Smoked

Starter
The Smoker

$10

Freshly baked potato topped with melted cheese, smoked pork,
chicken or sliced turkey, garnished with green onions, diced
tomatoes, jalapeños & finished with TDH BBQ sauce
Grilled shrimp
Brisket

$3
$4

Hand-selected choice meats are marinated in our signature
seasoning before beginning the slow and delicate smoking process.
With attention to detail and cooked with love and affection, we pride
ourselves on Hank’s unique flavor profile. All smoked plates are
served with two sides and served with cornbread.

Homemade potato chips topped with melted cheese, smoked
pork, chicken or sliced turkey. Garnished with green onions, diced
tomatoes, jalapeños and finished with TDH BBQ sauce.
Grilled shrimp
$3
Smoked brisket
$4

Rib Plate
Pulled Pork
Brisket
Leg Quarter
Chicken Sausage
Turkey Rib
Sliced Turkey

$14
$14
$16
$10
$12
$20
$14

Tacos

Combo Plates

$17

BBQ Chips

$10

$8

Your choice of smoked pork, chicken, sliced turkey, or golden fried
whiting. Topped with TDH BBQ sauce, lettuce, tomatoes, and
blended cheese. Served with our homemade coleslaw.
Grilled shrimp
$3
Smoked brisket
$4

Quesadilla

$9

Your choice of two meats served with two sides

Solos

For our meat lovers who do not want any sides

Smoked Wings

Your choice of smoked pork, chicken, sliced turkey or sautéed
vegetables smothered in a cheese blend on a floured tortilla, finished
with TDH BBQ sauce and grilled to perfection.
grilled shrimp
$3
Brisket
$4

Our original signature dry rub smoked wing

Shrimp cocktail

Half dozen

$14

Marinated in Hank’s signature dry rub and smoked to perfection.
Served chilled with a smoked cocktail sauce.

Half Dozen

$9

Dozen

All flats or drums

$17
$2

Dry Rub
Golden fried & tossed in our signature dry rub

$9

Dozen

All flats or drums

$17
$2

Ribs
St. Louis cut pork ribs

Half rack

On a Bun

$14

Full rack

All sandwiches served with a choice of one side

Turkey Burger

Smoked Sandwich

Handmade patties seasoned to perfection topped with lettuce,
tomatoes, red onions, and pickle chips.

Your choice of Pulled Pork, Pulled Chicken, Chopped Turkey or
Brisket drizzled with BBQ sauce and topped with pickles served on a
potato buns, accompanied by our homemade coleslaw.

Pulled Pork
Pulled Chicken
Chopped Turkey
Brisket

$10
$9
$11
$10

Cheeseburger

$11

1/2 lb ground beef hand formed and seasoned grilled to your liking
topped with lettuce, tomatoes, red onions and pickle chips on a
potato bun.

Impossible Burger

$11

Hand formed veggie patty topped with lettuce, tomatoes, red onions
and pickle chips on a potato bun.

Chicken Sausage

$28

$12

$11

Spicy smoked chicken sausage served on a potato bun with our
homemade Coleslaw on the side.

Beef Sausage

$12

Grilled beef sausage topped served on a potato bun with our
homemade Coleslaw on the side.

Hot Dog

$7

All beef hot dog served on a potato bun with our homemade
Coleslaw on the side.

Fried Whiting

$11

Golden-fried whiting topped with a mustard base BBQ sauce
garnished with lettuce, tomatoes, red onions, and pickle chips served
on a potato hoagie roll.

Salads

On the Side

House Salad

$8

Mixed field greens topped with tomatoes, cucumbers, red onions,
cheese blend, and a black egg
Add chicken, pork, or turkey
Brisket
Add fish
Add grilled or fried Shrimp

$4
$4
$4
$5

Caesar salad

$7

Chopped romaine lettuce tossed in Caesar dressing with croutons &
parmesan cheese
Add Chicken, Pork, or Turkey
$4
Brisket
$4
Add fish
$4
Add grilled or fried Shrimp
$5

Signature Dishes
BBQ Fettuccine

$16

Fettuccine pasta with your choice of meat and julienned vegetables
sautéed in our signature sauce garnished with parmesan cheese and
green onion accompanied with House or Caesar salad.
Vegetable
$12
Shrimp
$3
Brisket
$4

Shrimp

$15

White Tiger Shrimp pan sautéed or golden fried in our signature
house blend spices with your choice of two sides.

Fried Fish

$14

Flakey whiting filets golden fried and served with your choice of
two sides.

BBQ Crab Legs

$28

2 lbs of Smoked Alaskan Crab Legs accompanied by your choice of
chicken or beef sausage and grilled corn.

Salmon

$17

Atlantic salmon grilled plain or with house BBQ seasoning blend,
served with your choice of two sides

Chicken Breast

$14

Grilled to order and served with your choice of two sides

Vegetable Plate

$14

Your choice of 4 sides

Seafood platter

$32

Golden-fried whiting, grilled or fried shrimp and one cluster of BBQ
crab legs. Served with your choice of two sides & chicken sausage.

all items $4
French Fries
Homemade Potato Chips
Potato Salad
Mac & cheese
Baked Beans
Grilled Corn

Broccoli
Collard Greens
Grilled Squash & Zucchini
Tomato & cucumber salad
Side salad
Caesar salad

Sweets
Homemade Pound Cake

$4

Peach cobbler

$4

Brownie

$4

Banana pudding cheesecake

$7

A la mode

$2

Beverages
Soda, Lemonade, Iced tea

$250

Flavored lemonade

$350

Peach, strawberry, Mango

Bottled water

$3

Red bull

$4

Ginger beer

$5

Signature Drinks
The TDH

$11

Hendrick gin, muddled cucumber agave and nectar lime juice topped
with ginger beer

Hennessy Peach Tea

$12

Hennessy, lemon juice, simple syrup, peach puree, peach schnapps,
topped with sweet tea

Mandarin Mule

$10

Orange vodka muddled oranges, lime juice, topped with ginger beer

The Rooftop Martini

$10

Tito’s vodka, St. Germain, topped with merlot

The Perfect Atlantan

$11

Crown Royal Apple, agave nectar, raspberry liqueur, lime juice,
cranberry juice

Craft Margarita

$12

Jose Cuervo silver, lime juice, agave nectar

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions

TDH South
3807 Main St.
Atlanta, GA 30337
404.549.8683
tomdickandhank.com

TDH Downtown
191 Ralph David Abernathy Blvd. SW
Atlanta, GA 30312
404.343.3774

Allergy statement: All of our meats are smoked with pecan wood. Some menu items
may contain or come into contact with WHEAT, EGGS, PEANUTS, TREE NUTS, and
MILK. If you have any food allergies and for more information, please speak with a
manager or lead on duty.
Please be aware that we use common fryer oil. Due to these circumstances, we are unable
to guarantee that any menu item can be completely free of allergens.

