SNACKS

Boiled Peanuts 3"

Salty and Spicy (v) (gf)
Nani’s Fried Jalapenos 4"
Smoked Tomato Aioli (v)
Crispy Pickled Okra 4"
House Pickled Onion Jam (v)
Crispy Smoked Wings 6"
5 Wings, Green Tomato Chow Chow, Herb Ranch Dressing
All Flats or All Drums add 1.00

SALADS

Add Pulled Pork, Smoked Chicken or Sliced Brisket for 3%

The House Mix 7"

Local Greens, Cherry Tomatoes, Sweet Onions, Celery Leaves, Fresh Corn
Choice of Dressing: Molasses Vinaigrette, Herb Ranch Dressing, Sweet Pickle
Vinaigrette or Balsamic Dressing
(v) (gf)

Mustard Greens 77
Mustard Greens Tossed in a Molasses Vinaigrette with Cherry Tomatoes, Shredded
Carrots, Sweet Onions and Spiced Pecans (v) (gf)

Super Salad 7”

Super Greens with Sunflower Seeds, Cherry Tomatoes, Celery Leaves, Sweet
Onions and Bleu Cheese Crumbles Tossed in a Sweet Pickle Vinaigrette (v) (gf)

SAMMICHES

Served with Choice of 1 Side
We proudly use bread from Atlanta’s HEF Bread Co.

The Big Cheese 7”
White Bread, Buttered and Toasted, with American and Cheddar Cheese, Sliced
Tomato, and Black Pepper (v)
Add Fresh Jalapeno’s .50
BBQ’'D Grilled Cheese 10”
Pulled Pork, Smoked Chicken or Sliced Brisket Inside The Big Cheese
Black Eyed Pea Burger 9”
Black Eyed Peas and Brown Rice Patty, Pan Seared and Served with Lettuce,
Tomato, and a Smokey Aioli (v)
Add Cheddar or American Cheese .75
Pulled Pork 9%
10-Hour Smoked Pork, Pulled, with House Made Pickle Slices
Add Slaw for .50
Sliced Brisket 11%
12-Hour Smoked Certified Angus Beef Brisket, with House Made Pickle Slices
Add Slaw for .50
Pulled Chicken 9%
Smoked and Pulled Hormone-Free Chicken Breast with House Made Pickle Slices
Add Slaw for .50

(v) = Vegetarian  (gf) = Gluten Free
Our chicken is locally raised and hormone-free
All of our beef is Certified Angus Beef

KITCHEN & QUE

PLATES

All Plates Are Served Composed, No Substitutions Please

Citrus Roasted 2 Chicken 13%
Seasonal Vegetables, Twice Fried Potatoes, Natural Jus
Boneless Short Rib 14%

Beer Braised with Carrot Puree and Chicken Fried Green Beans

Fried Chicken 13"
Sweet Potato Mash and Corn Muffin

FROM THE SMOKER
Served with 2 Sides
All smoked meats alone are (gf)

Pulled Pork 12"
2 Smoked Chicken 13"
Sliced Brisket 13%
Pork Ribs”St.Louvis”
2 Rack 16"
Full Rack 25"
2 Meat Combo Plate 14%
Choice of Pork, Brisket, ¥4 Rack of Ribs, or V4 Chicken

SIDES

3% each

Green Bean Salad (v) (gf)
Stove Top Shells and Cheese (v)
Black Eyed Peas, Crispy Bacon (gf)
Kale Slaw (v) (gf)

Cola Braised Collards (gf)
Smokey Baked Beans (gf)
Roasted Seasonal Vegetables (v) (gf)
Baked Sweet Potato (v)
Garlic Green Beans (v) (gf)
House Cut Fries (v)

KiDS

Served with choice of 1 side and a kid's drink 6 *°

Hand Breaded Chicken Strips
Crispy Chicken Strips Served with Herbed Ranch Dressing
Grilled Cheese
Melted American Cheese on Buttered and Toasted White Bread (v)
PB&J
Grape Jelly and Creamy Peanut Butter on H&F Bread (v)
Pulled Pork Sliders
Pulled Pork on 2 Slider Buns

DESSERTS

Ask about our daily desserts 3%

Soda, Iced Tea, Lemonade, Bottled Water 2™



