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CREATED BY AN AWARD-WINNING CULINARY TEAM.

DINING HOURS

NCH 11AM-4PM - DINNER SPM-10PM

PURSELL FARMS

FOUNDERS

TRD PUB MRK

LOCATED IN HISTORIC
SYLACAUGA, ALABAMA

*FOUNDERS FAMILY FAVORITES ARE OUTLINED

(Q PIE CANDY 0 FARM-CHOICE STEAK 75 I
(&) L -
@ | SMOKED TUNA DIP WITH 10 ® [ OF THEDAY
2 ®
() RITZ CRACKERS i Loaded baked potato, balsamic glazed fried
PIMENTO CHEESE & CRACKERS 12 [ brussels, hunter sauce
a GRILLED 6 0z 56
b4 CHICKEN WINGS 22 = FILET OF BEEF
E choice of buffalo or garlic parmesan sauce 1 Loaded baked potato, balsamic glazed fried
a4 brussels, hunter sauce
a PIMENTO HUSH PUPPIES 17
@Hz House pimento, hush puppy batter, BLACKENED FLOUNDER 46
— sweet tea chili sauce Jumbo shrimp with red beans,
A@@N JAM @[";D) ﬂ@ rice & Conecuh® sausage
Boursin infused cream cheese, SEA@E@ LAM L@”N @}@}
french bread, house chips X
Carrot-whipped potatoes, asparagus,
SEAFOOD FONDUE 21 lanb deni-glace
A rich blend ?f crawfish, crabf and lollast?r, LOBSTER PAPPARDELLE 43
served warm with herbed focaccia for dipping
Knuckle and claw meat, tomatoes, saffron
CAESAR SALAD 16 I tomato cream, finished with Pecorino I
Romaine lettuce, croutons, parmesan cheese,
& creamy caesar dressing
(2]
SUMMER SALAD 19 A
= < AP
Summer greens with berries, candied pecans, % § % WWW @
- : : S ) <=
herb cheese crostini & strawberry vinaigrette %é”
2 Gulf flounder, house cut fries,
GRILLED WATERMELON SALAD 19 a tempura, served with spicy remoulade and
Heirloom tomatoes, smoked feta, balsamic = served with fresh lemons
glaze, arugula —
=}
TOMATO BISQUE 18 g
House made Focaccia gruyere grilled cheese § @FFAL@ ©|]=[H]©KEN WRAP 2ﬂ
; Buffalo sauce, lettuce, tomato,
BBQ PORK NACHOS 20 g cheddar cheese, served with ranch
Pickled serrano peppers, red onion, and E
black bean salsa E PF REUBEN 23
_§ Rye bread, corned beef, sauerkraut, swiss
GRILLED CHICKEN CAESAR SALAD 24 ¢ cheese, thousand island
a Romaine lettuce, parmesan cheese, croutons, ;
é & creamy caesar dressing é’ GR"—LED CHICKEN SANDWICH 22
(%2) s BBQ Sauce, bacon, jack cheese, fried onions
Z | CRILLED SHRIMP PUBSALAD 26 g
a Spinach, boiled egg, bacon, pickled red S BACON JAM BURGER 23
= or}ior}' roasted shallot smoked bacon § Brisket & short rib grind, goat cheese,
— vinaigrette _g lettuce, tomato, onion, pickle
2
o
« e BLACKED CATFISH SANDWICH 22
N CHICKEN BACON PESTO § Sweet chili slaw, house remoulade
E Garden Pesto, Chargrilled Chicken, Bacon, % on grilled sourdough
(a1 fresh mozzarrella B
=}
— 5 CHICKEN CAESAR WRAP 20
PEPPERONI * Grilled marinated breast of chicken, creamy
Tomato sauce, pepperoni, pf cheese blend, caesar dressing, chopped romaine, croutons,
oregano finshed with fresh shaved parmesean
< CAJUN PIZZA r
‘2 Bell peppers, Conecuh® sausage, arugula, QQ,“ Apl?
'._ID cajun gastrique, pepper jack cheese blend g % 2 PUB BURGER @
. (Add shrimp for $4) ov @ 0”
o0 Brisket & short rib grind, choice of swiss
N MAR@MER”TA and cheddar cheese, brioche bun, lettuce,
ﬁ Garlic oil, fresh tomato, mozzarella, tomato, onion, pickle
7, garden basil
[ L L L L i
SIDES 12
LOADED CHEESY POTATOES SAUTEED BROCCOLINI BALSAMIC GLAZED FRIED BRUSSELS
PIMENTO MAC N’ CHEESE BRAISED COLLARD GREENS SIDE SALAD (HOUSE, CAESAR)
FRENCH FRIES GRILLED ASPARAGUS FRIED OKRA
TATER TOTS FRIED ZUCCHINI
An automatic 20% gratuity will be charged to parties of 6 or more 8.6.25

*Consuming raw or under-cooked meats can increase the risk of food borne illness.
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