
FEATURING OUR FAVORITE PAIRING

Ribs & South�n ied Chicken
Your choice of a half rack of meaty Baby Back Ribs 

or juicy St. Louis Spare Ribs with two perfectly 
seasoned Southern Fried Chicken breasts, topped with 

Grandpa’s pan gravy.  2434-2442 cal  

BABY BACK RIBS
The tenderest, meatiest little pork ribs, slow-cooked with 

sweet hickory smoke, then grilled and basted with our 
special BBQ sauce.  

Half Rack  840 cal     Full Rack  1560 cal  

Build Your Own

ComboBBQ

TWO MEAT OR 
THREE MEAT 

BABY BACK RIBS (1/2 RACK) 930 cal

ST. LOUIS RIBS (1/2 RACK) 935 cal

BEEF RIBS (2 BONES) 590 cal 

BRISKET BURNT ENDS 560 cal

SLICED BRISKET 560 cal

SMOKED TURKEY 295 cal

BBQ CHICKEN (1/2) 780 cal

ALABAMA CHICKEN (1/2) 1463 cal

PULLED PORK 530 cal

PULLED CHICKEN 630 cal

TRI TIP 370 cal

RIB TIPS 660 cal

TEXAS RED HOT
SAUSAGE (2) 600 cal

BBQ BEEF SAUSAGE (2) 630 cal

HATCH GREEN CHILE
SAUSAGE (2) 600 cal

SERVED WITH YOUR CHOICE OF 2 SIDES AND 
HOUSEMADE BISCUITS & APPLE BUTTER 410 cal each

HOUSE SALAD 100 cal or CAESAR SALAD 290 cal

SPECIALS
TREAT YOURSELF!

D ink

SIDES

ADD OR UPGRADE TO A PREMIUM SIDE.

GARLIC MASHED POTATOES 240 cal  |  MACARONI & CHEESE 290 cal
 SAUTÉED SEASONAL VEGETABLES  105 cal  

SOUTHERN BRAISED GREENS 100 cal  |  CREAMY COLESLAW 200 cal   
BBQ BEANS 215 cal  |  WATERMELON SLICES 30 cal 

KENNEBEC FRESH-CUT FRIES 119 cal

NASHVILLE MAC & CHEESE
Our own creamy mac & cheese with crispy fried chicken bites tossed in 

Nashville hot sauce and topped with a sweet pickle chip.  1091 cal

SMOKED JALAPEÑO CHEDDAR CORNBREAD
Sweet cornbread filled with diced jalapeños, cheddar cheese 

and corn niblets baked to a golden brown finish, then topped with 
more cheddar cheese and browned crispy on top.  397 cal 

HATCH GREEN CHILE FRIES
Fresh-cut fries topped with Hatch chile oil, Hatch chile seasoning, 

cotija cheese, garlic and cilantro.  568 cal 

NASHVILLE MAC & CHEESE

SMOKED JALAPEÑO CHEDDAR CORNBREAD

LOADED MASHED POTATOES

$10 OFF
All Bottles of Wine

COCKTAIL

Ch�ry
Blossom

NEW!

D-LTO  2.21

LOADED MASHED POTATOES
Lucille’s own garlic mashed potatoes topped with butter, 

sour cream, cheddar cheese, chopped bacon and green onions.  659 cal 

Maker’s Mark, Heering 
Cherry Liqueur, vanilla 
syrup and lemon juice.  
262 cal



FEATURING OUR FAVORITE PAIRING

Lunch
Ribs & South�n ied Chicken

Your choice of a one-third rack of meaty 
Baby Back Ribs or juicy St. Louis Spare Ribs with a 
perfectly seasoned Southern Fried Chicken breast, 

topped with Grandpa’s pan gravy.  1217-1221 cal  

DINNER PORTION
Your choice of a half rack of meaty Baby Back Ribs 

or juicy St. Louis Spare Ribs with two perfectly 
seasoned Southern Fried Chicken breasts, topped with 

Grandpa’s pan gravy. Served with your choice of two 
swoon-worthy sides.  1681-1689 cal  

SERVED WITH YOUR CHOICE OF ONE SIDE AND 
HOUSEMADE BISCUIT & APPLE BUTTER 410 cal

HOUSE SALAD 100 cal or CAESAR SALAD 290 cal

Lunch
AVAILABLE MONDAY - FRIDAY 11 A .M. - 4 P.M.

SIDES

ADD OR UPGRADE TO A PREMIUM SIDE.

GARLIC MASHED POTATOES 240 cal  |  MACARONI & CHEESE 290 cal
 SAUTÉED SEASONAL VEGETABLES  105 cal  

SOUTHERN BRAISED GREENS 100 cal  |  CREAMY COLESLAW 200 cal   
BBQ BEANS 215 cal  |  WATERMELON SLICES 30 cal 

KENNEBEC FRESH-CUT FRIES 119 cal

NASHVILLE MAC & CHEESE
Our own creamy mac & cheese with crispy fried chicken bites tossed in 

Nashville hot sauce and topped with a sweet pickle chip.  1091 cal

SMOKED JALAPEÑO CHEDDAR CORNBREAD
Sweet cornbread filled with diced jalapeños, cheddar cheese 

and corn niblets baked to a golden brown finish, then topped with 
more cheddar cheese and browned crispy on top.  397 cal 

LOADED MASHED POTATOES
Lucille’s own garlic mashed potatoes topped with butter, 

sour cream, cheddar cheese, chopped bacon and green onions.  659 cal 

HATCH GREEN CHILE FRIES
Fresh-cut fries topped with Hatch chile oil, Hatch chile seasoning, 

cotija cheese, garlic and cilantro.  568 cal 

NASHVILLE MAC & CHEESE

SMOKED JALAPEÑO CHEDDAR CORNBREAD

LOADED MASHED POTATOES

Build Your Own

ComboBBQ

BABY BACK RIBS (3 BONES) 465 cal

ST. LOUIS RIBS (3 BONES) 470 cal

BEEF RIBS (1 BONE) 295 cal

BRISKET BURNT ENDS 375 cal

SLICED BRISKET 375 cal

PULLED PORK 265 cal

PULLED CHICKEN 315 cal

BBQ CHICKEN (1/4) 390 cal

ALABAMA CHICKEN (1/4) 732 cal

TRI TIP 270 cal

RIB TIPS 324 cal

SMOKED TURKEY 295 cal

TEXAS RED HOT 
SAUSAGE (1) 300 cal

BBQ BEEF SAUSAGE (1) 315 cal

HATCH GREEN 
CHILE SAUSAGE (1) 300 cal

TWO MEAT OR 
THREE MEAT 

Ch�ry
Blossom

TREAT YOURSELF!

COCKTAIL
NEW!

L_LTO_21

Maker’s Mark, Heering 
Cherry Liqueur, vanilla 
syrup and lemon juice.  
262 cal
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