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LUCILLE’S OLD FASHIONED
Woodford Reserve Bourbon, brown

sugar, cane sugar, dash of orangecello,
chocolate bitters, cocktail cherry.

180 cal

LOOKIN' TO TREAT YOURSELF?
Upgrade to Woodford Reserve

Double Oaked for $3 more.
While supplies last!



PMI B WEB 11.22-2

NEW BELGIUM FAT TIRE
Rich malt and herbaceous hops.

The quintessential BBQ brew. 5.2% abv
190 cal (pint glass)
260 cal (22oz mug)

J. LOHR RIVERSTONE CHARDONNAY
Beautifully textured, packed with
flavors of fresh fruit and butter.

110 cal (6oz)
170 cal (9oz)

CHERRY PIE PINOT NOIR
Mixed berries, cherry and baking

spice all rolled into one!
150 cal (6oz)
220 cal (9oz)



UPGRADE TO A PREMIUM SIDE FOR 1.99 OR ADD A PREMIUM SIDE FOR 4.99.Premium Sides

PICNIC POTATO SALAD  580 cal, GARLIC MASHED POTATOES  240 cal, MACARONI & CHEESE  290 cal,

SAUTÉED SEASONAL VEGETABLES  80 cal, FRESH-CUT FRIES  120 cal, SOUTHERN BRAISED GREENS  90 cal,

CREAMY COLESLAW  200 cal, BBQ BEANS  200 cal, WATERMELON SLICES  30 cal 

           LOADED MASHED POTATOES  Lucille’s own garlic mashed potatoes topped with
butter, sour cream, cheddar cheese, chopped bacon and green onions.  660 cal

HATCH GREEN CHILE CHEESE GRITS  330 cal, COUNTY FAIR CORN PUDDING  440 cal,

SMOKED JALAPEÑO CHEDDAR CORNBREAD  400 cal, ROASTED STREET CORN  490 cal, 

SOUTHERN FRIED OKRA  520 cal

            HOT-HONEY GLAZED SALMON 
Salmon fillet grilled to perfection and glazed with housemade 
hot-honey sauce. Served atop a bed of white rice with seasonal 
sautéed vegetables on the side. 1020 cal

GRILLED SALMON
Served with mustard creole sauce and your choice of two 
swoon-worthy sides. 680 cal

Swoon-W�thy Sides

ST. LOUIS RIBS (6 BONES) 940 cal

BABY BACK RIBS (6 BONES)
930 cal

BEEF RIBS (2 BONES) 590 cal,
ADD 3.00

BRISKET BURNT ENDS 560 cal

SLICED BRISKET 560 cal

BBQ CHICKEN (1/2) 710 cal

ALABAMA CHICKEN (1/2) 1650 cal

LUCILLE’S BEER-CAN
CHICKEN (1/2) 720 cal

PULLED PORK 400 cal

PULLED CHICKEN 320 cal

TRI TIP 370 cal

RIB TIPS 660 cal

TEXAS RED HOT
SAUSAGE (2) 680 cal

JALAPEÑO CHEDDAR
SAUSAGE (2) 880 cal

ADD TO YOUR MEAL: HOUSE SALAD 100 cal or CAESAR SALAD 290 cal •
WEDGE SALAD 290 cal • GRILLED ROMAINE CAESAR SALAD 250 cal

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

bu i l d -you r - ow n  bb q  c om b o

�ree Meat Combo
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