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Brisket...S5

Slow smoked and served on a toasted
potato roll with sweet and spicy

BBQ sauce.

Pulled Pork...55

North Carolina style, dipped in our
red wine vinegar BBQ sauce & served
on a pretzel bun topped with coleslaw.

Pulled Chicken...$5

North Carolina style, dipped in our
red wine vinegar BBQ sauce & served
on a pretzel bun topped with coleslaw.
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Lena’s Famous Fried Pickles...$3.5
BBQ Chicken Nachos...$6

Tortilla chips covered with smoked chicken, bbq sauce, melted aged
cheddar. Garnished with chili cream, guacamole and smoked tomato salsa.

Fried Green Tomatoes...54
Deviled Eggs...54
Blackened Albacore Sashimi...S7

Cold smoked Albacore seared with blackening seasoning.
Served with a pepper cabbage slaw and chili cream.

Smoked Buffalo Wings...S6
Smothered Steak Fries...$5

Melted chedder and bleu cheese topped with bacon, green onion

& spicy buffalo sauce.

Tater Tot Casserole...56

Porcini dusted tater tots cooked in duck fat. Topped w/ smoked cheese curds
& duck grav
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Wild Mushroom Stew...55
Served on a bed of Maytag Bleu Cheese Grits.

House Cured Olive and Smoked Nut Plate...S$4

Spicy Sausage... S5
Served on a pretzel bun with roasted
peppers and onions.

Fried Green Tomato... S5

Smoked fresh mozzarella, basil, mixed
field greens, balsamic and tabasco
vinaigrette served on a potato roll.
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