
Before placing your order, please inform your server if a person in your party has a food allergy.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

 
House-made breakfast sausage |  Bacon | Benton’s country ham |  Coupla Biscuits  | Grits | Fruit & Yogurt 

 Hash Brown | Skillet Cornbread | Two eggs 
$5

Banana Puddin’  | Fudge Pie | Chess Pie
$8

BRUNCH

 WE ARE IMPLEMENTING A 3% KITCHEN
 APPRECIATION FEE TO THE GUEST CHECK THAT
 WILL DIRECTLY BENEFIT OUR BACK OF THE HOUSE
 (BOH) TEAM.  THE KITCHEN APPRECIATION FEE 
ALLOWS ALL BOH EMPLOYEES TO DIRECTLY 
BENEFIT FROM THE TOP LINE SUCCESS OF THE 
RESTAURANT. THEY FEEL THE LOVE FROM YOU 
AND THEIR LIVING WAGES INCREASE. EVERY 
CENT OF THE 3% GOES DIRECTLY TO OUR BOH 
EMPLOYEES. WE THANK YOU, THEY THANK YOU. 
WE HOPE THAT THIS GAINS TRACTION 
THROUGHOUT THE CITY AND ENJOYS 
SUPPORT FROM YOU, OUR DINING COMMUNITY,
 AND BEYOND.  THIS CHARGE IS VOLUNTARY, AND
AS OUR GUEST, YOU HAVE THE RIGHT TO OPT OUT
OF IT.  SIMPLY SPEAK WITH YOUR SERVER AND WE
WILL REMOVE THE CHARGE.

+++++BRUNCH DRINKS++++

+++++STARTERS+++++

+++++BRUNCH PLATES+++++

+++++BRUNCH SIDES+++++

+++++BBQ TRAYS & SANDOS+++++

+++++BBQ SIDES+++++

+++++DESSERTS+++++

Michelada   $9
 -Modelo Especial, spicy Clamato, lime, chile salt rim

Purple Drank   $13
- rum, lime, almond, creme de violette

Bloody Cajun   $10
- Vodka, Cajun bloody mary mix, pickle spear

w/ BBQ shrimp skewer $13

Beignets   $8
- classic pillow pastry covered in confectioners’ 

sugar

Deviled Eggs   $9
- pickled mustard seeds, fried clam strips

Hush Puppies   $7
- bacon onion jam

Fried Chicken Biscuit   $8
- boneless thigh, American cheese

Hoe Cakes   $13
- whipped butter, maple syrup, choice of bacon, 

sausage, or country ham

Hangover Egg Sando   $14
- Fried egg, house-made sausage patty, cheese sauce, 

smoked pork, w/ hash browns

Country Ham w/ Red Eye Gravy   $13
-with a biscuit and 2 eggs sunny side up

Breakfast Tacos   $14
Two corn tortillas filled with scrambled eggs, 

peppers, onions, andouille sausage, jalapeño, salsa 
rojo, lime crema, served with hash browns

Chicken & Waffle   $16
- whole wing, thigh, whipped butter, chile honey

all white meat, add $5
- plain waffle w/ fruit   $11

Biscuit & Gravy   $14
- house_made sausage gravy, buttermilk biscuit, 

2 eggs (your way)

Fish & Grits   $19
Catfish, fried or blackened, cheese grits, spicy 

hollandaise

(Come with 2 BBQ sides of your choice)
Chopped Whole-Hog ‘Cue (pulled pork)   $19

Texas Brisket   $23
St Louis Spare Ribs   $21

Smoked BBQ Jackfruit (vegan)   $17 
Combo (choice of 2)   $26

(Come with 1 BBQ side of your choice)
La Grange   $16

-brisket, espresso bbq, chili, dukes, pickled onions

The Smokestack   $13 
-pulled pork, slaw, pickles

Collards | Black-eye Pea Salad | Mac & Cheese | Cheese Grits | Slaw | Biscuit 
Skillet Cornbread | Smoked Green Beans | Potato Salad | Fries

$5


