IINIEY [ 50)
SMOKE

kansas city bbqg
soul food boutique

TAKE OUT Dinner menu: call 973-275-6213/4

applewood smoked grilled salmon 16.
deviled egg toast

wood grilled kc strip steak 22.
barbecued or natural juices

chicken-fried turkey steak 15.

sautéed red onion, rosemary gravy

Summer: Open Tue thru Sun at 5 pm; delivery not available

early bird dinner special 18.
daily, order from opening to 6:30 pm only

indigo blue cheese salad, entrée choice of either bbq chicken
or beef brisket or grilled salmon, with two sides.

beginnings
indigo blue cheese salad 6.50
new city caesar salad 7.50

parmesan herb toast

lance’s corn and crab soup 8.
cornmeal-crusted okra 6.50
chilled jumbo shrimp 13.

smoked tomato cocktail

andouille sausage polenta 10.
black-eyed pea sauce, goat cheese

buttermilk fried chicken wings 9.
three dips
indigo lump crab cake 13.

other stuff

award-winning kansas city Q

indigo fries 3.
regular or bbq

whipped sweet potatoes 3.75

macaroni & cheese 3.75

bacon hash browns 3.75

mashed potatoes 3.50

collards & cabbage 3.
(made w/ smoked turkey)

cob corn 3.

cole slaw 2.

Helen’s pull-apart bread 4.50

our Q meats are slow-cooked in our smoker and finished on the grill

in kc’s style

half rack baby back ribs 13.
half bbq chicken 11.
tender beef brisket 14.

indigo Q sampler: ribs, chicken, & brisket 24,

homemade sweet thangs 7.

new city soul

pecan pie
indigo red velvet cake
indigo cobbler

apple pie: regular or no sugar added (Splenda)
carrot cake

cupca ke assortment

company fried chicken 14.
buttermilk & herb-coated half chicken

indigo lump crab cakes 22.
our lemon tartar

smothered pork chop 14.
thick cut, peppercorn gravy

farm raised wood-grilled catfish 15.
smoked tomatoes, grilled scallions, lemon tartar

INDIGO SMOKE 1859 SPRINGFIELD AVE., MAPLEWOOD, NJ 07040

JOIN US IN THE RESTAURANT FOR OUR
3-COURSE INDIGO WINE DINNER
Featuring new wine selections weekly

For a more bbq choices, try indigo smoke Q at
387 bloomfield ave. in montclair: 973-744-3440

973-275-6213 /6214

More menus and information at www.indigosmoke.com




