Lightly breaded and fried to a golden brown. Served with remoulade sauce for dipping
Fried gulf oysters served with cocktail sauce for dipping
Smoked pulled pork or smoked chicken, queso cheese, BBQ sauce, chives & tortilla chips
Smoked pork belly, Asian spices, with shaved cucumber in a steamed Bao bun.
Smoked chicken wings with your choice of hot, bbq or sweet heat
7

Fresh cut okra fried in a buttermilk batter

Whole chicken quarter served with Alabama white bbq sauce. Served with mashed potatoes & sautéed seasonal
veggies
Alabama pond raised catfish, hand cut fries, hushpuppies & coleslaw
Penne pasta tossed with fresh veggies, parmesan, and a light olive oil dressing
Succulent shrimp with Conecuh sausage (It’s an Alabama thang!), served over creamy cheese grits with lemon
beurre blanc sauce
Hand cut daily and grilled to your specifications. Served with mashed potatoes and our vegetable of the day
Alabama catfish, gulf shrimp, and fried oysters

Cheddar cheese, bacon, grilled onions, lettuce & tomato.
Fried gulf shrimp with lettuce, tomato, and remoulade sauce
Seasoned black bean burger served with lettuce & tomato on a wheat bun
Your choice of a fried or grilled boneless skinless chicken breast. Served with lettuce and tomato

add chicken $5, add salmon $8, add steak $15
Mixed greens, candied pecans, cranberries, apples, & gorgonzola
Fresh mozzarella, basil, and multi colored tomatoes with a balsamic glaze
Fresh romaine, parmesan cheese and croutons
Crisp iceberg lettuce with blue cheese crumbles, tomatoes & bacon

Warm brownie served in a skillet & topped with vanilla ice cream and chocolate sauce
Warm cookie served in a skillet and topped with vanilla ice cream, chocolate and caramel sauce
Our seasonal bread pudding is homemade and served with fresh berries and whipped cream
Our crème brulee is made fresh daily
Our selection changes often. Ask your server for tonight’s choices
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