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Brisket & short rib grind, choice of swiss
and cheddar cheese, brioche bun, lettuce,

tomato, onion, pickle
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Fish and Chips 28
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Gulf flounder, house cut fries, 
tempura, served with spicy remoulade and

served with fresh lemons 

located in historic
sylacauga, alabama

 m
ai

n 
sa

la
ds Romaine lettuce, parmesan cheese, 

croutons, & creamy caesar dressing

19Caesar salad

Spinach, boiled egg, bacon, pickled red
onion, roasted shallot smoked bacon
vinaigrette 

19Pub Salad 
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Buffalo chicken, mozzarella, bacon, tomatoes,
shredded lettuce, with ranch.

Buffalo Chicken Pizza

Tomato sauce, pepperoni, pf cheese blend,
oregano

pepperoni

Bell peppers, Conecuh® sausage, arugula,
cajun gastrique, pepper jack cheese blend
(Add shrimp for $4)

Cajun Pizza

Garlic oil, fresh tomato, mozzarella, 
garden basil

Margherita

choice of buffalo or garlic parmesan sauce

22Chicken Wings

House pimento, hush puppy batter, 
sweet tea chili sauce

17pimento hush puppies

Fried to perfection served with 
marinara sauce

18Crispy Gouda

Spring Mix, heirloom tomato, cucumber, 
onion, shredded cheese & croutons

16HOUSE SALAD

Summer greens with berries, candied pecans,
herb cheese crostini & strawberry vinaigrette

19summer Salad 

Fall root vegetables, farro, goat cheese,
cranberries, candied walnuts and cranberry
vinaigrette

20Root Vegetable salad

Clams, potatoes, grilled focaccia.

18new england clam chowder

Boursin infused cream cheese, 
french bread, house chips

21Bacon Jam Dip

Pickled serrano peppers, red onion, and 
black bean salsa

20BBQ Pork Nachos

10Pig Candy
10Smoked Tuna dip with 

Ritz® crackers 
12Pimento Cheese & Crackers

Pimento mac n’ cheese
french fries 
Tater tots
braised collard greens 
Grilled asparagus

loaded cheesy potatoes
Balsamic Glazed Fried Brussels
Broccoli and cheese casserole 
Fried okra 

Peppers, mushrooms, and provolone

23chicken philly

Brisket & short rib grind, goat cheese,
lettuce, tomato, onion, pickle

25Bacon Jam Burger

Sweet chili slaw, house remoulade 
on grilled sourdough

Blackened Catfish sandwich

Grilled marinated breast of chicken, creamy
caesar dressing, chopped romaine, croutons,
finshed with fresh shaved parmesean 

20Chicken Caesar Wrap

Rye bread, corned beef, sauerkraut, swiss
cheese, thousand island

23PF Reuben

Loaded baked potato, balsamic-glazed fried
brussels, Sauce Italienne

56Grilled 6 oz 
Filet of beef

46
Jumbo shrimp with red beans, 
rice & Conecuh® sausage

Blackened Flounder  

Heirloom tomatoes and spinach risotto with
natural jus

44GRILLED PORK CHOP

*20% gratuity for parties of 6+ • Consuming raw or undercooked meats may increase the risk of foodborne illness.

C r e a t e d  b y  a n  a w a r d - w i n n i n g  c u l i n a r y  t e a m .

d i n i n g  h o u r s
lunch 11AM-4PM · dinner 5pM-10PM

* F o u n d e r s  F A M I L Y  F A V O R I T E S  A R E o u t l i n e d

Pappardelle with peppers, mushrooms, and
pesto cream

32Smoked Chicken Pasta

Deconstructed presentation, Roasted chicken,
natural chicken stock, and housemade
dumplings

34Chicken ’n’ Dumplings

Fried cabbage, potatoes, natural jus, and
fried leeks

42Braised Short Rib

Loaded baked potato, balsamic-glazed fried
brussels, Sauce Italienne

75Farm-choice steak 
of the day

handhelds come with 
one side of your choice

(Add chicken for $8 or shrimp for $10 to any main
salad)
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