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Starters

Cast Iron Cornbread
Skillet-baked cornbread served with whipped honey butter.
Contains dairy, gluten

$8

Smoked Pimento Cheese Dip
House-made pimento cheese served warm with toasted sourdough and pickled vegetables.
Contains dairy, gluten

$12

Charred Wings
Wood-fired chicken wings tossed in smoky hot honey or Carolina BBQ sauce.
GF, contains dairy

$14

Wood-Fired Entrees

Oak-Smoked Brisket Plate
Slow-smoked brisket with house BBQ sauce, pickles, and two sides.
GF

$24

Buttermilk Fried Chicken
Crispy fried chicken with pepper gravy, mashed potatoes, and braised greens.
Contains dairy, gluten

$22

Cedar Plank Salmon
Wood-fired salmon with lemon herb butter, roasted sweet potatoes, and seasonal vegetables.
GF, contains dairy

$26

Sandwiches & Handhelds

Smokehouse Burger
Two smashed beef patties, smoked cheddar, caramelized onions, pickles, and house sauce.
Contains dairy, gluten

$17

Pulled Pork Sandwich
Oak-smoked pulled pork, Carolina slaw, pickles, and tangy BBQ sauce.
Contains gluten

$16

Portobello & Pepper Sandwich
Grilled portobello mushroom, roasted peppers, arugula, and smoked tomato aioli.
V, contains gluten

$15

Sides

Cheddar Grits
Creamy cheddar grits.
GF, V, contains dairy

$6

Braised Collard Greens
Slow-braised collards.
GF

$6



Mac & Cheese
Classic baked macaroni and cheese.
V, contains dairy, gluten

$7

Desserts & Drinks

Bourbon Pecan Pie
Classic pecan pie with whipped cream.
Contains dairy, gluten, nuts

$9

Banana Pudding Jar
Vanilla pudding, bananas, whipped cream, and shortbread crumble.
Contains dairy, gluten

$8

Signature Cocktail
Ask about our rotating seasonal cocktail.

$13

GF = Gluten-free. V = Vegetarian. Menu items are prepared in a kitchen that also handles common allergens. Guests with food allergies should
notify the restaurant before ordering.


