SAMPLE MENU

Soups, Chilis, Gumbos

see daily specials board

Salads

Mixed Greens spiced pecans, sun dried cranberries, grilled green onions,
blue cheese, Steen’s cane syrup-balsamic vinaigrette 8

Baby Spinach bacon, walnuts, roasted mushrooms, red onion,
sherry-thyme vinaigrette 9

Creole Caesar romaine hearts, parmesan, creole croutons,
creole caesar dressing 8

Add: grilled or fried chicken 4

grilled or fried shrimp 5
fried gulf oysters 8

Appetizers

Fresh Popped Popcorn choice of butter or bacon grease,
cajun seasoning 3

Cornmeal Crusted Gulf Oysters pickled tabasco peppers remoulade,
fresh horseradish cocktail sauce 13

Fried Green Tomatoes spicy remoulade 6
add grilled or fried shrimp 5

Grilled Chicken Wings buffalo, chipotle-bourbon barbecue,
honey-habanero, or sample all three, blue cheese ranch 11

Vegan Chili root vegetables, seitan, vegan beef,
onion, pickled jalapenos cup 4 bowl 7

Gumbo chicken, Poche’s andouille cup 4 bowl 7



SAMPLE MENU

Sandwiches
choice of one side

North Carolina-Style Pulled Pork spicy vinegar sauce, coleslaw 10
BBQ Brisket barbecue sauce, fresh horseradish 10

Muffuletta cappicola, genoa salami, mortadella, provolone, olive salad
(try it heated!) quarter 7 half 10 whole 16.50

Grilled Vegan Sausage lettuce, roasted poblanos, red onion, pickles,
creole mustard, vegan mayo 10

Grilled or Fried Chicken bacon, coleslaw, dijon mayo 9

Khyber Burger angus beef, bacon, barbecue onions,
smoked cheddar, creole mustard 11

Po-boys Leidenheimer roll, dressed with lettuce, tomato,
pickles, mayo, creole mustard

roast beef 10 hot sausage 10 fried seitan 10
fried shrimp 11 fried gulf oysters 13

Plates

North Carolina-Style Pulled Pork two sides 14
BBQ Brisket two sides 14
BBQ Pork Ribs two sides 16
Meatloaf and Gravy two sides 13

Memphis-Style Fried Chicken (please allow 20 minutes) two sides 15

Sides
Fries Coleslaw Biscuits
Sweet Potato Fries Baked Mac and Cheese Cornbread
Onion Rings Mashed Potatoes and BBQ Baked Beans

Hushpuppies Gravy Collard Greens



