
ENTRÉES 

AUNT GERTIE BEA’S FRIED CHICKEN    
10oz. All Natural Chicken Breast soaked in Buttermilk and Pan-Seared, then Oven Finished  

with Crispy Red Potatoes,  Onions,  Smoked Bacon and Spring Vegetables 

BIG MAMA’S BRAISED BEEF OX TAILS    
All Natural Beef Ox-Tails  Slow-Braised,  

with a Black-Eyed Pea & Tomato Gravy over Wild Brown & Red Rice 

UNCLE HENRY’S CAJUN PORK LOIN    
All Natural Center Cut Pork Loin rolled in Gator’s Spices, then Roasted and served  
with a Onion Custard Gravy, Whipped Mashed Potatoes and Smothered Cabbage  

with Carrots,  Onions and Jalapeno Peppers  

DOLLIE MARIE’S SLOW-BRAISED LAMB SHANK 
All Natural Lamb with a Tomato-Chipotle Gravy over Grits and Baby Collard Greens 

GRANDPA FATE’S PAN-ROASTED CATFISH    
with a Corn Maque Choux and Cajun Tartar Sauce 

MISS ODESSA’S PETITE FILET OF BEEF    
6oz. All Natural Grass Fed Beef Tenderloin Pan-Roasted with Pearl Onions, Button Mushrooms,  

Roma Tomatoes, Red Potatoes and Garlic Spinach in a Pan Gravy 

STICKY FINGERS BABY BACK RIBS    
 Rack of Baby Back Pork Ribs coated in our zesty Pineapple B.B.Q. Sauce  

and served with Pecan Brown Rice, and Baby Collard Greens 

SIDES 

Big  Mama’s Collard Greens 
Uncle Bud’s Mac’n’Cheese 

Aunt Helen Jean’s Smothered Cabbage 
Cousin Ben’s Garlic Spinach 

Chef Gator’s Sweet Potato Grits 
Dirty Mashed Potatoes 

– Vegetarian Dishes Available on Request –

20% gratuity on parties of 6 or more.  
Visa, MasterCard and American Express accepted.  

No checks, please.  


