R E S T A U R A N T

STARTERS

|

Serious.
Southern.
Food.
B A R

Great for Sharing

TASTE OF
FORSYTH
WINNER!

BLT SLIDERS
7.49
fried green tomatoes, pepper
crusted bacon, arugula, tomato jam
and balsamic reduction

CATFISH CAKES
8.49
grilled, on greens, pico de gallo, comeback
sauce
PIMENTO CHEESE BRUSCHETTA 6.49
house made pimento cheese, tomatoes, fresh
basil, balsamic reduction, toasted baguette
TUPELO NACHOS

8.99

smoked chicken or pulled pork, cheddar jack
cheese, roasted jalapeños, pico de gallo,
guacamole, sour cream.
substitute shrimp 9.99
FRIED PICKLES
7.49
house made, hand breaded, chipotle bacon
ranch dipping sauce
SPINACH DIP
7.99
spinach and artichoke dip with pita chips
SMOKED AND CRISPY WINGS

8.99

smoked and fried, tossed in buffalo, house made
bbq, or a combination of both

SOUPS & SIDE SALADS

GF

GF

TUPELO GUMBO
shrimp, chicken, three sausages

4.99

FRENCH ONION SOUP
caramelized onions, swiss cheese

4.49

TOMATO SOUP
traditional bisque

4.49

CAESAR
4.99
romaine, parmesan cheese and house croutons
GARDEN
4.99
mixed greens, cucumbers, carrots, red onion,
tomatoes, house croutons
SOUP & SALAD COMBINATION
8.99
garden or caesar salad paired with one of our
house made soups

FROM THE
SM O K ER
smoked low and slow, sweet apple and hickory
wood, house made bbq sauce, choice of side

GF

PULLED PORK SHOULDER

9.99

PULLED CHICKEN

9.99

BABY BACK RIBS
(finished on open flame)

14.99

LUNCH

TUPELO CHICKEN
11.99
grilled chicken breast, fried green
tomato, gouda cheese, pepper bacon,
honey mustard, choice of side
GF

SALMON*
grilled filet, fresh tomato and
basil, choice of side

CHICKEN PICCATA
10.99
sautéed chicken breast, lemon
butter sauce, capers, cavatappi
pasta

14.99

TASTE OF
FORSYTH
WINNER!

FRIED CHICKEN TENDERS
10.99
hand breaded, honey mustard dipping sauce.
served with french fries

CRAWFISH ETOUFFEE 12.99
crawfish, peppers, onions, celery,
garlic, tupelo red rice

JAMBALAYA
14.99
chicken, shrimp, andouille sausage, tomatoes,
onions, bell peppers, tupelo red rice

CHICKEN QUESADILLA 10.99
smoked chicken, sautéed peppers
and onions, cheddar jack cheese
with tupelo red rice

DELTA PASTA
11.99
chicken, crawfish, andouille sausage, red
peppers, red pepper cream sauce, bow tie pasta

ENTREE SALADS

SA N DWI C H ES
items include a choice of side

SHRIMP-N-GRITS 13.99
gulf shrimp, andouille
sausage, gouda and
cheddar jack cheese

GRILLED CHEESE
SANDWICH & SOUP
9.49
american , swiss, cheddar and smoked
gouda, house made tomato basil bisque

APPLE PECAN
CHICKEN SALAD
10.99
grilled chicken, pecans, apples, bleu
cheese crumbles, red onion, balsamic
vinaigrette

BBQ SANDWICH
9.99
choice of our house smoked pork shoulder
or chicken, house made bbq sauce, served
on a toasted bun, with creole pickles

SOUTHERN SALAD
9.99
buttermilk fried or grilled chicken,
avocado, bacon, tomatoes, pecans, green
goddess dressing

PIMENTO CHICKEN SANDWICH 9.99
fried chicken breast, chipotle mayo,
bacon, pimento cheese, lettuce, tomato,
onion, house made creole pickles
TUPELO BRISKET BURGER* 10.99
combination of chuck, fresh brisket, and
short rib, choice of cheese, choice of side
(house made pimento cheese, gouda,
american, swiss, cheddar) add fried
green tomato, bacon or mushrooms .99
CAJUN TURKEY CLUB
9.99
cajun fried turkey breast on white country
bread, lettuce, tomato, peppered bacon,
american cheese, and chipolte mayo
REUBEN
9.99
house smoked pastrami, sauerkraut,
swiss cheese, 1000 island dressing on
marble rye bread
TUPELO CUBAN SANDWICH 8.99
house smoked pork, cajun fried turkey,
house made creole pickles, yellow
mustard, swiss, cuban roll
SALMON BLT
11.99
grilled salmon filet, bacon, avocado,
tomato jam, green leaf lettuce, red chili
mayo, herb focaccia

GF

GF

GF

GF

TURKEY COBB SALAD
12.99
roasted turkey, eggs, bleu cheese, pepper
bacon, tomato, avocado, tupelo 1000
island dressing
WEDGE SALAD
6.99
iceberg lettuce, bacon, bleu cheese
crumbles, tomatoes, choice of bleu
cheese or ranch dressing
LARGE CAESAR* OR
GARDEN SALAD
6.99
add: chicken $3; shrimp $4; scallops $5
dressings: balsamic vinaigrette, bleu cheese,
chipotle bacon ranch, citrus chili vinaigrette, honey
mustard, ranch, tupelo 1000 island, green goddess

SIDES

3.99

tupelo red rice • french fries • low
country risotto • mac n cheese • collard
greens • brussels sprouts • steamed
broccoli • grilled asparagus
Serving brunch every
Sunday ‘til 3 pm.
Half Price on bottles of wine every
Sunday, Monday and Tuesday.

*Consuming raw or undercooked foods may increase the risk of foodborne illness. Beef, Pork, Poultry, Seafood, Shellfish, Lamb, or Eggs that are under cooked have an increased risk to those that have certain medical conditions.
GF

gluten-free item.

ask your server about items that can be prepared optionally gluten free

