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$48
includes Coke products, iced tea & coffee 

tax & gratuity not included

S’MOUSSE
rich chocolate mousse on a graham cracker crust

crowned with a toasted meringue cloud

pulled pork, smoked Gouda, red onions, candied jalapeños & bbq sauce
wrapped up & deep fried crispy in beef tallow

BBQ EGG ROLL

SOUTHERN STYLE BISCUITS
tender & flaky biscuits, baked fresh in-house
whipped cinnamon honey butter on the side

SMOKED MAC ‘N’  CHEESE
cavatappi pasta smothered in a creamy blend of cheeses &

caramelized onions, smoked & topped with toasted herb bread crumbs

CHEESY ROASTED BROCCOLI
roasted broccoli florets

drizzled with a delicious beer cheese sauce

DFA

No substitutions.
Ask your server about menu items that are cooked to order.

Consuming undercooked meat or eggs may increase your risk of food borne illness.

10 OZ SMOKED BRISKET GF /DF

slow-smoked in house with hardwoods
served with house bbq sauce


