
SALADS

ARUGULA, TOASTED PECANS, MINT, CITRUS
VINAIGRETTE, BALSAMIC REDUCTION

CHOPPED ROMAINE COBB SALAD  15

SMOKED TURKEY, BACON, HARD BOILED EGG,
CUCUMBER, PICKLED RED ONION, BLUE

CHEESE, BON-TON DRESSING

STRAWBERRY & BURRATA SALAD  14

KALE & FARRO SALAD  13

CARROTS, FARRO, PUMPKIN SEEDS, 
AVOCADO, FETA, CHARRED SCALLIONS, 

GREEN GODDESS DRESSING

ADD GRILLED OR FRIED CHICKEN +6
ADD PULLED PORK +5  |  ADD GRILLED SHRIMP +8

CORN SALSA, ROASTED RED PEPPER
AIOLI, GOAT CHEESE, ARUGULA

JALAPEÑO AIOLI, FRESNO CHILI HOT SAUCE

HOT HONEY, TOASTED PECANS, FETA CHEESE

PITA CHIPS, CRUDITÉS 

PICKLED SLAW, ALABAMA WHITE SAUCE, 
GOCHUJANG BBQ SAUCE, FLOUR TORTILLA

LEMON, CAPERS, VIDALIA ONION,
FRENCH BREAD

SOUP OF THE DAY   CUP 4 | BOWL 8

SMOKED CHICKEN WINGS  SIX 9 | TWELVE 15  

ALABAMA WHITE SAUCE, BBQ
DRY RUB, CRUDITÉS 

FRIED GREEN TOMATOES  12 

CRAB & SWEET CORN FRITTERS  14 

CRISPY BRUSSELS SPROUTS  9

DEVILED EGG & COUNTRY HAM DIP  12

CHOPPED BRISKET TACOS  12

CORN MUFFINS  6

WITH ROSEMARY MOLASSES BUTTER

CHEF'S BOARD & BISCUITS  18

EDWARD’S SMOKEHOUSE COUNTRY HAM,
JALAPENO CHEDDAR SAUSAGE, PIMENTO

CHEESE, PEPPER JELLY CREOLE MUSTARD,
BUTTERMILK BISCUITS

PICKLED SHRIMP  16

STARTERS

SIDES

BACON BRAISED COLLARD GREENS  5  |  COLESLAW  5

JALAPEÑO CHEDDAR GRITS  5  |  FRENCH FRIES  5

YUKON GOLD POTATO SALAD  5  |  MAC & CHEESE  7

SWEET POTATO FRIES  5

OKRA RICE PILAF  5 

SOUTHERN INSPIRED CATCH OF THE DAY  MKT

MAC & CHEESE, BACON BRAISED COLLARD
GREENS, HOT SAUCE & ALABAMA WHITE SAUCE

FRIED CHICKEN   20

ROASTED CORN, OKRA, HEIRLOOM 
TOMATO, LIMA BEANS, FARRO, BASIL

VINAIGRETTE, FETA
GRILLED CHICKEN +6 | SHRIMP +8

SPRING SUCCOTASH BOWL  18

OKRA RICE PILAF, SAUTÉED GREEN BEANS,
SHISHITO PEPPERS, CORN CHOW CHOW,

CREOLE BUTTER SAUCE

BLACKENED CATFISH  20

SMOKEY GRILLED BONE-IN PORK CHOP  24

SWEET POTATO FRIES, JALAPEÑO KALE
SLAW, BLACKBERRY BBQ SAUCE

TASSO HAM, BABY TOMATO, SAUTÉED KALE,
JALAPEÑO CHEDDAR GRITS

APPLEWOOD SMOKED BACON, BEEFSTEAK
TOMATO, TOBACCO ONIONS, B&B PICKLES,

SESAME SEED BUN

BACON PIMENTO CHEESEBURGER  16

SHRIMP & GRITS   23

DINNER PLATES 

ALABAMA WHITE SAUCE | HALF CHICKEN

NC STYLE BBQ SAUCE | BRIOCHE BUN +$2

SC MUSTARD SAUCE & DUE SOUTH BBQ SAUCE

12 HOUR SMOKED TEXAS STYLE BRISKET 24

DUE SOUTH BBQ SAUCE | BRIOCHE BUN +$2 

SWEET TEA BRINED CHICKEN 20 

CAROLINA STYLE PULLED PORK 18

PITMASTER'S PLATTER 45 

1/4 RACK BABY BACK RIBS, 4 OZ BRISKET,
4 OZ PULLED PORK, SMOKED JALAPEÑO
CHEDDAR SAUSAGE, COLESLAW, MAC &

CHEESE, BACON BRAISED COLLARD GREENS,
CORN BREAD, ALL THE SAUCES

SALT + PEPPER BABY BACK RIBS 18 | 34 

FROM THE

SMOKER  


