
$7  TAPAS

Grit Cakes

Crispy Pickles

Collard Greens with Pork Belly

Mascarpone Grits

Pork Stock Boiled Peanuts

Brussel Sprouts with Bacon

Baked Mac & Cheese

$10  TAPAS
 
Fried Green Tomatoes 

Roasted Garlic, Brie Mac & Cheese

Ham-Hock Croquettes

Spicy Chicken Wings

Cornbread with Honey Butter			      4
	
Tupelo Fries 					        5

PO’ BOY with Creole Remoulade 			     11 
  Sauteed Shrimp 
  Blackened Catfish
  Crispy Pork Belly

TUPELO BURGER 8oz 				         9
   + 1  Cheddar, Blue or Pepper Jack 
   + 1  Mushrooms or Pickled Jalapenos 
   + 2  Bacon or Avocado
   + 3  Organic Egg or Candied Bacon

SAUSAGE with Chow Chow Relish 		       8
  Andouille (pork)
  Hot Link ( beef)

CREOLE SHRIMP 					      15 
Sauteed with Shallots, Green Onions & Cream

BACON 						       10
Crispy with Balsamic Reduction

MUSHROOMS 					      11
Sauteed with Shallots, Tarragon & Parsley

BRUSSEL SPROUTS 				     11
Roasted with Caramelized Onions

PORK BELLY 					      14
Crispy with Balsamic Reduction

CHICKEN THIGH 					      14
Fried with Citrus Buttermilk Batter

MIXED GREEN SALAD 				       7 
Smoked Tomato Vinaigrette, Apples & Pecans

ICEBERG WEDGE 					      10
Bacon “Croutons” & Blue Cheese

FRIED GREEN TOMATO SALAD 			   12
Arugula, Goat Cheese & Pistachios

SOUP OF THE DAY 			     	    5

PECAN PIE 						         6 

APPLE CRISP 					        6
   + 2  ala mode

TURTLE SUNDAE 		  			      6
Pecan & Caramel Sauce

Pick a main & a side 				       15
   + 4  additional side
   + 2  add cornbread

SOUL FOOD TAPAS SANDWICHES served with Tupelo Fries

GRITS &

LIGHTER SIDE OF SOUL

DESSERTS with fresh cream

SOUL FOOD SUPPER PLATE

Crispy Pork Belly

Fried Chicken Thigh

Hot Link

Creole Shrimp

Veg. & Rice Stuffed Pepper

Andouille Sausage

MAINS SIDES
Collard Greens

Baked Mac & Cheese

Mascarpone Grits

Fried Green Tomatoes

Crispy Pickles

Tupelo Fries

SUPPER NIGHT

WEDNESDAY

FRIEDChickenfor our

BRUNCH

WEEKEND

SOUL FOOD

Join us every


