
COCKTAILS 
Signature Cocktails

NON ALCOHOLIC

Classic Cocktails

PUNCHES

Gin & Tonic  $9
house-infused gin, tonic syrup, 

lavender bitters, seltzer

Watermelon Smash  $9
bourbon, watermelon juice, 

lemon, mint

Ginger Pineapple 
Mint Julep  $10
bourbon, ginger syrup, 

pineapple, mint

Smokin’ Cactus  $11
mezcal, grapefruit, lime, agave, 

jalapeno, tajin 

Cilantro Lime 
Margarita  $10

tequila, agave, lime, cilantro, 
cucumber, spiced rim 

Hurricane  $9
spiced rum, dark rum, lime, passion 

fruit, orange, pineapple, bitters

Southern Greyhound  $10
vodka, grapefruit, lime, mint

Aunt Monte’s 
Bloody Mary  $10

vodka, housemade bloody mary mix

Lemonade  $5
choice of regular, peach, 

black cherry, or arnold palmer
spike it for $4! 

(pick a base spirit)

Sweet Tea  $6
mama Hazel’s recipe! 

Sazerac  $10 
rye whiskey, sugar, bitters, absinthe

Boulevardier Sour  $10
rye whiskey, sweet vermouth, campari, 

grapefruit, lemon, egg white

Vanilla Spice 
Old Fashioned  $10
bourbon, vanilla spice syrup, 

bitters, orange 

Vieux Carre  $11
rye whiskey, VSOP cognac, sweat 

vermouth, benedictine, amaro, bitters

Hazel’s Brown Water 
Alliance Punch  $9

bourbon, spiced rum, 
lemon oleo sacchrum, 

fresh citrus, honey, seltzer  

Apple Crisp 
Moonshine  $9

moonshine, apple cider, lemon, 
cinnamon spiced syrup, apples

Red Sangria  $9
red & white wine, vodka, 

orange liqueur, pomegranate juice, 
lemons, oranges, apples



FOOD
Appetizers

Salads

Small PLATEs

Hush Puppies
deep fried to golden spheres of 

deliciousness, served with a 
chipotle aioli

Tater Tot Nachos
pimento cheese sauce, fried okra, 

tomatoes, pickled jalapenos, green 
onions, sour cream

Fried Green Tomatoes
a balance of tart and sweet, deep 

fried and served with a cajun ranch 
dipping sauce

Chicken and Waffles
Hazel’s fried chicken with sweet 

potato waffles, covered in a bourbon 
maple syrup

Collard Green 
Dumplings

Hazel’s collard greens, 
cream cheese, served with a spicy 

peach chutney 

Gator Bites 
cornmeal battered alligator, fried 

okra, served with tartar & 
cocktail sauces

Roasted Brussels 
Sprouts

brussels sprouts tossed in sherry 
vinaigrette, sesame seed oil

Cucumber Salad
cucumber, onion, tomatoes, tossed in a sour 

cream dressing

Warm Beets & Arugula 
roasted beets, arugula, onions, goat 

cheese, raspberry vinaigrette

BLT
bacon, romaine hearts, 

cherry tomatoes, red onion, 
housemade ranch

Chicken Pot Pie
country-style pot pie with fried 

chicken, vegetables, all inside a golden, 
flaky crust.

Catfish Poboy 
blackened catfish, cabbage slaw, 

tartar sauce

Fried Oyster Poboy 
battered and fried pacific oysters, cabbage 

slaw, tartar sauce

Chicken Caesar 
Sandwich

Hazel’s fried chicken, romaine hearts, 
butterleaf, parmesan, croutons, cajun 

caesar dressing



Large Plates

Dessert

Sides

Hazel’s Fried Chicken
perfectly fried chicken with pickles, served in a skillet, 

choice of 2pc, 4pc, or a whole bird (10 pc)

Blackened Catfish
blackened spiced catfish, served over a bed of sauteed 

cabbage and a side of tartar sauce

Smoked Brisket
applewood smoked brisket served with 

housemade BBQ sauce

Smoked Tri-tip
Texas-style dry rub, slow smoked

Big Daddy D’s BBQ Ribs  
fall-off-the-bone goodness with housemade 

BBQ sauce

Braised Oxtail
braised oxtail served over dirty rice, 

sauteed carrots, and gravy

BBQ Meat Platter
a delicious trio of our meaty offerings. brisket, tri-tip 

and ribs all served on a large wooden board

Shrimp and Grits
blackened jumbo prawns, stone ground grits, chives

Key Lime Pie  
a sweet and tart key lime filling in a 
graham cracker shell, topped with 

bourbon whipped cream

Red Velvet 
Lava Cake

warm red velvet cake with a gooey 
cream cheese center

Banana Pudding
homestyle pudding topped with 

Nilla wafers

Cheddar & Poblano Biscuits  
Mac & Cheese

Collard Greens
Potato Salad
Fried Pickles

Green Beans and Caramelized onions
Corn On The Cob

Dirty Rice
Fried Cabbage

$6 each

all plates come with a choice of 2 sides 
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