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PIMENTO CHEESE

A creamy spread of sharp cheddar cheese sassed up with
jalapeno and pimento peppers, served with saltines

LOBSTER N’ CRAWFISH GUMBO
Thick-cut lobster, juicy pork sausage, okra, holy trinity
and bold Cajun spices simmered slow like they do

on the Bayou, served over white rice

SMOKY DEVILED EGGS
With pickles and peppers, crispy capers, fried chicken skin,
dusted with paprika

FRIED GREEN TOMATOES
Thick-cut and cornmeal-crusted with sweet bacon jam

and spicy remoulade for dippin’
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SHRIMP N’ GRITS
Cajun-rubbed tiger shrimp over stone-ground
yellow grits folded with smoky cheddar,

topped with crispy bacon and chives

BLACKENED CAJUN CATFISH
Cajun-coated freshwater catfish grilled hot,
served over sweet potato mash and
not-so-sufferin’ succotash

CHICKEN POT PIE

Flaky, buttery crust stuffed with a creamy filling
of shredded chicken, hearty potatoes, carrots
and sweet peas—vegetarian option also available

CLASSIC PO’BOY

Shrimp or oysters deep-fried ‘til golden and
served on a French roll with lettuce, tomato
and spicy remoulade, served with fries

CRISPY CHICKEN SANDWICH
Buttermilk-brined and deep-fried until golden,
served on Cajun-buttered brioche with lettuce,
tomato, spicy remoulade and crinkle-cut pickles,
served with fries

Reqular—or make it Nashville hot!

THE SOUTHERN BURGER™

Quarter pound Angus patty stacke high with
sharp cheddar, crispy bacon, chicken skins,
BBQ sauce and remoulade on a toasted
brioche bun, served with fries

“Fixin’ for Supper!

“Itesh from the (Jven

JALAPENO
CORNBREAD

BUTTERMILK
BISCUITS

served with Cajun and whipped honey butter
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BLUEBERRY JOHNNYCAKES
Savory cornmeal flapjacks slathered with BBQ pulled pork,
crispy chicken skin and cool coleslaw

CRAB BEIGNETS
Snow crab fritters dusted with Old Bay?®, and creamy lump

crab dip on the side

CAESAR SALAD

Romaine lettuce, aged Parmesan cheese, pork belly,
Creole-spiced cornbread croutons and creamy
Caesar dressing

CHARRED WATERMELON SALAD

With ripe beefsteak tomatoes, jalapenos, onions and a
sherry-mustard vinaigrette, topped with crumbled feta,
crispy chicken skin and torn mint

Choose a meat and two lip-smackin’ sides,
served with our signature BBQ sauce
and pickled veggies

ST. LOUIS-STYLE RIBS

BEEF BRISKET

MEEMAW’S FRIED CHICKEN
Regular—or make it Nashville hot!

Fixin's
COLESLAW
SWEET POTATO FRIES
CAJUN FRIES
MASHED POTATOES
SWEET POTATO MASH

MAC N’ CHEESE
COLLARD GREENS
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