










• When you think about Smoked BBQ meat in Hong 
Kong, only one name comes to mind – Smoke & 
Barrel. We are the only restaurant in Hong Kong that 
uses the time-honoured techniques of the deep 
south, with recipes handed down generations to 
bring the best of American BBQ to our loyal fan base.

• We use an American made custom built smoker, 
affectionately call The Beast, lychee wood fire and 
most importantly patience and persistence day in and 
day out, to produce what we think is the best BBQ in 
Asia to Hong Kong.

• Before we opened, no where was doing what we 
did in Hong Kong. Along the way there have been 
some pretenders, possibly even some contenders but 
we are still standing and still the king of American 
BBQ in Hong Kong.



For more information feel free to contact us

hello@smokeandbarrelhk.com

2866 2120
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