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SMOKED WINGS
with Celery, and Choice of: Lemonade “Bama, Bang Bang,
Voodoo, Garlic Parm, Peach Bourbon BBQ, or Buffalo

with Corn Tortillas
COLLARD ARTICHOKE DIP

SMOKED DEVILED EGGS

with Bourbon Pepper Jelly and Whipped
Cinnamon Honey Butter

SWEET POTATO HUSH PUPPIES

$12

$15

$8

$9

Smoked Eggs, Cajun Seasoning

CORN BREAD
Whipped Cinnamon Honey Butter

FRIED CAULIFLOWER

$7

$13
Corn Bread Crusted, Bang Bang Sauce,
Pepper Relish, Sesame Seeds

Add Protein: Grilled Salmon $12, Smoked Turkey $6, 
Grilled or Fried Shrimp $8, Grilled or Fried Chicken $8, Brisket $9

Fried Catfish, Shrimp, or  Fried Cauliflower, 
Lettuce, Tomato, Remoulade, on a Philly Sub Roll. 
Served with Hand Cut Fries.

PO’ BOY $20

Romaine Heart, Parmesan, Corn Bread Crouton
OUR CAESAR $12

HOUSE  BURGER $18
Half Pound Burger, Cheddar, Lettuce, Tomato,
Onion and Mayo, on a Brioche Roll

SALADS & SANDWICHES

APPLE & FIG SALMON
Apple cider salmon, cooked to your liking,
with a fig jam. Served with choice of two
sides.

$30

MAIN COURSE

SMOKED TURKEY POT PIE
Smoked turkey, vegetables, and gravy
over a puff pastry shell. Served with one
additional side.

$22

COUNTRY COBB                
Lettuce Blend, Smoked Egg, Blue Cheese, Cajun
Candied Bacon, Onion, Honey Mustard Dressing

$14

SIDES 6

SEASONAL VEGGIE
COLLARD GREENS
FRESH CUT FRIES

SWEET POTATO FRIES +2
RISOTTO DU JOUR +2

CANDIED YAMS
MADDY’S MAC

SIDE HOUSE SALAD
SIDE CAESAR +1

BBQ PORK RIBS
4 bone slab of pork ribs smoked and braised,
topped with peach bourbon BBQ. Served with
choice of two sides. Add 4 more bones +$10

$26

SMOKED MEATLOAF
Smoked meatloaf with tomato bacon BBQ.
Served with choice of two sides. 

$28

CATFISH PLATTER
Blackened or Fried, catfish filets. Served
with choice of two sides. Add shrimp $8.

$28

CAJUN MUSSELS

Fresh Cut Fries, Cheddar Cheese, Pulled Pork,
Smokey Aioli, Cajun Dust

SMOKEY LOADED FRIES

$18

$14

Cajun Butter, Lemon, Sourdough

FRENCH ONION DIP
with House Potato Chips

$13

Lettuce Blend, Whipped Goat Cheese, Roasted
Apples and Beets, Walnuts, Apple Cider Dijon

ROASTED APPLE & BEET SALAD $15

FRESH MUSHROOM PAPPARDELLE
Herb infused pappardelle, fresh mushroom
sauce. Served with one additional side.
Add grilled shrimp or chicken +8

$25

BEEF OSSO BUCO
72 hour sous vide osso buco with a rich red wine
demi glaze. Served with two additional sides.

MAC BOWL

$42

$20
Maddy’s mac, BBQ, corn bread, Choice of:
Pulled pork, brisket, meatloaf or fried
cauliflower. Served with one additional side.

SWEET TEA TENDERS $12
Sweet Tea-Brined, Breaded Chicken Tenders,
Lemonade ‘Bama Sauce

COLLARD GREEN GUMBO $7/10

To support  our team, a  20% gratuity  is  automatical ly  added to groups of  8  or  more.  Thank you for  dining with us!
A s k  y o u r  s e r v e r  a b o u t  V e g e t a r i a n  a n d  G l u t e n  F r i e n d l y  o p t i o n s .
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