
RESTAURANT WEEK 
SUPPER

 Served Family-Style |  Must Be Ordered By Entire Table 
Minimum 2 Guests |  $ 5 5  Pe r  G u e st 

STARTERS 
DEVILED EGGS  
Pickled Green Tomato

SMOKED CHICKEN WINGS  
Spice Rub,  Celery Slaw, Alabama White BBQ Sauce

FRIED GREEN TOMATO SALAD 
Arugula,  Feta Cheese,  Buttermilk Dressing

WEISENBERGER MILLS CORNBREAD CAKES 
Cornbread Crisps,  Sorghum Butter ,  Seasonal Jam

MAINS
CHICKEN & WAFFLES 
Legs & Th ighs ,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego

SHRIMP‘N’GRITS  
Royal Red Shr imp, Andoui l le S aus age,  Holy Tr in i t y,  Jal apeño O i l 

*SMOKED & SLICED RIBEYE

SIDES Choose Two

DESSERTS
CHOCOLATE BOURBON PECAN PIE  
Orange Whipped Cream, Flowers 

HUMMINGBIRD CAKE TRUFFLES  

VegetarianVegan Gluten-Free

RESTAURANT WEEK 
SUPPER

 Served Family-Style |  Must Be Ordered By Entire Table 
Minimum 2 Guests |  $55  Pe r  G u e st 

STARTERS 
DEVILED EGGS  
Pickled Green Tomato

SMOKED CHICKEN WINGS  
Spice Rub,  Celery Slaw, Alabama White BBQ Sauce

FRIED GREEN TOMATO SALAD 
Arugula,  Feta Cheese,  Buttermilk Dressing

WEISENBERGER MILLS CORNBREAD CAKES 
Cornbread Crisps,  Sorghum Butter ,  Seasonal Jam

MAINS
CHICKEN & WAFFLES 
Legs & Th ighs ,  Bourbon Maple Syrup,  Pickled Okra,  Aged Manchego

SHRIMP‘N’GRITS  
Royal Red Shr imp, Andoui l le S aus age,  Holy Tr in i t y,  Jal apeño O i l 

*SMOKED & SLICED RIBEYE

SIDES Choose Two

DESSERTS
CHOCOLATE BOURBON PECAN PIE  
Orange Whipped Cream, Flowers 

HUMMINGBIRD CAKE TRUFFLES  

VegetarianVegan Gluten-Free


