
PLATES
Choice of 2 Sides

CHAURICE SAUSAGE $15
PULLED PORK $16

TURKEY BREAST $17
PORK SPARE RIBS $19

PRIME BEEF BRISKET $20
two meat combo $21 (brisket +$1)

three meat combo $26 (brisket +$1)
party platter $85

SIDES-$5
POTATO SALAD

COLESLAW
PRALINE SWEET POTATOES

COLLARD GREENS
GREEN BEAN CASSEROLE

MAC & CHEESE
 CORNBREAD DRESSING

W/ SHRIMP & ANDOUILLE

BEEF FAT FRIES (+$1)

SWEETS
FRIED HAND PIE $4

seasonal flavor,
check the special board

SNACKS
PIMENTO CHEESE $9
pepper jelly & ritz crackers 
PORK CRACKLIN’ $9 
cajun seasoning & steen’s mustard

SMOKED CHICKEN WINGS $13 
crystal hot honey 
& blue cheese dressing

SALADS
SHAVED KALE & CABBAGE $12
citrus pickled onions, fried saltines, 
buttermilk dressing

SPRING MIX $13
blue cheese, candied pecans, pickled 
cranberries, pepper jelly vinaigrette
add: pulled chicken (+3), smoked turkey (+4) 
or chopped beef (+5)

SANDWICHES  

Choice of 1 Side
SMOKED CHICKEN SALAD $13 
vietnamese cabbage salad 
on texas toast

PULLED PORK $13
coleslaw & hog sauce

TURKEY BREAST $14 
coleslaw, pickles 
& mustard sauce 

HOT SAUSAGE $14 
american cheese, lettuce, 
pickles & tartar sauce

CHOPPED BEEF $15
pickles, onions & bbq sauce
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