PURSELL FARMS

FOUNDERS

DINING HOURS

LUNCH 11AM-4PM - DINNER 5PM-10PM

LOCATED IN HISTORIC
SYLACAUGA, ALABAMA

CREATED BY AN AWARD-WINNING CULINARY TEAM.

*FOUNDERS FAMILY FAVORITES ARE OUTLINED

TRD I:' l.' IE‘ MR K

)
v | PIGCANDY 12 I I
&» L FARM-CHOICE STEAK 75
S SMOI@(ED TléNA DSIP WITH 12 ® [ OF THEDAY
» RITZ RA KER i Loaded baked potato, grilled asparagus, sauce
PIMENTO CHEESE & CRACKERS 12 = italienne
(014
o GRILLED 6 0z 56
%
o | CHICKEN WINGS 22 x| FILET OF BEEF
Eﬂ Choice of buffalo, garlic parmesan, Loaded baked potato, grilled asparagus, sauce
(a4 or smoked pineapple-teriyaki sauce italienne
a
=
N BACON JAM DIP 29 BLACKENED GROUPER 47
— Boursin infused cream cheese, Dirty rice, Conecuh, peppers, crawfish cream
french bread, house chips
GRILLED PORK CHOP 46
PIMENTO HUSH PUPP'ES 19 Heirloom tomatoes and spinach risotto with
) natural jus
House pimento, hush puppy batter,
tt hili
sweet tea chiit sauee THREE SEAFOOD PASTA 34
STUFFED MUSHROOMS 19 Bay Scal}ops, lump crabmeat, and shrimp
tossed with pappadelle pasta and cream sauce
Spinach stuffed crimini mushrooms with
roasted red peppers coulis CHICKEN BASIL 36
Peppers, onions, and mushrooms with angel
DUCK SAUSAGE GUMBO 19 hair pasta, carrots, and tomato florentine
Peppers, onions, & celery on a bed of dirty
rice
PHILLY CHEESESTEAK 20 P-B-L-T 23
)
EGGROLLS 1 Pork cutlet with bacon, lettuce, and fried
. . Ll green tomatoes on sourdough with a roasted
Served with rooster sauce and scallions a . .
garlic aioli
2
a
CAESAR SALAD 19 = o Ap
p Ld
=l Romaine lettuce, parmesan cheese, I % MW@
S% croutons, & creamy caesar dressing j/i
Y g-‘
Z | CHOPPED SALAD 19 aces
gg Romaine lettuce, tomato, red onion, bacon, Three soft flour tacos with sweet chili
cheddar cheese, eggs, and buttermilk ranch slaw, sliced avacado and chipotle creama
dressing
TRIO SALAD 20
o PF REUBEN 23
Smoked salmon terrine with citrus cream .
cheese, lobster salad, and gazpacho Rye bread, corned beef, sauerkraut, swiss
cheese, thousand island
(Add chicken for $10 or shrimp for $12 to any main CH'CKEN PHILLY 23
salad) Peppers, mushrooms, and provolone
a BACON JAM BURGER 25
N BUFFALO CHICKEN PI1ZZA Brisket & short rib grind, goat cheese,
Eﬂ . lettuce, tomato, onion, pickle
oL Buffalo chicken, mozzarella, bacon, tomatoes,
shredded lettuce, topped with ranch dressing GROUPER EINGERS & EFRIES 28
PEPPERONI Tempura battered grouper fingers, house cut
. fries, served with spicy remoulade and fresh
Tomato sauce, pepperoni, pf cheese blend,
lemon wedges
oregano
~ | CHEESEBURGER PIZZA CHICKEN CAESAR WRAP 21
q? White sauce, ground beef, red onion, pickles, Grilled mari§ated breast of c?icken, creamy
Eg diced tomatoes, shredded cheddar, topped with ceesar dr§551ng, chopped romaine, croutons,
. a burger sauce finshed with fresh shaved parmesean
-—
™ | MARGHERITA .
2 Garlic oil, fresh tomato, mozzarella, Q“ pb;;
| sarsen s iz  PUBBURGER
2, '@ &
= - - - Brisket & short rib grind, choice of swiss

SIDES 12

LOADED CHEESY POTATOES
GRILLED ASPARAGUS

PIMENTO MAC N’ CHEESE
FRENCH FRIES

and cheddar cheese, brioche bun,
tomato, onion, pickle

lettuce,

TATER TOTS BROCCOLI AND CHEESE CASSEROLE HANDHELDS COME WITH
BRAISED COLLARD GREENS FRIED OKRA ONE SIDE OF YOUR CHOICE
SIDE SALAD

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