
LET’S DO THE TWIST

A big sipper! New Amsterdam 
Lemon Vodka, fresh lemon 

juice, almond syrup and peach
purée shaken up, topped with 
Twisted Tea and served on the 

rocks. Don't be shy, twist a
little closer ... 280 cal

lET’s dO tHE
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Hard iced tea made from real brewed tea with
natural lemon flavor. This original is refreshing,
smooth and, of course, a little twisted. 5.0% abv

260 cal (pint glass)
360 cal (22oz mug)

S�ved on Ice
TWISTED TEA

We put a bold new spin on sangria with
fresh orange juice, fresh-cut fruit, Lucille's
Signature Sweet Tea, old-fashioned syrup

and dry red wine. A splash of bourbon
gives it a real Southern feel!
235 cal (glass) | 700 cal (bottle)

This white sangria freshens ya' up with
refreshing white wine, pineapple juice, fresh

lime, cane sugar, fresh fruit and a splash
of Malibu Coconut Rum to bring it home.

215 cal (glass) | 630 cal (bottle)

New! SOUTHERN SANGRIA

New! HUMMINGBIRD SANGRIA

(3 servings per bottle)

1. PICK YOUR SANGRIA

2. PICK YOUR VESSEL
GLASS OR BOTTLE?
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

SPECIALTIES

sWOoN-wORtHY sEAsONaL dELiGHtS

SPRING SOUTH

UPGRADE TO A PREMIUM SIDE FOR 1.99 OR ADD A PREMIUM SIDE FOR 4.99.
See complete list of premium sides on page 8.

New!  BACON-RANCH MAC
Rich and delicious macaroni 
& cheese with applewood 
bacon and creamy ranch. 
Topped with crispy 
parmesan. 370 cal

HATCH GREEN CHILE
CHEESE GRITS
Creamy grits with Hatch green 
chiles, cheddar and jack cheese, 
red bell peppers, green onions
and cotija cheese. 330 cal

SHRIMP & GRITS
Jumbo, plump sautéed garlic shrimp on a bed of Hatch green chile cheese grits, topped with

smoked tomato cajun cream sauce. A Southern classic! 1140 cal

CHIMICHURRI TOP SIRLOIN*
Tender sirloin steak chargrilled to order and topped with housemade Hatch chimichurri sauce. 

Served with garlic mashed potatoes and seasonal sautéed vegetables. 1140 cal

SOUTHERN FRIED CATFISH & SHRIMP
Just like on the Bayou ... fresh catfish and tasty shrimp, breaded in cornmeal and deep-fried.
Served with creamy coleslaw, fresh-cut fries, spicy remoulade and smoked jalapeño tartar

sauces for dippin’! 1490 cal

Add a House Salad 100 cal or Caesar Salad 290 cal

Served with housemade biscuits & apple butter 410 cal each

CHIMICHURRI TOP SIRLOIN

SOUTHERN FRIED DILL PICKLES
Served with creole mustard dipping 

sauce and ranch dressing.
Half 420 cal | Full 850 cal

SHRIMP & GRITS
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