
Snacks & Plates
Southern Bread Plate	 		  $12
buttermilk biscuits, parmesan cornbread, zucchini bread,  
strawberry butter, pimento cheese

Armadillo Eggs (2ea)		  $16 
summer truffle & apricot stuffed jalapeño,  
wrapped in sausage & bacon 

My Chicken Wings	  $12
sweet hot spices, pickled okra, white bbq 

Crab Rangoon (2ea)	 $8 
smoked cream cheese, jalapeno sweet & sour 

Raw Oysters  (3ea)		 $12
smoked ginger & cider mignonette 

Cold Smoked Foie Gras Torchon 		  $23
candied autumn squash, pickled plum, pistachio, brioche

Palm Sugar Candied Beef Ribs		  $14
lettuce wraps, spicy nam pla, crispy shallot

Steak Tartare	  $13
smoked shoyu kewpie, radish, milk bread 

The sweet stuff
Apple Dumpling 					     $12
salted caramel, apple cider sorbet

Dark Chocolate Mayonnaise Cake		  $11
milk chocolate lard icing, macadamia nut ice cream

Pumpkin Bread Pudding 			   $14
smoked vanilla anglaise, butter pecan ice cream  

S i d e k i c ks
Creamy Stone Ground Grits
roasted green chilies, cream cheese

Maque Choux
corn, bell pepper, celery, tomato, bacon grease

Burgundy Truffle Mac & Cheese
velveeta, parmesan, garlic, herbs 

Pit Beans 
chorizo, sofrito, achiote

Jenna’s Potato Salad
feta, olives, thyme, oregano, lemon

Hog Head Collard Greens 
pepper vinegar

Carrot & Cashew Coleslaw
golden raisins, caper, honey mustard

Fried Brussels Sprouts
almonds, apple butter glaze

t h e  M e ats
*plates served with choice of 2 sides

Pulled Pork
seasoned with pepper & vinegar 

Chopped Lamb Shoulder 
garam masala, mint vinegar 

Wagyu Burnt Ends 
twice smoked, bourbon peppercorn sauce

Buffalo Style Spareribs
fresno pepper glaze, rogue smokey blue

Jerk Spiced Turkey Leg (1 leg)

brown sugar habanero gastrique

Coal Roasted Spiny Lobster (1.5#)

smokey chipotle butter 

Duck & Foie Gras Bratwurst 
apricot horseradish sauce

Pulled Chicken Breast 
sake brine, maple miso

28oz Bone-In Delmonico Steak 
dry-aged, pastrami cured

G e t  S au c e d
* 4oz portions $3ea

White BBQ – rich and creamy with a kick of black pepper

Paducah – spicy vinegar sauce from Chef Chad’s hometown

Icky Sticky – ginger beer, molasses & tomato based

Chipotle Honey Mustard – our version of Carolina mustard

Black Truffle Ranch – because ranch goes with everything 

Bourbon Peppercorn – sweet, spicy, and just a touch boozy
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