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Located in Oakville, on the southeast corner of
 Dundas and Neyagawa

(905) 257-4004

EST. 2006

Awesome Menu Selection

Kathy Says:Kathy Says:

Join the fun!Join the fun!

Come in and watch the Blue Jays here and 
enjoy my favourite: the “Monk’s Nachos.”

Fantastic FoodFantastic Food
Friendly ServiceFriendly Service
Great AtmosphereGreat Atmosphere

NOW OPEN

171 Speers Road, Oakville
(between Kerr and Dorval)   905.849.6663 

Come in today and try one of our 
freshly prepared Thai masterpieces!
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Delivery available within 5km, over $30.00

$6.00$6.00
Lunch SpecialsLunch Specials

Bangkok Thai Cuisine
Authentic Thai Food

• Falafel 
• Shawarma 
• Souvlaki 
• Taboule 
• Seafood Mixed Grill
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Lakeshore Rd.OPEN: Mon.-Thurs. 11-11  
Fri.-Sat. 11-11:30

134 Lakeshore Road West, Oakville

905.338.1888

Modern day Oakvillians are finding that they have less
time to spend slaving over hot stoves. Thankfully, Oakville
is home to Sweetsmoke Barbecue and Grill, the newest and
hottest addition to this year’s list of restaurants.
Sweetsmoke is fully licensed and offers traditional
American barbecue that is guaranteed to please. 

Don’t be deceived by Sweetsmoke’s youth; owners, hus-
band and wife team Miriam Folkins and Andrew Taylor have
a combined 35 years of experience backing them up. Both
have spent years working as professional chefs in high-end
Toronto restaurants, and Andrew has worked in several
prominent restaurants all over the United States. 

Sweetsmoke is rapidly gaining a large following of fans
from across Oakville. “We want it to be fun for everyone,”
says Miriam. “From Families to construction workers to
business people- we cater to everyone.” 

This casual restaurant is perfect for anything and every-
thing- “we’re great for a full course meal or just wine and
snacks,” Miriam explains. Their menu is sure to get any
mouth watering. Meat lovers can enjoy smoked barbecued
pork ribs, hand-pulled pork, and shaved turkey breast,
among others- all cooked low and slow in the restaurant
smoker. 

Sweetsmoke also offers delicious salads, and crowd
pleasing succulent sandwiches. “We’re becoming known
for our sandwiches,” says Miriam. Try the Southwestern
Club made with hickory smoked turkey, crispy pancetta,
tomato, greens, avocado, and Chipotle mayonnaise on cia-
batta, or the Grilled Portobello Mushroom Melt made with
arugula, oven dried tomatoes, grilled red onions, gruyere

cheese, guajillo aioli on toasted rosemary focaccia. 
When dinner’s done dig into your choice of dessert. Try

the Cake and Shake- blackout cake with dark chocolate
pudding and vanilla bean milkshake, or Vanilla Cheesecake
with lemon glaze. Sweetsmoke offers a menu with a wide
variety of options- why not try something new everyday?

Sweetsmoke takes great care and pride in preparing
your food. “We serve fair trade coffee, local produce and
locally brewed beer,” says Miriam. “Our meats are also grain
fed and naturally raised.” 

For more information about Oakville’s hottest restau-
rant call (905) 465-0335, or visit www.sweetsmoke.ca.
Sweetsmoke is located on 3420 Rebecca St Unit 1. They are
open Monday to Thursday 11am-9pm, and Friday to
Saturday 11am-10pm for your convenience. So visit
Sweetsmoke today- and see what’s cooking! 

Sweetsmoke Barbecue and Grill - guaranteed to please

Owners, husband and wife team Miriam Folkins and Andrew Taylor
have a combined 35 years of experience backing them up.


