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SOUTHERN AMERICAN KITCHEN
AND BACKSTAGE BAR

Available Monday to Friday
from 4pm until 6:30pm

and from 10pm till 11pm
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Prime Sirloin STEAK
(supplement +6) GF

Melt-in-your-mouth 28 days dry-aged 
prime sirloin, a juicy beef lover’s dream 
served with skin-on fries or side salad

Bootlegger’s 
Moonshine Chicken GF

Flamed in a unique blend of herbs  
and Southern spices, finished  

with a Tennessee Whisky cream, 
salsa bandera, skin-on fries

12-hour Texas Brisket 
ChiLli & Southern 

Dirty Rice GF

Pulled and ground beef brisket bound  
in chilli sauce with a smoky blend of herbs 

and spices, Louisiana dirty rice, 
soured cream, corn bread

Grilled radicchio, hazelnuts, 
pomegranate molasses, chilli, black 

beans, charred pepper, sesame seeds, 
finished with southwestern dressing 

and honey drizzle

Barbecued Halloumi 
& Kale Salad V GF

2-course   24

Saving room for something sweet? 
Our amazing desserts await! 

Just ask our team for the menu

Chipotle blackened 
chicken GF

Hickory glazed 
burnt ends GF

12-hour roasted beef brisket coated 
in a unique blend of spices served crispy 

in a buttermilk batter coating with a sweet 
and smoky barbecue firecracker glaze
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Juicy cauliflower florets in a crispy 
smoked batter, accompanied  

by a creamy blue cheese sauce

Buffalo Cauliflower  
wings V       

Tender flame grilled chicken glazed 
with a sweet and spicy chipotle  

and pineapple jam, with charred cob wheels 
and creamed avocado


