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APPETIZER
CHOICE OF

Jalapeño Cheddar Cornbread Crostini 
With smoked BBQ brisket topped with Cajun coleslaw

Crispy Pork Rind Nachos 
Loaded with BBQ pulled pork and creamy cheese sauce; finished 

with diced tomatoes, shredded lettuce and sour cream

Apple Cider-Braised Pork Belly 
Served with a sweet potato purée and Brussels sprout 

petals finished with a hard cider reduction

 
ENTRÉE

CHOICE OF
 

BBQ-Braised Short Ribs 
Served over roasted new potatoes and grilled asparagus; 

finished with blackberry BBQ sauce 

Smothered Turkey Wings 
Served over smoked Gouda cheese grits and braised Brussels sprouts 

Cajun Shrimp Carbonara 
Linguine pasta tossed in a rich carbonara sauce with applewood-

smoked bacon, roasted peppers and onions. Finished with 
Cajun-spiced jumbo shrimp and crispy leek hay

DESSERT
CHOICE OF

Chocolate Chips and Cream
Warm chocolate chip cookie with vanilla ice cream a

nd a scoop of chocolate chip cookie dough

Vanilla Wa�es 
Layered with macerated strawberries and whipped cream; 

finished with fresh mint and powdered sugar 

Carrot Cake
Homemade carrot cake with cream cheese frosting and candied carrot sticks

GREAT SOUTHERN RESTAURANTS SUMMER

RESTAURANT WEEK

-Chef Billy Ballou-


