
Oysters

Family Style  
Grill

Assortment of Cheese

Appetizers
Pulled Pork Soft Tacos ............................................................................................$ 7

Charcoal Grilled Texas Satay ................................................................................ $ 7.5
    Primed Beef Skewers served with a Peppered Bourbon Glaze

Crawfish, Mac And Cheese .........................................................................................$ 9

Charred Chicken Wings .............................................................................................$ 8
    Chipotle Pepper Glaze, Carolina Slaw

“Bloody Mary” Mussels .......................................................................................... $ 8.5 

Country Barbequed Spare Ribs ..................................................................................$ 9
    Slow House Smoked, Bourbon Barbeque Glaze, Southern Fried Pickles

Duck Grilled Flatbread ............................................................................................$ 8
    Pulled Smoked Duck, Caramelized Bourbon Onions, Blue Cheese

Baked Shrimp and Grits ...........................................................................................$ 10
    Charred Scallions, Spicy Tomato Jam

Smoked Beef Tartare ..............................................................................................$ 12
     Chopped, Smoked Filet and Classic Prime Tartare, topped with an Egg Yolk and  

served with Crostini and Southern Fried Cornichons Pickles

Kentucky Fried Sweetbreads ..................................................................................$ 12
    Marinated Sweetbreads tossed in “11 Herb & Spices” with House Smoked Mayo

Pimento Cheese Fondue .............................................................................................$ 9
    Traditional Accompaniments

Homemade Soup .........................................................................................................$ 6

Georgia Trout ....................................... $ 18
     Shrimp and Crab Grits, Grapefruit and 

Herb Butter Sauce

Stout Braised Beef Cheeks .................... $ 18
     Braised Wagyu Beef Cheeks, Creamed 

Leeks, Maple Sweet Potato Puree

Crispy Pork Belly .................................. $ 16
     

Chicken Fried Steak .............................. $ 17
     Roasted Brussel Sprouts, Smoked Potato 

Puree, Fennel Sausage Gravy

Crab Cakes ............................................ $ 19
     

Diver Scallops ...................................... $ 18
     Vanilla Scented Parsnip Puree, Crispy 

Leek, Pumpkin Patch Agrodolce

Char Grilled Filet ................................ $ 21
     Homemade tater tots, Crispy Smoked 

Mushrooms, Bourbon Jus Roti

Blackened Catfish ................................ $ 17
     

Pork Duo .............................................. $ 18
     Grilled Double Cut Pork Chop and Roasted 

Berkshire Tenderloin, served with Rosemary  
and Cinnamon Apple, Fall Corn Fricasse and  
Lancaster Pork Jus

    Sauteed Green Beans, Country Chicken gravy

Country Barbequed Spare Ribs ................. $ 18
     Slow House Smoked, Bourbon Barbeque 

Glaze, Barbeque Baked Beans

The Twisted Burger .............................. $ 11
     

Southern Wine Cooler
Red or White Wine 
   with Fresh Fruit, Bourbon, Citrus
Glass .......................................................$ 8
Carafe ...................................................$ 12     

Pitcher ...................................................$ 24

Homemade  
Spirit Infusions

Spirit Infusions & Cocktails 
    please ask about our daily infusion menu 

and suggested cocktails
Shot ............................................................$ 5
Glass ..........................................................$ 7     

Cocktail Flight .........................................$ 15

Roasted Beet ....................................$ 8
     

Cobb .................................................$ 9
     

Two Hearts “Caesar Style” .............$ 8.5
     

Per Person ...................................$ 16

Selection of 3 ........................................$ 9
Selection of 5 ...................................... $ 15
     Seasonal Accompaniments

1/2 Dozen ..........................................$ 13.5
1 Dozen.................................................$ 24
   

EntreesSalads

Skillet Cornbread
Sliced Slab Bacon

Sides

Restaurant
BarJuke Jointv

Dinner Menu
5pM -10pMSunday-Thursdaye

5pM -12AMFriday-Saturdaye

Attention: Consuming raw or undercooked eggs, beef, lamb, milk products, poultry, seafood or shellfish may increase your chances of food-borne illness.

     • Beef Brisket  
• Chicken  
• Pork 

    (2 person Min.)

• Cornbread 
• Creamy Grits 
• Greens & Beans  
• 3 Sauces 

    Fresh Radish Salsa, Sour Cream

Seasonal Accompaniments

Buttermilk Chicken & Biscuits ...... $ 16Bibb, Romaine, Deviled Egg, Sweet 
Corn, Tomato, Grilled Chicken, Apple
 Wood Smoked Bacon, Malt 
Vinaigrette

Fried Green Tomato, Cilantro Black Eyed 
Peas, Baby Arugula Salad

Homemade Assorted Peppers
Sweet Potato or Idaho Hand Cut Fries

Green Bean Casserole
Hoppin’ John Rice

Greens N Beans
$ 5

    Duck Cracklin', Cornbread Gratinée

    Steamed with Pickled Jalepenos and Tomatillos, in a Bloody Mary Tomato Broth

Goat Cheese, Candied Walnuts,  
Petite Greens

Charred Hearts of Romaine tossed 
with Oven Dried Tomato, 
Cornbread Croutons & Peppered 
Buttermilk Dressing

Cornbread Gnuddi, Charred Collards, 
Parmesan Foam

Chorizo Emulsion, White Bean Ragout,
 Petite Greens

Bacon, Blackened, BBQ Sauce, Blue Cheese


