PEACHES SPRING

appetizers

CAESAR SALAD, PARMESAN AND HERBED CROUTONS

ROASTED BEET SALAD, NAVEL ORANGES, ARUGULA

A SIMPLE SALAD ARUGULA, BLUE CHEESE, GREEN APPLE, PECANS
SWEET AND SPICY BROOKLYN WINGS

GIANT ICEBERG WEDGE, BACON AND BLUE CHEESE DRESSING
SMOKED CHICKEN AND SAUSAGE GUMBO, CAROLINA GOLD RICE

sandwiches

PAT LAFRIEDA’S HAND GROUND BURGER
SHRIMP PO’BOY COLE SLAW

PULLED PORK COLE SLAW

CATFISH SANDWICH COLE SLAW

entrees

HAND DIPPED FLOUNDER, FRIES AND COLE SLAW

BLACK SKILLET TROUT, SUGAR SNAP PEAS, CHERRY TOMATOES, LEMON

TURKEY MEATLOAF, MASHED POTATOES AND MUSHROOM GRAVY
CRISP ROASTED HALF CHICKEN, DIRTY RICE, SNOW PEAS
SMOKE JOINT’S BABY BACK RIBS, SWEET POTATO FRIES

I12-HOUR BEEF SHORT RIB, WHIPPED POTATOES, COLLARD GREENS
BARBECUE PLATE BABY BACKS, PULLED PORK, HOT LINKS, BEANS, CORNBREAD

PEARL PASTA, WILD MUSHROOMS, SWEET CORN, PARMESAN, TRUFFLE OIL

JOIN US FOR LUNCH AND DINNER, TUESDAY THROUGH FRIDAY — BRUNCH AND DINNER, SATURDAY AND SUNDAY
ASK US ABOUT PRIVATE DINING AND CATERING OPTIONS
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sides

BROCCOLI

KALE

COLLARDS
BRUSSELS SPROUTS
SUGAR SNAP PEAS

FRIES
SWEET POTATO FRIES
MASHED POTATOES

BLACK EYED PEAS
W/VIRGINIA HAM
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GRITS AND...

SHRIMP, MUSHROOMS,
SCALLIONS, WHITE WINE

CRISPY CATFISH,
SPICY TOMATO SALSA

CHOPPED BEEF BBQ,
BROWN SUGAR-CHILE




