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BRISKETS & GRAVY | HALF: $14, FULL: $16 BRISKETS & GRAVY SLIDERS | $16

o) o bris
homemade southej
easy egg (optional) and chives

The full order includes extra biscuits.
*Over easy egg is undercooked. Note:
ing raw or undercooked eggs

our risk of food bourne
cially if you have a medical

Pecan wood smoked
brisket, sautéed onions
and peppers, topped
with homemade
barbecue sauce, aged
provolone, served on a
rustic hoagie roll w/
waffle fries.

Mashed potato stuffed
with our sgnature pecan
wood smoked brisket,
green onions, and
cheddar cheese, tossed
in gluten free panko,
deep fried with a creamy
BBQ drizzle.

Our waffle fries
are tossed
lightly in truffle
oil and truffle

pepper.

A large order of
classic, lightly
salted waffle-style

fries. You can
choose one of our
signature sauces.

A premium brisket patty
topped with your choice of
our signature Southern Style
Gravy or our signature
Creamy Mushroom Gravy,
Provolone cheese, Applewood
smoked bacon, and crispy
fried onion all atop a toasted
brioche bun. Served with
waffle fries.

6pc Southern-style
fried chicken
drumsticks, seasoned
to perfect. Served with
a side of our signature
waffle fries.

Our signature
smoked brisket
atop waffles fries
with house
southern-style

gravy.

Sweet onions,
coated ina
classic beer
batter, and deep
fried to a golden
perfection.

SPICY BBQ SAUCE
MILD BBQ SAUCE
CREAMY BBQ SAUCE

AVAILABLE DRINKS:

CLASSIC LEMONADE
SWEET TEA
SODA

BOTTLED WATER

BBQ PLATES SERVED WITH 2 SIDES AND A DRINK

1MEAT $25

Hearty chili
loaded with
tender smoked
brisket and bold
spices.

| 2MEAT$30 | 3 MEAT $35

BRISKET CHILI | $10 (ADD CORNBREAD $2) BRISKET STEW | $15

Arich and
comforting stew
featuring slow-
cooked brisket and
savory vegetables.

GRAVIES:

HOUSE MADE SOUTHERN STYLE GRAVY
(PORK SAUSAGE)

HOUSE MADE MUSHROOM GRAVY
(vzem‘

$3
$3
$3
$2

Tender, slow-
smoked beef brisket
sliced to perfection.
A classic favorite
bursting with smoky
flavor.

Juicy ribs, slow-
cooked until they
fall off-the-bone
tender. Finished
with a rich and
smoky BBQ glaze.

Perfectly smoked
chicken with a
savory BBQ
finish. Packed
with flavor in
every bite.




