
 Try it anytime! New 
Amsterdam Vodka, Borghetti 

Espresso Liqueur, vanilla, 
orange liqueur, chocolate 
bitters. Shaken hard and 

served straight up!
290 cal  12.00

PMI F T-1-2 02.24-11



Chateau Souverain Merlot, fresh orange juice, 
fresh-cut fruit, Lucille’s Signature Sweet Tea, 

old-fashioned syrup with a splash of Jim Beam 
Black Bourbon for a real Southern feel!

10.00 235 cal (glass) | 27.00 700 cal (bottle)

Chateau Souverain Sauvignon Blanc, pineapple 
juice, fresh lime, cane sugar, fresh fruit and a 

splash of Malibu Coconut Rum to bring it home.
10.00 215 cal (glass) | 27.00 630 cal (bottle)

SOUTHERN SANGRIA

HUMMINGBIRD SANGRIA

(3 servings per bottle)

1. PICK YOUR SANGRIA

2. PICK YOUR VESSEL

Glass � Bo�le?

PACIFICO CLARA
A refreshing Mexican lager that is

both thirst-quenching and flavorful.
Try it with a fresh lime for an extra crisp

and relaxing finish! 4.4% abv
7.75 190 cal (pint glass) | 9.25 265 cal (22oz mug)

Warning: Drinking distilled spirits, beer, wine and other alcoholic 
beverages may increase cancer risk, and during pregnancy, can 

cause birth defects. For more information go to 
www.P65warnings.ca.gov/alcohol. 
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House Salad 100 cal, add 4.99 • Caesar Salad 290 cal, add 4.99 • Wedge Salad 290 cal, add 5.99

Served with freshly baked biscuits & apple bu�er  290 cal each

ADD TO YOUR MEAL:

swoon-worthy sides • New! Tangy Texas Slaw 120 cal, Picnic Potato Salad 580 cal,
Garlic Mashed Potatoes 240 cal, Macaroni & Cheese 290 cal, Sautéed Seasonal Vegetables 80 cal, BBQ Beans 200 cal,

Southern Braised Greens 90 cal, Creamy Coleslaw 200 cal,  Watermelon Slices 30 cal, Fresh-Cut Fries 120 cal

THE Texas COMBO
A generous platter of 

Texas-style beef brisket, two 
Texas red hot sausage links, 
tangy Texas slaw, BBQ beans 

and smoked jalapeño 
cheddar cornbread.

1160 cal  29.99

THE
Alabama

COMBO
A quarter chicken (leg and 
thigh), rib tips, Southern 
braised greens, corn on 

the cob and picnic potato 
salad. 1550 cal  27.99

THE Carolina COMBO
Smoked pulled pork with 

vinegar mop sauce, smoked 
chicken with Carolina Gold 
BBQ sauce, county fair corn 
pudding, Southern braised 

greens and picnic potato salad. 
830 cal  27.99

Indulge in new curated, 
slow-smoked bar-b-que 

combos showcasing
regional flavors to

experience and enjoy!

P I T M A S T E R     P L A T T E R S

CRISPY Carolina GOLD
Crispy buttermilk-fried chicken topped 
with pepper jack cheese, pickle, tangy 

slaw and Carolina Gold BBQ sauce on a 
brioche bun. Served with your choice of 

one swoon-worthy side. 1110 cal  15.99

tx AL SC

Pitmaster’s
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