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Hickory’s design is based on the fusion of 
ideas for a true Texas BBQ smoker, an All-
American family cookout and sports bar full 
with the passion of Dallas Fort Worth's 
favorite teams.

At Hickory, we slow smoke our meats 
overnight using only hickory and post oak 
wood, allowing us to deliver flavorful, juicy, 
and tender meats to our guests. 

Hickory pays tribute to traditional pit 
smokehouses. 

Hickory: The evolution of a regional cuisine favorite, the inspiration and 
creativity of Executive Chef Chris Patrick, and Paradies Lagardère's 
seamless execution of quality and culinary creativity



Hickory - Dallas Fort Worth International Airport





Hickory is a favorite dining destination for travelers to Dallas Fort Worth 
International Airport 



A robust selection of 
wine, beer and craft 
cocktails

Open for breakfast, 
lunch and dinner, 
Hickory offers the best 
seasonal ingredients 
infused with bold, 
smoky flavors



Hickory serves creative 
barbeque, burgers and 
other dishes reminiscent 
of the all-American 
family “cookout”

And fun and delicious 
meal options for small 
travelers



Hickory gives travelers an intriguing fusion of a premium sports 
bar and a high-end culinary experience 

Located in Terminal B, Hickory 
has exceeded expectations: 
Paradies Lagardère increased its 
seating capacity by 75 percent to 
accommodate the demand in 
the first year: 

• Concept/Program Square 
Feet: 1,404

• Annual Gross Sales: (Opened 
May 1, 2017) $3,718,456

• Annual Sales per Square Feet: 
$2,648.48


