! ONE OF EACH G5
Celebrate with a mash-up of the
classic whiskey sour and whiskey -
~'n' cola. Elijah Craig Small Batch -
'+ Bourbon, fresh lemon juice and
~old-fashioned syrup over a healthy
: splash of Fever-Tree Distillers Cola
sk 180cal * :
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TWISTED TEA
Sernwved on Jee

; j:'f_':_r_'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
AN 260 cal (pint glass) -
- 360.cal (220z mug)

1. PICK YOUR SANGRIA
2. PICK YOUR VESSEL

GLASS OR BOTTLE?
(3 servings per bottle) -

SOUTHERN SANGRIA

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!
" 235cal (glass) | 700 cal (bottlé)

~

HUMMINGBIRD SANGRIA

: Tl’llS white sangrla freshens ya' up w1th
refreshing whlte wine, pineapple j Ju1ce fresh

Jlime, cane sugar, fresh fruit and a splash -

of Malibu Coconut Rum to bring it home.

 215cal (glass) | 630 cal (bottle) ‘
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9lew/ LOADED COMEBACK FRIES 9lew! STEAKHOUSE TRI TIP DIP

Crispy fresh-cut fries topped with shredded Thin-sliced, slow-smoked tri tip, pepper

cheese, applewood bacon, tangy comeback sauce, jack cheese, crispy onion straws and creamy
smoked jalapefios, sour cream and green onions. horseradish sauce atop a grilled brioche bun and
1980 cal served with mop sauce. 1035 cal

Slow-Smoked *x %
BUILD-YOUR-OWN 3 MEAT COMBO

Served with your choice of 2 swoon-worthy sides
and housemade biscuits & apple butter 410 cal each
Add to your meal: House Salad 100 cal or
Caesar Salad 290 cal - Wedge Salad 290 cal

« Grilled Romaine Caesar Salad 250 cal

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
« PULLED PORK 400 cal » PULLED CHICKEN 320 cal * TRI TIP 370 cal
« RIB TIPS 660 cal » TEXAS RED HOT SAUSAGE (2) 680 cal
« JALAPENO CHEDDAR SAUSAGE (2) 880 cal

Swaan—?l)afd/zy Picnic Potato Salad 580 cal « Garlic Mashed Potatoes 240 cal « Macaroni & Cheese 290 cal «
Sautéed Seasonal Vegetables 80 cal « Southern Braised Greens 90 cal « Creamy Coleslaw 200 cal
« BBQ Beans 200 cal « Watermelon Slices 30 cal « Fresh-Cut Fries 120 cal

UPGRADE TO A PREMIUM SIDE FOR 1.99 e/ BACON-RANCH MAC Rich and delicious macaroni
OR ADD A PREMIUM SIDE FOR 4.99. & cheese with applewood bacon and creamy ranch.

See complete list of premium sides on page 8. Topped with crispy parmesan. 370 cal

THIRST %

9lew! HIGH FIVE
A refreshing mix of Lunazul Reposado
Tequila, strawberry puree, orangecello and
fresh lime. Go ahead, you deserve it! 215 cal
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Sweet and creamy peach pudding layered
with cinnamon peach filling and ribbons
of Nilla Wafer® crumble. Topped with
fresh whipped cream. 1425 cal

Contains almonds.
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