€
RESTAURANT

JUKE JOINT 5> BAR

—APPETIZERS —

DINNER MENU

SUNDAY-THURSDAY &=z~ 5 -1 ("
FRIDAY-SATURDAY ==~ 5™ 124"

J

Braised Wagyu Beef Cheeks, Creamed
Leeks, Maple Sweet Potato Puree

CRISPY PORK BELLY..............ooeoeaane. §16
Cornbread Gnuddi, Charred Collards,
Parmesan Foam

GHICKEN FRIED STEAK..........rrrssreverrrccs $1T

Roasted Brussel Sprouts, Smoked Potato
Puree, Fennel Sausage Gravy

ORAB CAKES.........ooreees §19

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

DIVER SCALLOPS......rvss s §18

Vanilla Scented Parsnip Puree, Crispy
Leek, Pumpkin Patch Agrodolce

Bibb, Romaine, Deviled Egg, Sweet
Corn, Tomato, Grilled Chicken, Apple
Wood Smoked Bacon, Malt
Vinaigrette

TWO HEARTS “CAESAR STYLE™ ............. §8.5

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

@ Buttermilk Dressing

J

N\
FAMILY STYLE
GRILL

PERPERSON. ..o 616 || CHARGRILLED FILET .............ccccoocceccccc. § 21
. Homemade tater tots, Crispy Smoked
* Beef Brisket » Cornbread .
« Chicken « Creamy Grits Mushrooms, Bourbon Jus Roti
L : G;eens &Beans 41 B ACKENED CATFISH.........ooooooon §17
. * 3 oauces Chorizo Emulsion, White Bean Ragout,
(2 person Min.) Petite Greens

2\ 2

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

- \S
OYSTERS

PULLED PORK'SOFT TACOS ...........ooooeeeeeeeeeeeeeeeeeeee e § T
Fresh Radish Salsa, Sour Cream 12DOZEN ..o §13.5

CHARGOAL GRILLED TEXAS SATAY ... $T5 | TDOZEN...e §24
Primed Beef Skewers served with a Peppered Bourbon Glaze Seasonal Accompaniments

CRAWFISH, MAG AND GHEESE...........ooooeeeeeeeeesee e 59
Duck Cracklin', Cornbread Gratinée /a

CHARRED CHICKEN WINGS..... o ¢ || ASSORTMENT OF CHEESE
Chipotle Pepper Glaze, Carolina Slaw SELEGTION OF 3 ........................................ $ 9

“BLOODY MARY” MUSSELS...........oooeeeeeeeeeeeeeeeeeeesssssssssssssssssssssssssssssssns §85 || SELECTIONOF 5. §15
Steamed with Pickled Jalepenos and Tomatillos, in a Bloody Mary Tomato Broth \ Seasonal Accompaniments ,

A 4

COUNTRY BARBEQUED SPARE RIBS..............oooooeeeeeeeeeeeeeeeeeeeeee e §9
Slow House Smoked, Bourbon Barbeque Glaze, Southern Fried Pickles 8 SOUTHERNWINE COOLER

DUCK GRILLED FLATBREAD...........ccccccccccerrreneereerssssnssesenssssssssnessssssnssssses s §8 | RED OR WHITE WINE
Pulled Smoked Duck, Caramelized Bourbon Onions, Blue Cheese with Fresh Fruit, Bourbon, Citrus $ 8

BAKED SHRINP AND GRITS.......ccccccce ) | e
Charred Scallions, Spicy Tomato Jam | QO

10 T2 (SR $ 24‘

SMOKED BEEF TARTARE ............ooo oo §12 3
Chopped, Smoked Filet and Classic Prime Tartare, topped with an Egg Yolk and
served with Crostini and Southern Fried Cornichons Pickles SPIE?’I‘NIIII-]V%[‘IAJ IS)]I:IO NS

KENTUGKY FRIED SWEETBREADS.............oooeceeeeeeeeeeensessssssssss s §12
Marinated Sweetbreads tossed in “11 Herb & Spices” with House Smoked Mayo SP[R[T ]NFUSIONS & COCKTA]LS

please ask about our daily infusion menu

PIMENTO CHEESE FONDUE...........ccoeeeeeeee e $ 9 and suggested cocktails
Traditional Accompaniments SROL ..ttt $ 5

HOMEMADE SOUP............cooee e B | CaSS rr o

Cockt@il FIIGRt .......cooveeeueecieeieeeieeeeneenne $ 15

m

—SALADS — —ENTREES—

ROASTED BEET ...........oovoieer §8 | GEORGIATROUT........ooooooooeee §18 PORKDUO ...eveeeeeee §18
Goat Cheese, Candied Walnuts, Shrimp and Crab Grits, Grapefruit and Grilled Double Cut Pork Chop and Roasted
Petite Greens Herb Butter Sauce Berksi}ire Tenderloin, served with Rosemary

BB §9 | STOUT BRAISED BEEF CHEEKS............. S18 Loncastr pore

BUTTERMILK CHICKEN & BISCUITS...... § 16
Sauteed Green Beans, Country Chicken gravy
GOUNTRY BARBEQUED SPARERIBS................. §18

Slow House Smoked, Bourbon Barbeque
Glaze, Barbeque Baked Beans

THE TWISTED BURGER..............coss e § 11

Bacon, Blackened, BBQ Sauce, Blue Cheese

SIDES
SKILLET CORNBREAD
SLIGED SLAB BAGON

HOMEMADE ASSORTED PEPPERS

SWEET POTATO OR IDAHO HAND GUT FRIES

GREEN BEAN CASSEROLE

HOPPIN' JOHN RIGE

GREENS N BEANS

§8




