Appetizers

Buffalo Soldiers
-Reem’s buffalo hot dog, puff pastry, White Rascal teriyaki sauce, Sir Kensington's honey mustard

Merky Merkt
-Pretzel breading, served with bacon ranch

Tot n' Tater
-Deep fried tater tots, Cajun sauce, roasted sweet peppers, andouille

Stuffed Jalapefios
-Pulled Berkshire pork shoulder, Apex Predator bbq sauce, aged white cheddar, chipotie-mixed berry

compote

Curly Sue's
-Smoked sea salt, harissa ketchup, roasted garlic aioli

Bubba
~Chilled tiger shrimp, house-made sambal glaze, charred corn, tomato, avocado, fried blue corn tortilla

Tempura Shishito Peppers
-Sriracha yogurt, candied citrus zest

Pork Belly Skewers
-Asian glaze, Napa cabbage, blistered jalapefio, pickled carrot and radish, cilantro, toasted sesame

seeds

Ms. May Pearl's Fried Chicken "Nuggets”
-Deep fried corn bread, orange and bacon jam, coleslaw

Stuffed Mushrooms
-Roasted baby bella's, house-made chorizo, manchego cheese, spicy port wine glaze

Sandwiches
(served w curly fries or tator tots)

Cuban
-Mojo glazed pork belly, bourbon infused Sir Kensington's stone mustard, marinated cucumbers,

smoked ham, swiss cheese, chipotle-lime bbg

Grumpy McGrumperson
-32 hour sous-vide chuck roast, pepperoncinis, roasted red peppers, toasted hoagie bun dipped in

herb infused au jus



Chicken Mole Torta
-Tequila marinated chicken breast, red Oaxacan mole, shaved iceberg, refried black beans, pickled

jalapeno, cilantro lime crema, bolillo bread

BLT
-Brown sugar bacon, tomato, shaved iceberg, avocado, roasted tomato aioli, toasted herb focaccia

Kentucky Hot Brown Sliders
-Slow roasted turkey, smoked bacen, barrel-aged stout mornay, caramelized onions, tomato, peach

Pulled Pork
-16 hour pork shoulder, Apex Predator bbg, aged white cheddar, pickled jalapefio slaw

Burgers

Gracin
- 6 ounce house-made patty, Gillerson's burger seasoning, brown sugar bacon, pickles, shaved red

onion, harissa ketchup, smoked gouda

The Dexter Mo’
- 6 ounce house-made patty, Gillerson’s burger seasoning, caramelized onions, pepperoncinis, fried egg,

sriracha bbg, Merkt's cheddar

The Momma Duke's
-6 ounce house-made patty, Gillerson's burger seasoning, fried onion straws, house-made pickles,

smoked bacon, bourbon steak sauce, aged white cheddar

Burger Of The Month
-ask server

Salads

Fattoush
-Mixed baby greens, za'atar rubbed flank steak, fried pita "cruton", cherry tomato, cucumber, scallion,

mint, parsley, lemaon and pomegranate vinaigrette

Chilled Asian Noodle
-Soba noodles, ginger, sesame and soy glazed chicken, crushed peanuts, scallion, orange, cherry

tomato, cilantro, sambal vinaigrette

Grilled sardines, boiled egg, picoline olives, red onion, slow roasted tomatoes, lemon-caper vinaigrette

Market Salad
-Chef's choice of local and seasonal ingredients



