(Joe’s lexas BBQ

Koh Lanta
W

C w 9

The smoke starts rising over Koh Lanta long
before sunrise. Down a quiet lane near Phra
Ae Beach, the scent of burning wood and
black pepper carries a stark contrast to the
surrounding palm trees: authentic Central Texas
style BBQ in tropical Thailand.

Story Joe’s Texas BBQ began when Joe and his
wife, Peace, set out to bring low & slow pitmaster
traditions to the island. Building custom smokers
and dailing in wood fires to handle the humid
coastal air, Joe spent years perfecting a classic
Texas technique—smoking prime meats for up
to 12 hours until a deep peppery bark and rich
smoke ring developed.

Beyond the tender waygu brisket, fall-off-the-bone
ribs, and house-made sausages, what turned
this spot into an island icon is its atmosphere.
Set in a laid-back, open-air garden, Peace greets
every table like family while Joe steps aw'ay
from the pit to swap stories with guests over
cold beers. It’s a classic Texas smokehouse
experience built with warm Thai hospitality.
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i BEER FOR YOUR BBQ i
Bucket of 5 Chang Beer THB 490
Bucket of 5 Muay Thai Craft Beer THB 950
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Prices are subject to 10% service charge and 7% government tax
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WELCOME BITES

Chef’s Amuse-Bouche Trio: Three signature starter bites

FROM THE. SMOKER PIT

Smoked Chicken Street Taco: Mango relish,
guacamole, cilantro

Pork Burrito Bowl: Braised pork, seasoned rice, corn,
cowboy beans, pico de gallo

Texas Beef Brisket: Longan-smoked,
salt & black-pepper crust, natural jus

Glazed Pork Ribs: Tender ribs in Joe's BBQ sauce

Smoked Texas Links: Spiced links with grain mustard

SIDES & CLASSICS

Golden Cornbread: Served with honey butter

Mac & Cheese: Sharp cheddar, smoked gouda,
toasted breadcrumbs

Joe’s Potato Salad: Mustard, mayo, egg, pickle, onion

Garden Green Salad: Baby greens, shaved vegetables,
citrus-herb vinaigrette

Butter-Whipped Mashed Potatoes: Yukon gold
mashed, roasted garlic butter
DESSERT

Pineapple:& Mango Cobbler: Warm fruit cobbler
with vanilla bean gelato
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