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SNACKS

Venison & White Bean Chili | cheddar and pepper jack, sour cream, jalapenos | 10
The “Ritz” Baked Crab | tarragon, garlic chili butter, crusty bread | 18

Fried Shrimp | masarepa fried, chipotle remoulade | 11

White Bean Hummus | seasonal giardiniera, pita | 10

Crispy Crab Wontons | poblano pepper jelly | 12

Deviled Eggs | poblanos, bacon | 9

Ham & Cheese | pimento cheese, serrano ham, ritz, pepper jelly, giardiniera | 15
Charred Onion Dip | house chips, furikake, salmon roe | 11

Fried Boudin | chipotle remoulade, sweet chow-chow | 10

Korean Fried Chicken Wings | gochujang glaze, furikake, pickles | 12

Charcuterie Board | selection of cheeses, salumi, jellies, pickles, olives and breads | 35

SALADS

Cobb | fried chicken, tomato, cucumber, cheddar, egg, bacon, croutons, buttermilk dressing | 17

Thai Steak | cucumber, tomato, mint, radish, cilantro, almonds, grilled flat iron, ginger vinaigrette | 19
Lacinato Kale | tart cherries, almonds, pecorino, red wine sorghum vinaigrette | 12

House | feta cheese, tomato, cucumber, croutons, tahini greek vinaigrette | 6/8

ENTREES

Croque Madame | fried chicken, ham, provolone, maple syrup, sunny egg | 15

Chicken & Biscuits | fried chicken, sawmill gravy, tabasco honey | 14

Brisket Hash | fried potatoes, poblanos, sunny egg | 16

Baked French Toast | bacon and fruit | 14

Fried Catfish “Poboy” | sweet chow-chow, pickle okra tartar, nashville gastrique, chips | 13
Flat Top Burger | double patty, american cheese, pickles, onions, dumbo sauce, fries | 14
Korean Fried Chicken Sandwich | gochujang glaze, spicy cabbage slaw, fries | 14
Dumbo’s Chicken Sandwich | b&b pickle slaw, dumbo sauce, fries | 14

Grilled Chicken Panino | basil almond pesto, sun-dried tomato, provolone, bacon | 15
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Choose Your Flavor: Southern | Honey Butter | Nashville
White Quarter | breast + wing | 13

Dark Quarter | drum + thigh | 12

Half Bird | white quarter + dark quarter | 22

SIDES

Buttermilk Mashed Potatoes | brown chicken gravy | 4
Collard Greens | ham hocks, sorghum, apple cider vinegar | 4
Macaroni | cheddar and jack cheese | 4

Butter Beans | ham hocks, thyme | 4

Chips | house tangy bbq spice | 4

Coleslaw | cabbage, carrots, creole mustard | 4

French Fries | house rub | 4

BRUNCH COCKTAILS

H.O.D. + 1| carrot, ginger, orange, lemon with choice of vodka, rum or tequila | 10
La Resaca | tecate beer, salt/pepper, hot sauce, lime wedge | 6

Dumbo’s Bloody Mary | vodka, house bloody mary mix | 9

Sir Rahno | reposado tequila, serano peppers, mango, lemon, pineapple, tajin rim | 11

SPLIT PLATES MAY INCLUDE A CHARGE - CAKE CUTTING $2 PER PERSON - ANY SUBSTITUTION MAY INCUR A CHARGE
RAW OR UNDERCOOKED FOODS OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

20% GRATUITY CHARGE MAY BE ADDED TO PARTIES OF 6 OR MORE - WE WILL SPLIT UP TO 6 CHECKS - BE KIND AND GROW




