Entrees

All entrees are served with choice of one side item

Bacon Wrapped Brisket Meatloaf Brisket Tacos

Hand crafted meat loaf made with brisket and chuck rildege smoked brisket tacos served in a flour tortilla, toppe
blend, wrapped in pepper crusted bacon, then baked to with a sweet heat slaw $11.99

perfection and topped with a drizzle of our Tupelo Honey ) )
BBQ Sauce $14.99 Whole Fried Catfish

i Buttermilk dipped and breaded with Tupelo seasoned yell
Smoked Baby Back Ribs cornmeal. Served with Delta Comeback Sauce $12.99

Smoked low and slow over sweet apple and hickory wood, ) )
then finished over an open flame and served with our Gold Coast Fried Shrimp

homemade BBQ sauce $15.99 Hand breaded fresh gulf shrimp served with Delta
Sauteed Red Snapper Comeback Sauce $13.99

Blackened red snapper topped with a fresh herb citrus Tupelo Brisket Burger *
butter sauce and pico de gallo $15.99 Fre?lh _briskfet_and Chuﬁk roast grocllmdhand toppedhwétg yo
i * choice of pimento cheese, gouda cheese, or cheddar
Grilled Salmon cheese $0.09
Salmon filet topped with fresh tomatoes and basil $17.99 Add pepper crusted bacon for $0.99
Pulled Pork Plate Tupelo Chicken

House smoked pork shoulder with our house made BBREless chicken breast topped with pepper crusted bacc
sauce and toasted country white bread $10.99 Creole honey mustard sauce, fried green tomato, and

Grilled Pork Ch . melted smoked gouda $12.99
rile or op

iho *
160z hand cut bone-in pork chop marinated and grilled to Hand Cut Rib €ye
perfection, then topped with apple orange chutney $16.9%and cut USDA Choice seasoned and seared $19.99

Pastas & Bowls

Cajun Turkey Pasta Delta Pasta

Sliced fried turkey breast tossed in a Cajun alfredo sausmoked chicken, crawfish tails, and andouille sausage
with asparagus, brussels sprouts, roasted red peppers, @msded in a red pepper cream sauce with bowtie pasta
cavatapi pasta $12.99 $13.99

Shrimp & Grits Crawfish Etouffee

Fresh wild caught gulf shrimp and andouille sausage loveisiana crawfish smothered in a buttery blend of onion:
creamy yellow stone ground grits. Topped with smokeéppers, celery, and garlic served over Tupelo Red Ric

gouda and cheddar cheese $13.99 $13.99
Sides
All sides are $3.25
Tupelo Red Rice Steamed Broccoli
Fresh Cut Fries Collard Greens
Country Mashed Potatoes Brussels Sprouts
Baked Potato Grilled Asparagus
Mac N Cheese Baked Sweet Potato

Denotes Gluten Friendly Item



