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2 - C O U R S E  L U N C H  S E T

 FIRST COURSE
Choice of one

Appetizer Duo
Devilled Egg 

 Fried Green Tomato & Crispy Pork Belly

     Classic Buttermilk Biscuit
Honey Butter, Housemade Jam

     Apple, Pecan & Arugula Salad
Smoked Pecan, Feta Cheese, Granny Smith Apple

 Spiced Honey

*****
  SECOND COURSE

Choice of one

Shrimp & Grits
Seared Shrimp, Roasted Tomato, Aged Country Ham

 Red Onion, Stone Ground Polenta, PBR Jus

The Great American Burger
Short Rib, Brisket & Chuck Blend Double Patty
 Smoked Pork Belly, American Cheese, Pickles

Special Sauce, House Fries

Twice-Fried Chicken Wings
Smoked Spice Chili Rub, Bacon Salt Fries and Ranch

Nashville Style +3

Protein Power Bowl
Grilled Chicken, Chickpeas, Roasted Corn, Apple, Avocado 

Arugula, Crispy Quinoa, Tomato, Farmer’s Egg
 Lemon Vinaigrette

*****

Dessert Duo     +6
Our Famous GF Key Lime Pie and Deep Fried Oreos 

together on one plate

*****

Blackberry Bourbon Lemonade     +15
Buffalo Trace Bourbon, Blackberry, Cardamom, Lemon

 Bitters, Club Soda

American Gin & Tonic     +15
Mr. Boston Gin, Cucumber, Juniper Berries

Mint, Watermelon, Tonic 

$ 4 0 / $ 3 0 S R L  M E M B E R

I N C L U D E S  C L A S S I C  L E M O N A D E  O R  I C E D  T E A

(V) Vegetarian – (VEGAN) Vegan – (GF) Gluten-Friendly. 

 Consuming raw or undercooked meats, poultry, seafood, shellfish

or eggs may increase your risk of foodborne illness.

Some dishes may contain nuts. Please inform your server of any allergies.

Prices are subject to 10% service charge and prevailing Goods and Services Tax.




