beef hot dogs, smoked with hickory wood, served on a toasted bun.

Long Island Express | $3.79
Caramelized Onions and Brown Mustard

Motown Coney | $3.79
Chili, Chopped Onions and Yellow Mustard 

Philly  | $3.79
Garlic-Mustard Mayo and Sautéed Peppers  

and Onions with Melted Provolone

San Fran BLT | $3.79
Herb Mayo, Bacon, Lettuce and Tomato

•  SMOK E HOUSE  DOGS  •

$4.50 for 20 oz. | $0.50 ex tra for malted
Premium vanilla ice cream creatively flavored and topped with extra-rich whipped cream.

•  MIL K SHAK E S  •

Traditional Flavors
Vanilla, Chocolate, Strawberry,  

Caramel, Peanut Butter

Signature Shakes
Cake Batter, Caramel Pretzel, Chocolate Mocha,  

Chocolate Peanut Butter Bacon, Malted Milk Ball, 
Milky Way, Peanut Butter and Jelly

Available in half or full sizes

•  F R E SH  SAL ADS  •

Cobb Salad $5.99 | $8.99
Romaine, Chopped Chicken, Diced Tomato,  

Hard-Boiled Egg, Avocado, Bacon, Blue Cheese  
and Cheddar with Herb Vinaigrette 

Strawberry Salad $5.79 | $7.99
Baby Spinach, Arugula, Strawberries, Feta Cheese 
and Toasted Almonds with Raspberry Vinaigrette

Garden Salad $4.99 | $6.99
Romaine, Diced Tomato, Carrots, Onion and Cheddar 

with choice of Dressing

Make it a Smokehouse Salad, add Chopped Chicken 
 or Angus Beef Burger for $2.00 more

Dressings: Italian, Light Italian, French, Ranch,  
Sweet & Sour, Herb Vinaigrette, Raspberry Vinaigrette

order online at burgersbysmoke.com

A fried egg, bacon and caramelized onions? JACKPOT! DIRTY VEGAS.  
Blue cheese, mushrooms and spinach? GIDDYUP! KC STEAKHOUSE.  

They just keep getting better!

Quality and innovation are central to the way we do things at Smoke. We are committed to creating 
an unbelievable, constantly evolving menu of recipes inspired by the great USA. What doesn’t 
change? Smoke patties are always fresh, never frozen and smoked over real hickory wood.

Our juicy Angus beef patty is a custom blend of ground chuck with brisket, the pitmaster’s  
favorite cut, and short loin, the butcher’s most tender cut. Is that an award-winning blend?  

You bet it is! Smoke burgers have earned top honors at the National Hamburger Festival for three 
consecutive years — Texas Triple Jay (2013),  Dirty Vegas (2014) and Gilroy 5 Cheese Garlic (2015).

TRY ALL THAT SMOKE HAS TO OFFER. Your taste buds will thank you. 
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Served on butter-toasted sourdough bread with a side of seasoned kettle-cooked potato chips. 

Smoked Cheese Trio | $5.99
Smoked Gouda, Smoked Cheddar  

and Smoked Mozzarella

Havarti Honey & Bacon | $6.29
Havarti, Feta, Spinach, Honey and Grilled Bacon

Big Cheesy |  $5.79
Double American, Cheddar and Pepper Jack

Nonna Caprese | $6.29 
Mozzarella, Provolone, Basil and Tomato

•  SMOK E HOUSE  GR I L L E D  CHE E SE  •

$3.00 8 oz. cup | $4.25 12 oz. bowl

•  CH I L I  AND  SOUP  •

Blue Ridge Mountain Chili
It’s sweet with a little heat and loaded with  

our Smoked Angus Beef 

Roasted Red Pepper and  
Smoky Gouda Bisque 

Roasted Red Peppers, Vine-Ripened Tomatoes, 
Smoked Gouda and Spinach

Tomato Basil 
Creamy Tomato Soup with Fresh Basil



Buffalo Blue Cheeseburger | $6.79
Buffalo Mayo, Blue Cheese and Shaved Celery

Carolina Kettle Chip | $6.79
Double American Cheese, Pickles, Lettuce, Onions,  

Kettle-Cooked Chips and Old Carolina®  
Classic Barbecue Sauce

Cave Creek Bistro | $6.99
Cheddar Cheese, Feta Cheese, Spinach, Pickled 

Onions and LA Classic Sauce

Classic LA Burger Stand | $6.79
LA Classic Sauce, Lettuce, Tomato,  

American Cheese, Pickles and Onions

Dirty Vegas  | $7.49
Balsamic Mayo, Spinach, Cheddar Cheese,  

Jalapeño Bacon, Caramelized Onions and Fried Egg

Georgia Cobb Salad  | $8.49
Balsamic Mayo, Cheddar Cheese, Blue Cheese, Romaine, 

Bacon, Tomato, Avocado and Hard-Boiled Egg

Gilroy 5 Cheese Garlic | $6.99
Garlicky 5 Cheese Blend, Beer-Braised Onions  

with Bacon and Basil-Pesto Mayo

Greenwich Village White Bean 
Veggie Burger  | $6.79

Housemade Veggie Patty (Garbanzo Beans,  
Spinach, Sautéed Mushrooms, Peppers and Onions) 

Spinach and Herb Mayo

KC Steakhouse | $6.79
Steakhouse Mayo, Sautéed Mushrooms,  

Spinach and Blue Cheese

Philly Cheese Steak | $6.99
Garlic-Mustard Mayo and Sautéed Peppers and 

Onions with Melted Provolone Cheese

“New” San Antonio BBQ | $6.79
BBQ Mayo, American Cheese, Fried Onion Straws  

and Old Carolina® Classic Barbecue Sauce

Tennessee Turkey Burger | $6.79
Gremolata Turkey Burger (with Garlic, Parsley  

and Lemon Zest), Havarti Cheese, Arugula  
and Garlic-Mustard Mayo

Texas Triple Jay | $7.49
Smoked Pickled Jalapeño Mayo, Cheddar Cheese,  

Jalapeño Bacon and Fried Jalapeños

•  R OAD  T R IP  BUR GE R S  •

We never doubted the great taste of Angus burgers smoked over real hickory 
wood. So we traveled the country in search of inspiration and fresh ingredients 
to create burgers with All-American attitude. We returned home with enough 
recipes to eliminate burger boredom — Smoke the Burger Joint was born!

Take your taste buds on a road trip 
			    AND TRY ALL THAT SMOKE HAS TO OFFER. 

OF  SMOK EThe Legend

Make it your own
Choose your burger: 1/3 lb. Angus Beef, Turkey, Chicken or Veggie Burger | $5 .79

Select your cheese: American, Blue Cheese, Cheddar, Pepper Jack, Swiss  | add $ 1.00

Add Sauces: BBQ, BBQ Mayo, Basil Pesto Mayo, Garlic Mustard Mayo, LA Classic,  
Smoked Pickled Jalapeño Mayo, Ketchup, Mustard, Plain Mayo  | f ree

Pick your veggies: Lettuce, Tomato, Onion (fresh or caramelized), Pickles, Arugula, Spinach | f ree

Extras: Grilled Bacon Bits, Fried Jalapeños, Fried Onions, Sautéed Mushrooms  | $0.50 each

Avocado, Jalapeño Bacon, Fried Egg | $ 1 .00 each 

•  HOUSE  BUR GE R S  •

The House Burger  | $6.49
1/3 lb. Angus Beef, Cheddar Cheese,  

Housemade Ketchup, Housemade Mustard and  
Housemade Pickles served on a Butter-Toasted Bun

The Double House Burger | $8.99
2/3 lb. Angus Beef, Cheddar Cheese,  

Housemade Ketchup, Housemade Mustard and  
Housemade Pickles served on a Butter-Toasted Bun


