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small plates

SMOKED BEETS 12
whipped goat cheese, ginger bourbon vinaigrette, pistachios

FRIED GREEN ZEBRA TOMATOES 15
crab remoulade, frisée watercress salad

WOOD-GRILLED BOURBON-BRINED PEACHES 15
ricotta, country ham, arugula

PIMENTO CHEESE HUSH PUPPIES 11
pickled jalapefio remoulade

NOLA-STYLE BBQ SHRIMP 16
white cheddar grits, summer corn chowchow

CATFISH NUGGETS 15
pecan crusted, house comeback sauce

LOBSTER BISCUIT 22
aged white cheddar biscuit, lobster gravy, watercress

sides 8
BBQ BRAISED LION’S MANE MUSHROOMS

SKILLET CORNBREAD WITH MAPLE BOURBON BUTTER

PULLED PORK 10 | PORK RIBS 10 | BRISKET 13

SLOW COOKED GMA GREENS | PICKLED RAMP BULB SUMMER SLAW

PORK BELLY BAKED BEANS | MAC & CHEESE TOPPED WITH PORK RIND CRUST

meats by the 1/2 #

meats by the each

CHICKEN LEG (DRUMSTICK & THIGH) 7
POUND OF CHICKEN WINGS 12

HOT SMOKED POLISH SAUSAGE 7
CHOPPED BRISKET SANDWICH 12

sweets 11

PEACH BOURBON COBBLER
buttermilk ice cream

BANANA PUDDING
hanana custard, bréiléed bananas,
créme Chantilly, house-made vanilla wafers

MISSISSIPPI MUD
chocolate cake, chocolate pudding, whiskey ice cream,
house-made marshmallow fluff, pecans




