
S A L A D S
S A LT I N E  S A L A D  |  $ 3
Baby greens, radishes, cucumber, tomatoes, oyster crackers

K A L E  S A L A D  |  $ 4
Feta dressing, sliced almonds, olives, pickled onions

E N T R É E S
G U L F  S H R I M P  &  G R I T S  |  $ 1 3
House tasso, tomatoes, kale, goat cheese grits

G R I L L E D  S A L M O N  |  $ 1 4
Includes your choice of two sides and cornbread

C A J U N  C H I C K E N  PA S T A  |  $ 1 2
Penne pasta, house tasso cream sauce, veggies

N A S H V I L L E  H O T  C H I C K E N  |  $ 1 3 
Fried pickle-brined chicken tenders, choice of two sides
Add The Works: Nashville hot sauce, pickles, bunny bread, black pepper ranch +$2

C H I C K E N  S A N D W I C H  B A R  |  $ 1 3
Fried or grilled chicken, lettuce, onion, tomato, cheese, pickles, and chips
Ingredients come disassembled as a build-your-own sandwich bar 

P O ’ B O Y S  |  $ 1 0
Over-stuffed and served with creole aioli, lettuce, tomato, onion, pickles 
and chips

GRILLED OR FRIED GULF SHRIMP	 GRILLED OR FRIED CHICKEN
ROAST BEEF WITH DEBRIS GRAVY	 FRIED CATFISH

D A I LY  L U N C H  S P E C I A L S 
Includes your choice of two sides and cornbread | $13

MONDAY: Red Beans & Rice	 THURSDAY: Grilled or Fried Pork Chops
TUESDAY: Chopped Steak	 FRIDAY: Catfish
WEDNESDAY: Chicken Fried Chicken

S I D E S

D E S S E R T S
B A N O F F E E  P I E  |  $ 3
Graham cracker, dulce de leche, banana, whipped cream, beanfruit coffee

K E Y  L I M E  P I E  |  $ 3
Saltine cracker crust, toasted meringue

sweet potatoes
garlic mashed potatoes 
cabbage 

corn on the cob 
butter beans 

black-eyed peas
brussels sprouts +$1


