
SLOW OR FAST?
LOW AND SLOW BBQ
Now we are talking. This is where BBQ magic lives. Low and slow BBQ is all about custom spice rubs, 
different wood types, big cuts of meat and a beast of a wood-fired American smoker. The dishes below 
are prepared at low temperatures with long cooking times of up to 18 hours. The result is an intensely 
smoky and juicy BBQ flavour. Feeling hungry already? Beware of the notorious #soldout. Due to long 
cooking times and limited smoker capacity, availability is limited.

FROM THE WOODFIRED PARRILLA GRILL
Right in the heart of hell’s kitchen, our custom-built parrilla grill unleashes its untamed flames. This is 
where the Black Smoke pitmasters work with hot and fast techniques: blazing hot grilling, searing and 
roasting the finest steaks, chops, fish and vegetables. Wood and charcoal fuel the fire, delivering a 
pure grill flavour you can never get enough of. Hell never tasted this good. True steak lovers keep a 
close eye on our butcher block boards. Outside this menu you will find the serious steaks available 
today. Be quick, or your neighbour might order the one you had your eye on.

Enjoy!

Pitmasters Levon Timmers and Frank van Driel, 
Captain of liquids Kasper Stuart
& Pyroculinary adventurer Jord Althuizen.

Do you have any allergies or dietary requirements we should be aware of? 

Please let us know!



FIRESTARTERS
|BS| SIGNATURE: 
BONE MARROW LUGE € 16,50
Smoked & grilled bone marrow with Don Papa 
rum–infused Filipino adobo glaze, dried shrimp, 
pineapple, and crispy shallots.
Take the slide: add a shot of Don Papa Baroko Rum and shoot it 
down along the bone €10.00

ASIAN FLAVORED STEAK TARTARE  € 16,50
Freshly ground steak tartare with red curry 
mayonnaise, crispy shallots, garlic, tosazu 
sauce, smoky bonito flakes, and bone marrow 
focaccia with gochujang garlic butter.

ADD CAVIAR TO YOUR DISH! €29,00
Upgrade your starters with a full tin of “Impe-
rial Heritage” Baerii caviar (10 grams). Served 
on ice.

SMOKEY HALIBUT €17,00
Smoked halibut fillet with green asparagus and 
a Mediterranean antiboise with Kalamata 
olives.

|BS| BBQ BIRRIA TACO € 15,50
Two corn tortillas generously filled with 
smoke-braised short rib in a spiced Mexican 
consommé and melted cheese, served with 
white onion–cilantro salsa and lime.

MEXICAN CEVICHE € 14,50
Marinated saltwater shrimp with cactus pear, 
dragon fruit, pomegranate, and a lime–mezcal 
dressing.

FIERY VEGGIE FLATBREAD (V) € 14,50 
Roasted flatbread with wood-oven charred 
vegetables, hot honey black garlic yogurt, and 
crispy halloumi bits.

Warm tortilla chips loaded with BBQ 
madness: pulled beef and slow-smoked 
pork, drenched in warm cheddar sauce, 
salsa fresca, jalapeños, jalapeño 
poppers, avocado, coriander and sour 
cream. Great to share.

Please make it smaller...
-Only beef instead of pork please  € 38,50
-No jalapeño poppers please?  € 32,50
-I’m not that hungry!  € 22,50
-Skinny nacho’s (no meat at all)  € 16,50

€36,50 |BS| OVERLOADED
BLACK SMOKE NACHOS

LOW AND SLOW BBQ  
SPECIALITY PLATTERS
All dishes are served with coleslaw and 
pickled veggies and can be expanded with 
our selection of side dishes.

9 TO 1 STYLE BRISKET € 41,50
BBQ road trip–inspired brisket (point cut), 
the ultimate icon of Texas BBQ. Served 
according to legendary pitmaster Louis 
Mueller’s not-so-secret recipe: just salt, black 
pepper, and a whole lot of smoke. (300 g 
cooked meat, originally 500 g raw brisket)

|BS| SIGNATURE: OVERLOADED  € 36,50
‘MEXICAN LASAGNA’ STYLE 
RACK OF SMOKED RIBS
Full rack of pork ribs from the Yankee 
smoker, glazed with chipotle honey BBQ 
sauce, topped with pulled pork, cheddar 
cheese sauce, pico de gallo, jalapeños and a 
crumble of nacho chips & pork crackling.

KANSAS CITY  WET STYLE RIBS  € 26,00
Full rack of ribs from the Yankee smoker, 
slathered in Highland Park whisky-spiked 
BBQ sauce, served with coleslaw and pickled 
veggies.
BEER TIP: 
Uiltje Bird of Prey IPA 5,8% (25cl)                     € 6,00 / € 11,50

THE BEST OF BBQ BEEF PLATTER € 120,00
(voor 2 personen) 
Here’s the beef. For true carnivores who 
want to go big, bold, and beefy, and don’t 
mind getting stuck into a platter made for 
sharing. This global BBQ-inspired platter 
includes:

-A BIG SLAB OF TEXAS STYLE BRISKET: 
Grain-fed point cut brisket, smoked for 
sixteen hours in true Texas fashion using the 
simple rule of salt, pepper, meat, and fire, 
until unbelievably tender.

-SLOW SMOKED SHORT RIB: 
Heavily marbled beef rib, slow smoked in our 
smoker until it falls off the bone, finished 
with a bold and beefy coffee molasses glaze.

-SMOKY FEATHERBLADE: 
Thick-cut smoked and grilled Uruguayan 
featherblade with an Asian-style glaze.
 
This platter is served with homemade 
pickles, brioche bread slices, coleslaw, fries 
with Alabama white sauce, and nacho chips.Lorem ipsum



•

•

•

THE WORLD OF FIRE 
BBQ EXPERIENCE

€6 ,6

€ 6,50

€3 ,50

€ ,50

THIS IS IT. THE ULTIMATE BBQ MENU FROM BLACK SMOKE, INSPIRED BY THE MANY BBQ TRAILS AND FIERY TRAVELS OF 
OUR PITMASTERS ACROSS THE SMOLDERING WORLD.

THIS MEDITERRANEAN BBQ EXPERIENCE INCLUDES 3 DISHES FROM THE BOOK. TASTE THEM HERE AND RECREATE THEM 
LATER ON YOUR OWN FIRE.

THE MEDITERRANEAN 
BBQ EXPERIENCE

GET THE FULL MENU FOR

STARTER: SPANISH STUFFED GRILLED SQUID        € 15,50
Grilled squid stuffed with chorizo and Manchego cheese, finished 
with a sherry glaze, pine nuts, and black hummus.

MAIN COURSE:  GIAOURTLOU, AKA THE GREEK TONGUE TWISTER      € 35,00
Lamb kebab skewers (300 g) served on pita bread with birria fat confit baby 
potatoes, fire roasted chunky tomato sauce, salted lemon and garlic tzatziki.

DESSERT: PORTUGESE PUDIM ABADE DE PRISCOS       € 12,50
Flan with lightly smoked lard, salted caramel sauce, pistachio crumble, lemon zest, 
and white chocolate mousse with red fruit.

€ 60,00

|BS| 



FANCY FIRED MAIN COURSES
Hell never tasted this good before. 
These ultimate temptations are prepared in 
our blazing hot kitchen on the wood-fired 
parilla grill, The Bastard BBQ, or any other 
flame-licking, smoke-breathing setup. This is 
where you experience just how damn tasty 
cooking with fire can be.
Dive into our fancy fire dishes and don’t 
forget to upgrade your plate with our 
selection of succulent side dishes for the full 
experience.

FLAT IRON STEAK (300 gr) € 36,50
A juicy cut from the shoulder of Black Angus 
beef from Uruguay, bold, beautifully 
marbled, and born for the grill. This flat iron 
goes straight on the fire. Inside? Tender as 
hell, packed with deep beef flavor and a 
proper bite.
Sauce it up: choose from pepper sauce, bone 
marrow béarnaise, cowboy butter, or 
chimichurri.

WHERE’S THE BEEF (V) € 22,50
Creamy cannellini beans and roasted beet-
root cream with caveman-style braised 
leeks, roasted pumpkin seeds, grilled 
eggplant, and truffle potato chips.

THE WTF BURGER! € 49,50
Double beef patty (2 x 150 g) and a 
full-size beef rib on a bun. This crazy burger 
is served with crispy bacon, coleslaw, home-
made burger sauce, aged cheddar, and fries.

THE BIG DADDY BURGER € 28,50
Double cold-smoked and grilled beef patty 
(2 x 150 g) with aged cheddar, cowboy 
candy, bacon, coleslaw, and homemade 
burger sauce.

CATCH OF THE DAY  DAGPRIJS
Let’s keep it fresh. Our pitmasters never 
come up empty-handed, serving weekly 
rotating fish dishes packed with fire and 
flavor. Check our daily specials for today’s 
catch.



  HOT SIDES

|BS| SIGNATURE: 
BBQ BAKED BEANS €4,25
USA-style baked beans with smoked 
meat.         

VOODOO FRIES   €7,50
Cajun-spiced fries with melted cheddar 
cheese, Alabama white sauce, and 
nduja mayonnaise.

SHOTGUN SHELLS                  € 10,50
3 cannelloni pasta shells stuffed with 
ground pork, cheddar and jalapeños, 
wrapped in bacon and glazed with hot 
honey BBQ sauce from the smoker.

MAC’N’CHEESE & CANDIED 
WHISKY BACON  €9,50
Our famous mac ’n’ cheese is back by 
popular demand: creamy and cheesy 
with rich cheddar, mozzarella, and 
Parmesan, topped with candied High-
land Park whisky bacon and infused 
with whisky aroma.

PORK BELLY LOLLY                         €9,00
Pork belly marinated in pineapple juice 
and Don Papa rum, then warm smoked. 
Served on a skewer, glazed with Uiltje 
Pineapple Weizen glaze, pineapple 
salsa and pork crackling praline.

LOADED SWEET POTATO  €10,50
Baked sweet potato topped with baked 
beans, guacamole, cheddar cheese, sour 
cream, jalapeños, and nacho chips.

  COLD SIDES
KOOLSALADE (V)   €3,50
Salad of white and red cabbage, carrot, 
green apple, and celery with a 
mustard-orange dressing.

CAESAR SALAD & CHICKEN  €9,50
Romaine lettuce with bone marrow 
croutons, caesar dressing, Parmesan 
cheese and Kamado Joe confit chicken 
thigh.

ASPARAGUS AND MUZZ (V) €9,50
Green asparagus with smoked mozza-
rella, grilled coeur de boeuf tomato, 
and tomato crumble.

KIDS
(up to 12 years)
  
GEGRILDE BEEF BURGER  € 13,50
KIDS SIZE SPARE-RIBS     € 13,50
CHICKEN WINGS  € 13,50
Served with fries, coleslaw, and applesauce
  
Rocket to the moon     € 2,00
Popsicle
 

DESSERTS
All that goodness from our kitchen leaves 
you wanting more. And we all have a special 
stomach for desserts. Let yourself be 
tempted by the éclair or pick one of our 
other smokin’ sweet creations.

DECONSTRUCTED PINA COLADA 
CHEESECAKE (V) €13,50
Pineapple marinated in Don Papa Masskara 
rum, grilled on the hibachi, finished with 
coconut cream cheese, lime gel, coconut and 
lime macaron crumble, and lime cress.

MAGNUM MADNESS  € 13,50
Homemade Magnum ice cream with Mada-
gascar vanilla and bone marrow parfait, 
Highland Park whisky caramel, and a dark 
chocolate, bacon-smoked almond and 
pistachio coating.
 
THE BIG DADDY CIGAR  (V)   € 12,50
Tuile cigar filled with Laphroaig-infused 
dark chocolate mousse, served in an ashtray 
filled with banoffee cream and brownie 
crumble, finished with a Don Papa skull 
bonbon.

PORTUGESE PUDIM ABADE 
DE PRISCOS €12,50
Flan made with lightly smoked lard, salted 
caramel sauce, pistachio crumble, lemon 
zest, and white chocolate red fruit mousse.

~



AFTER DINNER COCKTAILS
Dessert is never the end. After your sweet 
sin, we are not done with you yet. In the 
Black Smoke Bar we finish the evening with 
after-dinner cocktails and a premium 
selection of bourbons, whiskies and rums, all 
enjoyed to groovy tunes that delay the kiss 
goodnight just a little longer.

MEXICAN EXPRESSO     € 13,50
A loco twist on the beloved Espresso Martini. 
Made with Cazadores tequila, Tia Maria, 
salted caramel syrup, a firm espresso and 
finished with a pinch of salt.

ESPRESSO MARTINI  € 13,50
The best espresso martini in town. Ice cold, 
smooth on the palate and with a punch that 
wakes you up like a right hook. Bitter, bold 
and full of attitude.

SHANKY’S WHIP COFFEE  € 9,50
Shanky’s is a blend of Black Irish whiskey, 
Irish spirits and amazing flavours of cream 
and vanilla. Try it as a special coffee.

 
AFTER DINNERS
CALVADOS       € 7,00
LEYRAT VSOP COGNAC  €11,50
LEYRAT XO COGNAC  €20,50
HIGHLAND PARK 15 YR  € 15,50
HIGHLAND PARK 18 YR  € 22,50
DON PAPA BAROKO  € 11,50
DON PAPA GAYUMA  € 17,50

HOT DRINKS
Yes, Brandkoffie is traceable, sustainable 
and all that jazz. But we choose these beans 
with a bang because they not only deliver 
caffeine-kicking, tongue-pleasing coffee, 
they are also roasted the old-school way on 
the grounds of the Van Nelle Factory. And 
did we mention it is called BRANDkoffie? 
Exactly.

VAN NELLE KOFFIE
KOFFIE  € 3,00
ESPRESSO  € 2,80
DOUBLE ESPRESSO  € 4,60
CAPPUCCINO  € 3,20
LATTE MACCHIATO  € 3,40
COFFEE WITH MILK  € 3,30
FLAT WHITE  € 5,00
ESPRESSO MACCHIATO  € 2,90

SPECIAL COFFEE
ITALIAN COFFEE (AMARETTO)  € 8,00
SPANISH COFFEE (LICOR 43)  € 8,00
FRENCH COFFEE (GRAND MARNIER)  € 8,00
BAILEYS COFFEE (BAILEYS)  € 8,00
DUTCH COFFEE (KETEL 1 MATUUR)  € 8,00
SHANKY’S WHIP COFFEE (SHANKY’S WHIP) € 9,50

TEA € 3,00

• CHUN MEE (CHINESE GREEN TEA)
• JASMINE
• SENCHA LEMON (GREEN TEA WITH LEMONGRASS 

AND LEMON PEEL)
• EARL GREY 
• ROOIBOS 

FRESH MINT € 3,50
FRESH GINGER € 3,50
FRESH MINT & GINGER € 3,75
FRESH VERBENA € 3,75

blacksmokerotterdam
blacksmokertd

 meatme@blacksmoke.nl

BLACK SMOKE ROTTERDAM
Van Nellefabriek, Van Nelleweg 1
3044 BC Rotterdam
www.blacksmoke.nl


