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Mercado Shopping Center 
3175 Mission College Blvd 
San Jose CA, 95054 
(408) 970-3300 @EatSmokeEaters

SIGNATURE SAUCES 
· MILD · HONEY BBQ · THAI ZING · GARLIC PARM · LEMON PEPPER · TRADITIONAL · HONEY SRIRACHA · ATOMIC · NUCLEAR · FIERY GARLIC · MANGO HABANERO · TRADITIONAL DEATH · 4 ALARM · INFERNO

WINGERS 
·BREADED & FRIED CRISPY TOSSED IN YOUR CHOICE OF SAUCE. SERVED WITH RANCH 
OR BLEU CHEESE AND CELERY


·5 WINGERS (CHOICE OF 1 SAUCE)         

·10 WINGERS ( CHOICE OF 2 SAUCES)    

·15 WINGERS (CHOICE OF 2 SAUCES)     

$11.99      

$23.50 

$34.50    

TENDERS 
·BUTTERMILK DIPPED, BREADED & FRIED CRISPY TOSSED IN YOUR CHOICE OF SAUCE. 
SERVED WITH RANCH OR BLEU CHEESE


·3 TENDERS  

·6 TENDERS    

$13.25

$26  

FINGER FOODS 
SERVED WITH A SIDE OF RANCH

·BASKET OF FRIES

·GARLIC FRIES

·CURLY FRIES

·SWEET POTATO FRIES

·TATOR TOTS


$9.50

$10.50

$10.50

$10.50

$10.50


·CHEESESTEAK EGG ROLLS (6)

RIBEYE, ONIONS, PEPPERS, PROVOLONE & AMERICAN CHEESE

·DISCO TOTS

MELTED CHEESE, CHOPPED  BACON, TRADITIONAL SAUCE

·MOZZARELLA STICKS (6)

·ONION RINGS

$14


$14


$12

$12


BURGERS 
SIGNATURE BLEND OF SHORT RIB, BRISKET, AND CHUCK PATTIES COOKED MEDIUM WELL ON A BRIOCHE BUN. SERVED WITH YOUR CHOICE OF SIDE

SIDE OPTIONS: FRIES, HOUSE SALAD, UPGRADE TO TATOR TOTS, CURLY FRIES, GARLIC FRIES, CHEESE FRIES, SWEET POTATO FRIES FOR $1

CALI BURGER

CHEESE, SLICED AVOCADO, APPLEWOOD BACON, LETTUCE, TOMATO, ONIONS

$19.50
DOUBLE SMASH BURGER

2 PATTIES SMASHED, AMERICAN CHEESE, CARAMELIZED ONIONS ON A MARTIN’S 
POTATO BUN

$17


CHEESEBURGER

CHEESE, LETTUCE, TOMATO, CARAMELIZED ONIONS, COMEBACK SAUCE

$17


WESTERN BURGER

TILLAMOOK CHEDDAR, ONION RINGS, APPLEWOOD BACON, HICKORY BBQ, LETTUCE, 
TOMATO

$19.50
 BACON CHEESE SLIDERS (2)

CHEESE, APPLEWOOD BACON, CARAMELIZED ONIONS, COMEBACK SAUCE

$18.50


JALAPEÑO BURGER

PEPPERJACK CHEESE, APPLEWOOD BACON, CRISPY JALAPEÑOS CHIPOTLE AIOLI

$18.50


SOUTH OF THE BORDER 
MEAT OPTIONS: SKIRT STEAK (+$1) · CITRUS ACHIOTE CHICKEN · AL PASTOR


·GUACAMOLE & CHIPS

·NACHOS

CHIPS, CHEESE, BLACK BEANS JALAPEÑOS, PICO DE GALLO, GUACAMOLE, 
CILANTRO LIME CREMA AND YOUR CHOICE OF MEAT

$12.50

$18

·CHILE CON QUESO

·3 TACOS

CORN TORTILLA WITH YOUR CHOICE MEAT SERVED WITH CILANTRO, 
ONIONS SALSA TRIO

·1 TACO

$12.50

$14


$5

SALADS & WRAPS 
DRESSING SERVED ON THE SIDE. ADD GRILLED CHICKEN ($5), BREADED CHICKEN CUTLET ($5), OR SKIRT STEAK ($8)


DRESSING OPTIONS: RANCH, BLEU CHEESE, HONEY MUSTARD, BALSAMIC, ITALIAN VINAIGRETTE, 1000 ISLAND, CILANTRO LIME

BUFFALO TENDER

(2) TENDERS CHOPPED AND COVERED IN  SIGNATURE SAUCE, ICEBERG, CHERRY 
TOMATOES, RED ONIONS, CHEESE, CRISPY TORTILLA STRIPS SERVED WITH RANCH 

CHOPPED

ROMAINE, AVOCADO, CUCUMBERS, CHERRY TOMATOES, RED ONION, GARBANZO, 
NIÇOISE OLIVES, CRISPY TORTILLA STRIPS WITH YOUR CHOICE OF DRESSING

$14


GRILLED STEAK

GRILLED SKIRT STEAK, ROMAINE/ARUGULA BLEND, PICKLED RED ONIONS, 
CUCUMBERS, CHERRY TOMATOES, FETA CHEESE, CRISPY TORTILLA STRIPS SERVED 
WITH CILANTRO LIME DRESSING

ITALIAN CHOPPED

ROMAINE, SALAMI, PROVOLONE, CUCUMBERS, NICOISE OLIVES, PEPERONCINI, RED 
ONIONS, GARBANZO, CHERRY TOMATOES, PARMESAN, SERVED WITH ITALIAN 
VINAIGRETTE 

$14

CHICKEN CAESER

GRILLED CHICKEN BREAST, CROUTONS, SHAVED PARMESAN SERVED WITH 
CAESER DRESSING

$17

$18

$16 CHICKEN WRAP

(2) TENDERS, LETTUCE AND CHEESE WRAPPED IN A WARM FLOUR TORTILLA. SERVED 
WITH RANCH AND SIGNATURE SAUCE AND FRIES

$15

FAMILY MEALS KIDS 
SERVED WITH FRIES

THE COOP                                      

15 WINGS, 6 TENDERS, CHOICE OF 2 FINGER FOODS

$65                                   
CHICKEN TENDER, GRILLED CHEESE,

CHEESEBURGER SLIDER, CHEESE QUESADILLA

$9


SANDOS 
 SERVED WITH YOUR CHOICE OF SIDE


SIDE OPTIONS: FRIES, HOUSE SALAD, UPGRADE TO TATOR TOTS, CURLY FRIES, GARLIC FRIES, CHEESE FRIES, SWEET POTATO FRIES FOR $1

$18
THE DIESEL

GRILLED CHICKEN, VERMONT SHARP WHITE CHEDDAR, APPLEWOOD SMOKED BACON, 
SLICED AVOCADO,TOMATO, CHIPOTLE AIOLI -ACME CIABATTA ROLL

HOT CHICKEN SANDO

BUTTERMILK FRIED CHICKEN THIGH, DIPPED IN HOT OIL, CHOICE OF HEAT , BREAD & 
BUTTER PICKLES, COLESLAW, COMEBACK SAUCE -TOASTED BRIOCHE BUN

$17.50


NASHVILLE 
 SERVED WITH YOUR CHOICE OF SIDE


SIDE OPTIONS: FRIES, HOUSE SALAD, UPGRADE TO TATOR TOTS, CURLY FRIES, GARLIC FRIES, CHEESE FRIES, SWEET POTATO FRIES FOR $1

LEVELS: PAPRIKA · CAYENNE · HABANERO · GHOST · CAROLINA REAPER

2 TENDERS

BREADED CHICKEN TENDERS, DIPPED IN HOT OIL, CHOICE OF HEAT. SERVED WITH  
WHITE TOAST, SIDE OF SLAW, COMEBACK SAUCE AND YOUR CHOICE OF SIDE

$15


GARLIC PARMESAN

BREADED CHICKEN CUTLET, MARINARA, FRESH MOZZARELLA, GARLIC AIOLI -ACME 
CIABATTA ROLL

$18


SKIRT STEAK 

SKIRT STEAK GRILLED MEDIUM WELL, VERMONT SHARP WHITE CHEDDAR, 
CARAMELIZED ONIONS, ARUGULA, ROSEMARY AIOLI - ACME CIABATTA ROLL

THE ROOSTER

BUTTERMILK BRINED FRIED THIGH, HOT HONEY, PIMENTO CHEESE, APPLEWOOD 
BACON -BRIOCHE BUN

$18.50


$18.50
CALIFORNIA CHICKEN

GRILLED CHICKEN, CHEESE, APPLEWOOD BACON, SLICED AVOCADO,TOMATO, ONION, 
LIME AIOLI -ACME CIABATTA ROLL

PHILLY CHEESESTEAK

THINLY SLICED RIBEYE, GRILLED PEPPERS & ONIONS TOPPED WITH PROVOLONE & 
AMERICAN CHEESE - HOAGIE ROLL

$18.50
$19.50

PULLED PORK SLIDERS

PORK SHOULDER SMOKED IN HOUSE, COLESLAW

$18.50
 TRI TIP

MARINATED TRI TIP, HOUSE HICKORY BBQ - GARLIC HOAGIE ROLL

$18


$18
BRAISED BEEF GRILLED CHEESE

BRAISED BEEF SHORT RIBS, VERMONT SHARP WHITE CHEDDAR, CARAMELIZED ONIONS, 
ARUGULA ON FRESH HAND CUT BOUDIN SOURDOUGH BREAD

PESTO CLUB

GRILLED CHICKEN, BASIL PESTO, APPLEWOOD BACON,  CHEDDAR CHEESE, LETTUCE, 
TOMATO, CARAMELIZED ONIONS - SLICED BOUDIN SOURDOUGH

$18.50



BAR MENU

MONDAY - FRIDAY 3PM - 6PM

EAT IN ONLY

HAPPY HOUR

SCAN QR CODE FOR UP TO DATE BEER LIST.


DON’T FORGET TO CHECK IN ON UNTAPPD!

$1 OFF ALL CRAFT POURS

$2 OFF WINE


$8 GUACAMOLE & CHIPS

$8 CHILI CON QUESO & CHIPS

20% OFF ALL FINGER FOODS

FUNDRAISE WITH US!

Looking for a fun and easy way to raise money for your team or organization? Smoke Eaters is here to help! We offer a special 
fundraiser program where you can earn 20% of the sales generated from your event.


Here’s how it works:


1. Choose Your Date: Pick a date and time for your event.

2. Invite Your Supporters: Spread the word and get your team or group to come on out.

3. Enjoy the Fun: As your guests enjoy our great food and drinks, we’ll track the sales.

4. Get Your Funds: About a week after the event, we’ll give you 20% of the total sales generated.


Interested? Just ask a team member for more details, and we’ll help you plan a successful fundraiser that benefits both your 
organization and our local community.


Let’s make your next fundraiser a win-win! 🏆 



