$10 PORK ROLL,
EGG & CHEESE

WHITE AMERICAN CHEESE

$12 BACK BACON

HP SAUCE, BUTTERED
COUNTRY WHITE BREAD

$13 FRIED CATFISH

CORNMEAL-CRUSTED,
SLICED TOMATO &
VIDALA ONION, DUKE’S
MAYO, HOT PEPPER
SPREAD, WHITE BREAD

$14 CHICKEN THIGH

BUTTERMILK BRINED &
SOUTHERN BREADED,
SHREDDED ICEBERG
LETTUCE, SLICED PICKLES,
DUKE’S MAYO

VEGETARIAN

ALL SANDWICHES
VED WITH

BAG OF POTATO CHIPS

$14 CHEESESTEAK

SLICED RIBEYE, CARAMELIZED
ONIONS,, CHEESE WHIZ

S15 SALT BEEF
HOUSE-CURED 7-DAY
BRINE, HOT ENEGLSH
MUSTARD, RYE BAGEL

$16 PORK RIB

BONELESS ST. LOUIS
DRY-RUBBED RIBS, SWEET
KENTUCKY BBO SAUCE,
PEPPER SLAW

$18 OPEN-FACED
STEAK
THINLY SUcED STRP

STEAK, GARLIC HERB
BUTTER, TEXAS TOAST

" ADD SAUTEED @
MUSHROOMS ok ONIONS

$6 STREET CORN

GRILLED, DRAWN BUTTER,

SOUR CREAM, COTIJA CHEESE

LIME, CILANTRO, SPICES

$10 TURKEY LEG

DEEP-FRIED, 6-SPICE
DRY RUB

$12 PORK CHOP

CHARGRILLED 100z
PRIME CHoP

ALL BURGERS SERVED
WITH BAG OF POTATO CHIPS

\ I ) )
) A

\ DLR
BURGER ©
B0z PATTY
IH;\[] RED ONIO

SLICED PICKLES, RED ONIC
CPECIAL RURGER

CHOICE OF: CHEDDAR,
WHITE AMERICAN 08 SWISS

ALL SMITH-BLEND
BURGERS MADE WITH

CHUCK, BRISKET

& HANGER

ADD CHEESE 4

NOM NOM BOWLS

$14 CHILI & RICE

TURKEY CHILI, BROWN
RICE, SHREDDED CHEDDAR,
SOUR CREAM & CHIVES

$14 FALAFEL &
CoUS COUS $19

HOUSE-MADE FALAFEL,

$15 PORK SCHNITZEL $13 CHICKEN Soup

BREADED & FRIED, PEPPER PULLED WHOLE CHICKEN,
CABBAGE, WHOLE GRAIN HOUSE-MADE CHICKEN BROTH,
MUSTARD ONIONS, CARROTS, CELERY

$15 MEATLOAF $14 GOULASH

THICK-SLICED, GROUND BEEF, PEPPERS,
BEEF GRAVY ONIONS, TOMATO SAUCE
ISRAELI COUS COUS

' S | AL
ONIONS, PEAS, GRAVY MEATBALLS FRESHTIATINI 19

S17 SHRIMP & GRITS
CAJUN-DUSTED SHRIMP,
CHEDDAR GRITS,
MUSHROOMS, BACON

PORK & BEEF MEATBALLS,
LINGONBERRY GRAVY

HOUSE-MADE
WIDE EGG
WHIPPED NOODLES
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ERED NORL

BREAKFAS Ul GHIGREN :|;I::|1;IL~:|"|
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CARROTS, CELERY HICKEN, GRA AK, THYME

ONIONS, BUTTERED BRISEE CRU ARLIC, ONION f

' :' ‘I

BACON, SHUSH XTRA SPCT SOUTHER A FRES, TARTH
\ BREADED CHICKEN AUCE, LEMON WEDE
SH BR HGHS, WHITE BREA ‘ WV

$10 TAVERN SALAD

TOMATOES, CUCUMBERS,
RED ONION, SHAVED
GRANA PADAND,

RED WINE VINEGAR,
EXTRA VIRGIN OLIVE OIL

[CEBERG WEDGE
BACON, PCKLED RED ONDK,
CROUTGNS, BUTTERMILK-
BLUE CHEESE ORESSING

CHEF’S SALAD
MIXED GREENS, HAM
TURKEY, HARD-BOLED
EGG, CHEDDAR, SWISS,
HOUSE-MADE RANCH
DRESSING

BUTTERSCOTCH SAUCE

GIANT COOKIE

BROWNIE
A LA MODE

NY-STYLE
CHEESECAKE

$3 EGG NOODLES, ©  $4 SEASONALQ 55 HOUSE-MADE © $5 HOUSE SALAD ©  $5 HOUSE-MADE ©

COUS cous, VEGETABLE STEAK FRIES s

BROWN R
nCHEDDAR GRiTs 4 JPAPHD

$6 CUP OF SOUP
CHICKEN NOODLE



