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POP UP #5 - THE FOOD WE GREW UP ON
Ok so our Moms didn’t brine their chicken or make their own bacon but they did inspire every dish here. Spencer 
being from the Carolina’s brings the fried okra, pimiento cheese and coleslaw to the table. Where Sarah’s mom loved 
to make fried chicken and mashed potatoes. And who didn’t grow up with green bean cassarole on Thanksgiving? 
“HAPPY HOUR”

DEVILED EGGS
Tasso, paprika & dill pickle relish

FRIED OKRA

Spicy remoulade sauce

STARTERS
WHITE TRASH SALAD
Little gem lettuce, house-made bacon bits, 

cherry tomatoes, shredded aged cheddar, 
acme bread croutons, S&S ranch dressing

PIMIENTO CHEESE
Southern cheese spread served with toast 
and house pickled vegetables

MAINS

BUTTERMILK FRIED CHICKEN
Brined, soaked in buttermilk, seasoned and 
fried. Crystal hot sauce on the side. 

ST. LOUIS STYLE RIBS
Rubbed with S&S BBQ spice, smoked and 
finished with S&S St. Louis Style BBQ sauce. 

OLD SCHOOL GREEN BEAN CASSEROLE
Blue lake beans, pearl onions, mushrooms

SPENCER’S FAMOUS MASHED POTATOES
Don’t worry about what’s in them. Just enjoy.

CAROLINA COLESLAW 

Vinegary with a hint of spice
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& 
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SWEETS:  PECAN PIE BARS, CINNAMON BAKED APPLES, VANILLA ICE-CREAM


