
                                    
TACO TUESDAY

$10 tacos (excluding ahi)  w/ chips & salsa     
(mix & match tacos add $3)                                        
& 2 for 1 house margaritas

BOGO WEDNESDAY
2 pc. cod - buy one, get one 1/2 off,                    

pork sandwiches - buy one, get one free                         
& $5 selected pints of beer
SHRIMPTASTIC THURSDAY

14 shrimp $21.50 or 20 shrimp $25 - 2 sides,       
$5 house martinis & $3.50 mystery beers

FISH FRY FRIDAY
2 pc. $17.50, 3 pc. $19.50 - hand battered haddock, 

2 sides, soup or salad, corn muffin
SMOKIN’ SATURDAY 5pm-until it’s out

$25/ $31/ $45 - herb rubbed smoked prime rib,      
2 sides & $5 rail old fashioneds

SUNDAY FUNDAY
dine in only- happy hour all day & 1/2 price 

shareables (excluding burnt ends)
take out only - 10% off our MADISON, DEFOREST 

& VERONA BBQ PACKS

g

D FOLLOW US!

3 LOCATIONS!

madison

deforest

verona

crabcakes 18.00
crab, bread crumbs, spices, tartar, 
cocktail

houston 33.00
brisket, chicken breast & tennessee ribs

athens 15.50
pulled pork & chicken breast

*consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness. 

SHAREABLES SOUP &  SALAD

eatnorthandsouth.com
@eatnorthsouth
#eatnorthsouth

CORNBREAD MUFFINS 5.00

SMOKEHOUSE NACHOS 12.50
chicken, pulled pork or 

brisket (add $1), house made 
cheese sauce, pico de gallo, 

chipotle sour cream 

RIB TIPS 13.00
smoky smoky barbecue sauce 

SHRIMP 12.00 
tropical coconut or 

firecracker

 BURNT ENDS 19.00
caramelized with kansas   

city sweet barbecue sauce

FRIED PICKLES 9.00
 pickle chips hand 

batteredto order, cajun 
ranch

CUP 5.00 BOWL 9.00
CHICKEN & SAUSAGE GUMBO
NEW ENGLAND CLAM CHOWDER

SMOKEHOUSE CHILI

 

BIG OLE BOWL O JAMBALAYA 18.00
smoked chicken, andouille 

sausage, shrimp, white rice, 
cajun tomato broth,   
cornbread muffins

CAJUN CATFISH BITES 12.50
bite sized catfish, 

spicy cornmeal batter, 
dynamite sauce

ARMADILLO EGGS 11.50
jalapeño halves stuffed 
with cheddar, cream 
cheese, green onions, 
wrapped in bacon & 
smoked, cajun ranch 

CHEESE CURDS  11.00
hand-battered to order, 

cajun ranch

SMOKEHOUSE SLIDERS 12.50
3 sliders, choice of 

pulled pork or brisket 
(add $1), coleslaw, 

pickle

 

 (feeds 4 to 6)

THE MADISON PACK 55.00
Pulled Pork

Brisket
Coleslaw

Mac n Cheese
Buns 

THE DEFOREST PACK 70.00
Spare ribs
Pulled Pork

Smokehouse Beans
Mac n Cheese
Cornbread

THE VERONA PACK 80.00
Brisket
Pork

Back Ribs
Smokehouse Beans

Mac n Cheese
Cornbread

                 
fish packs   

 10 PIECE COD PACK 42.50

1 large box of fries           
1 pint coleslaw                 

5 cornbread muffins

15 PIECE COD PACK 65.00

2 large boxes of fries    
2 pints coleslaw            

10 cornbread muffins

SEASIDE PACK 40.00

4 pieces haddock        
4 orders popcorn shrimp  

large box of fries           
1 pint coleslaw                  

5 cornbread muffins

smokehouse by the pound   
pulled pork 14.00/ pound
chicken breast 17.00/ pound
brisket 24.00/ pound
back ribs 29.00/ rack
spare ribs 27.00/ rack
hot links 7.00/ link

sides by the…

pint 7.50/  1 gal  50.00/   

2 gal   90.00

smokehouse beans
mac n cheese
cheesy shredded potatoes 
coleslaw
steamed broccoli

bread

buns or texas toast $1 ea 
cornbread muffins $5.00

sauces

kansas city sweet
 smoky smoky
 spicy whiskey

carolina mustard

TAKE OUT PACKS & POUNDS 2 day notice for 5 pounds and over. Each pound comes with 4 oz. sauce. Additional sauces fcr $2 per 4 

oz. or by the bottle for $8.

 (feeds 8 to 10)

THE DANE COUNTY PACK 
160.00

Pulled Pork
Chicken Breast

burnt ends
Back Ribs
Spare Ribs

Smokehouse Beans
Coleslaw 

Mac n Cheese
Texas Toast

(feeds 12 to 14)

THE WISCO PACK 210.00
Brisket

Chicken Breast
Pulled Pork
Hot Links
Back Ribs
Spare Ribs

Smokehouse Beans
Mac n Cheese

Coleslaw
Texas Toast 

Buns
Cornbread

barbecue packs

Fishin’ Since 2005

AHI TUNA SALAD 18.50 *                                          
ahi seared rare with ginger & spices, ginger sesame 
dressing, mixed greens, cabbage, carrots, cucumbers, 

sesame seeds, cucumber-wasabi dressing

FIRECRACKER SALAD 15.50                                                       
shrimp or chicken, panko crusted, sweet & spicy sauce, 

pico de gallo, cucumbers, cheddar, cajun ranch

HONEY LEMON SHRIMP SALAD 14.50                                             
grilledshrimp , mixed greens, toasted almonds, dried 

cranberries, mandarin oranges, honey lemon vinaigrette

SMOKY SMOKY CHICKEN SALAD 13.50                                             
smoked chicken breast, mixed greens, cucumbers, tomatoes, 
red onion, corn-red pepper salsa, cheddar, cajun ranch 
dressing, smoky smoky barbecue sauce, crispy tortilla 

chips

SMOKEHOUSE SALAD 18.00                                             
smoked brisket, romaine, tomatoes, red onion,              
blue cheese crumbles, balsamic vinaigrette



sandwiches 

BARBECUE BIG BOWL 12.00
pick 1 meat: brisket, pulled 

pork, chicken,               
texas hot link

pick 2 bases: cheesy 
hashbrowns, french fries, 
mac n cheese, white rice, 
smokehouse beans, steamed 

broccoli

pick 3 toppings: cheddar 
cheese, cheese sauce, 

chipotle sour cream, pickle 
slices, corn-red pepper 
salsa, pico de gallo, 

shredded lettuce, tomatoes, 
creamy coleslaw, jalapeno-
vinegar slaw, pickled red 

onions 

want more toppings? add .50 
each for extra

*consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-borne illness. 

SMOKEHOUSE  Choose 2 Side Items

SIDES : 
french fries, baked potato, cheesy shredded potatoes, 
smokehouse beans, steamed broccoli, coleslaw, mac n 

cheese, hush puppies, corn muffins, sweet potato fries 
add $1, garden or caesar salad add $3.00, cup of soup 

or chili add $3.00

ADD ONS : 
shrimp 8.00, crab legs 20.00, brisket 8.00,           

pork 5.00, texas hot link 7.00,
 chicken breast 6.00, 1/2 rack back ribs 20.00,      

1/2 slab spare ribs 18.00, 
cup of soup or side salad 4.00

SEAFOOD  Choose 2 Side Items

LUNCH MONDAY-FRIDAY 11AM-3PM

BACK RIBS 24.00 / 35.00
basted with kansas city 
sweet barbecue sauce

SPARE RIBS 22.00 / 33.00 
dry rub, not sauced

RIB TIPS 15.00
smoky smoky barbecue 

sauce
MAUI STICKY RIBS 23.00

spare ribs, maui sticky 
sauce, sesame seeds,  

green onions
BURNT ENDS  23.50

caramelized with     
kansas city sweet         
barbecue sauce

 SAUSAGE HOT LINKS 18.00         
spicy, straight from texas

BRISKET 23.50
texas style rub, over 

texas toast
PULLED PORK 15.00

dry rub, over texas toast

CHICKEN BREAST 17.00
kansas city sweet        

barbecue sauce glazed,     
over texas toast

madtown fish fry

hand battered                  
to order, tartar

NORTH ATLANTIC HADDOCK                         
2 pc. 14.00 / 3 pc. 17.00

ICELANDIC COD                      
2 pc. 15.00 / 3 pc. 18.00

LAKE PERCH 17.50 
TASTE OF THREE 17.00
haddock, cod & perch

shrimp 

10 shrimp, choose one      
or two styles 17.00

 FRIED hand battered        
to order

GRILLED  brushed with    
garlic butter

SCAMPI butter, garlic, 
chardonnay, lemon

FIRECRACKER panko crusted, 
sweet & spicy sauce
COCONUT tropical rum,  
coconut breading

TAMPA 21.00
mild whitefish baked with a crab stuffing, parmesan crust, garlic cream 

sauce

*consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk.                                 

of food-borne illness. 

 BRISKET SANDWICH 14.00  
smoked brisket, toasted 
bun, pickle, coleslaw 

garnish

PORK SANDWICH 12.50   
smoked pulled pork, 
toasted bun, pickle, 
coleslaw garnish

BLACKENED BLUES 14.50  
smoked brisket, bacon, 
bleu cheese crumbles, 
spicy whiskey barbecue 
sauce, cajun blue cheese 
dressing, toasted bun

CHICKEN CLUB SANDWICH 13.50 

smoked chicken breast, 
cheddar, bacon, carolina 
honey mustard sauce, 

lettuce, tomato,        
toasted bun

BRISKET GRILLED CHEESE 13.50 
smoked brisket, melted 
cheese, texas toast

N & S HOT CHICKEN 14.50                              
2 large sliders with hand 
battered tenders, spicy 

nashville style hot sauce, 
cayenne mayo, lettuce, 

pickle, toasted slider buns

 CUBANO 13.50            
smoked pulled pork, bacon, 
cheddar, pickle, carolina 
mustard sauce, texas toast

FRIED FISH SANDWICH 14.50  
hand battered icelandic cod, 

shredded lettuce, melted 
cheddar, tartar sauce, texas 

toast

  50/50 14.50                      

smoked pulled pork, smoked 
brisket, bacon, cheddar, 

smoky smoky barbecue sauce, 
toasted bun 

AUSTIN 35.50
brisket, pulled pork, 

back ribs

ATHENS 17.00
pulled pork & country 

roasted chicken
NASHVILLE 30.00

brisket & spare ribs

BIRMINGHAM 19.50
pulled pork &        

cornmeal-fried catfish

GALVESTON 22.50
brisket & coconut 

shrimp

HUNSTVILLE 19.00
brisket & pulled pork

YAZOO 29.00
back ribs & grilled 

shrimp

TEXARKANA 18.00
texas hot link & pulled 

pork

fin fish

BANGOR 17.50
hand battered      
shrimp & north   
atlantic haddock

ICELANDER 18.00
baked icelandic      

cod, garlic butter,     
tartar, lemon 

DENALI 23.00 *
cedar plank baked 
salmon, avocado    
-orange salsa

BOISE 24.00 *
baked salmon,     

hashbrown crust,                                   
lemon-garlic        
cream sauce
LITTLE ROCK 
 1 pc.  15.00
 2 pc. 21.00

 corn meal-fried 
catfish, tartar

BACKYARD BBQ CHICKEN SANDWICH 
13.00

country roasted & pulled, 
tossed in kansas city sweet 
barbecue sauce, jalapeño-

vinegar slaw, pickle,  
american cheese, toasted bun, 

fries

SEASIDE COMBO 12.50
hand battered haddock, popcorn 

shrimp, fries, coleslaw

QUARTER POUND SHRIMP 12.00
choice of shrimp: fried, 

grilled, scampi,                   
tropical or firecracker, 

choice of 2 sides

TASTE OF TWO 12.50
hand battered haddock & cod, 

fries, coleslaw

SANDWICHES w/ fries

TACOS FLOUR TORTILLAS, CHOICE OF 2 OR 3 TACOS                                   

w/ chips and salsa

SMOKEHOUSE TACOS                         
jalapeño-vinegar slaw, corn-red pepper salsa,       

chipotle sour cream                              
BRISKET 14.00 / 17.00 

PORK   11.50  / 14.00  

 CHICKEN  12.00 / 14.50

AHI TUNA TACOS 15.00 / 18.00 *
seared rare with ginger & spices, jalapeño-vinegar   
slaw, avocado-orange salsa, cucumber wasabi sauce

FIRECRACKER TACOS 12.50 / 15.50

popcorn shrimp or panko crusted chicken, sweet & spicy 
sauce, cajun ranch, lettuce, pico de gallo

FISH TACOS 13.50 / 16.50

hand battered, jalapeño-vinegar slaw, pico de gallo, 
pickled red onions, chipotle sour cream

CHICKEN       Choose 2 Side Items

BROASTED CHICKEN 11.00/14.50
   2 or 4 pc, golden pressure fried outside, tender & 

juicy inside, add $3 for all white meat 
COUNTRY ROASTED CHICKEN 14.00

bone-in, brown sugar-herb rub, oven roasted, corn 
muffin

FIRECRACKER CHICKEN 16.00
tenders, panko crusted,  sweet & spicy sauce

BROASTED CHICKEN 11.00/14.50
   2 or 4 pc, golden pressure fried outside, tender & 

juicy inside, add $3 for all white meat 
COUNTRY ROASTED CHICKEN 14.00

bone-in, brown sugar-herb rub, oven roasted, corn 
muffin

FIRECRACKER CHICKEN 16.00
tenders, panko crusted,  sweet & spicy sauce

BROASTED CHICKEN 11.50/15.00
   2 or 4 pc, golden pressure fried outside, tender & 

juicy inside, add $3 for all white meat 
COUNTRY ROASTED CHICKEN 14.00

bone-in, herb rub, oven roasted, corn muffin
FIRECRACKER CHICKEN 16.00

tenders, panko crusted,  sweet & spicy sauce


