
Z FRESH CUT FRIES*

Z MAC & CHEESE

Z HARLEM POTATO SALAD

Z MASHED POTATOES 
   NO GRAVY

Z ROASTED WHIPPED
    SWEET POTATOES W/ NUTS 

Z COLESLAW

Z SIDE SALAD*

Z CAJUN CORN

Z APPLESAUCE

y NYS Cheddar +$1.5  
y Danish Blue Cheese +$1.5

-appetizers+

Because we are a scratch kitchen our meats are smoked and prepared in house meaning cross contamination can occur. 
We will do our best to make these options vegan but pork fat flies.

Fried Green Tomatoes
Panko crusted, crispy fried, Pecorino
Romano, buttermilk ranch dressing

3 pcs  $7      5 pcs  $10

Creole deviled eggs
Cajun spiced & topped with chives

3 pcs  $6   6 pcs  $11

Bar-B-Blues House  y   Cayenne Buttermilk Ranch  y   Blue Cheese  y   Honey Mustard Vinaigrette  y    Red Wine Vinaigrette

Small O Shared  starters

Yhomemade sidesY

BBQ Mushroom rueben
Smoked portobello “burnt ends”, tangy onions, red slaw, 

melted swiss, zip sauce, pressed long roll
1 side  $15    2 sides  $18

Impossible bar-b-que burger
Plant based burger, caramelized BBQ onions, melted cheddar,  

smoked plum tomatoes, pickle, zip sauce
1 side  $15     2 sides  $18

_BBQ VEGETARIAN +

* Can be prepared vegan

-vegetarian menu+
B U F F A L O

          Mixed greens, cucumber, tomatoes, 
radish, carrot, cornbread, spiced walnuts 

 y NYS Cheddar +$1.5  
y Danish Blue Cheese +$1.5

create your own salad

2

4

 Extra TouchPROTEIN

 h o m e m a d e  d r es s i n g 

$9 base $6

THE SALAD PROJECTTHE SALAD PROJECT

1 chopped salad
y Smoked Portobello

veggie platter*
Pick any 4 homemade sides, served  

witha piece of cornbread  $12


