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Half beer-can chicken, slow-smoked with
Lucille’s Blonde Ale, plus a half rack of

tender, meaty St. Louis pork ribs. 899 cal

Half Ribs &
Beer-Can Chicken

IT’S
BACK

LIMITED
TIME

LUCILLE’S



Startin’  OUT
COUNTY FAIR POPCORN CHICKEN

Crispy chicken marinated in Lucille’s own pickle 
juice, buttermilk-breaded, then lightly fried and
served with tangy bang-bang sauce for dipping.

Your choice of Classic, 592 cal, or
Flamin’ Hot® Cheetos®, 1004 cal.

Fresh Greens
BUFFALO CHICKEN COBB SALAD

Tender, crispy nuggets of buttermilk-fried chicken 
breast tossed in buffalo sauce with hard-boiled egg, 

cucumbers, avocado, tomatoes, bacon and blue
cheese crumbles. Served with creamy

ranch dressing.  1419 cal

FINISHIN’ Up
LUCILLE'S TEXAS SHEET CAKE

Fudgy chocolate cake topped with rich chocolate 
frosting and diced pecans atop a dusting of powdered 

sugar. The secret is the buttermilk!  1075 cal
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Flamin’ Hot ®

CHEETOS
®

POPCORN CHICKEN



 CHICKEN SHACK
Sandwiches

LUCILLE’S AU GRATIN POTATOES

NEW! LUCILLE’S AU GRATIN POTATOES
Thinly sliced russet potatoes sautéed with bacon, smoked jalapeños,
heavy cream and spices, then topped with cheddar cheese and smoked
jalapeños and baked to a golden finish.  958 cal

NEW! BACON-ROASTED BRUSSELS SPROUTS  444 cal, NASHVILLE MAC & CHEESE  1091 cal,

NEW! ROASTED STREET CORN  492 cal, SMOKED JALAPEÑO CHEDDAR CORNBREAD  397 cal,

LOADED MASHED POTATOES  659 cal

 

 

UPGRADE TO A PREMIUM SIDE FOR $1.50 OR ADD A PREMIUM SIDE FOR $4.25Premium Sides

Sides   GARLIC MASHED POTATOES  240 cal, MACARONI & CHEESE  290 cal, CREAMY COLESLAW  200 cal, BBQ BEANS  215 cal, SAUTÉED 

SEASONAL VEGETABLES  105 cal, WATERMELON SLICES  30 cal, SOUTHERN BRAISED GREENS  100 cal, KENNEBEC FRESH-CUT FRIES  119 cal

CAROLINA BEER-CAN CHICKEN
Tender pulled chicken, tossed with tangy

Carolina Red BBQ sauce on a grilled potato
bun slathered with housemade

bang-bang sauce.  610 cal

BANGIN’ CHICKEN
from Birdie’s Breakfast in Nolensville, TN

Crispy buttermilk-fried chicken breast, Thai ginger 
slaw, dill pickles and housemade bang-bang sauce  

on a grilled brioche bun.  1498 cal

HALF RIBS & BEER-CAN CHICKEN
Half beer-can chicken, slow-smoked with

Lucille’s Blonde Ale, plus a half rack of tender, 
meaty St. Louis pork ribs.  899 cal

LUCILLE’S BEER-CAN CHICKEN
Half beer-can chicken, slow-smoked with

Lucille’s Blonde Ale.  720 cal

Winner, 
Chicken Dinn�

Winner

LUCILLE’S BEER-CAN CHICKEN

SERVED WITH YOUR CHOICE OF TWO SWOON-WORTHY SIDES
AND HOUSEMADE BISCUITS & APPLE BUTTER  410 cal each

SERVED WITH YOUR CHOICE OF ONE SIDE
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