
$ 1 5

$ 1 7

T H e  P r i m e  P u p s     $ 2 2
Two australian wagyu all beef franks dipped in bold
jalapeño corn bread batter and deep fried to crispy
perfection and topped with bacon jam and our house-
made TKT sauce and garlic parmesan truffle wedges

-  T K T  S i g n a t u r e  s a L A D S -

C a n d i e d  B a c o n  W e d g e
Our Iceberg Wedge Salad, featuring a crisp wedge of
iceberg lettuce topped with tomatoes and sweet candied
bacon. Drizzled with our rich and creamy Gorgonzola
ranch dressing, and finished with a sprinkle of cracked
pink peppercorns for an elegant touch.

-  A P P E T I Z E R S -

c a e s a r  S A L A D
Whole Romaine Caesar Salad, featuring crisp, vibrant
romaine leaves tossed in our house-blended Caesar
dressing and generously topped with crunchy croutons
and a sprinkle of aged Parmesan cheese.

B L T  S A l a d
Refreshing iceberg lettuce with smoky bacon, ripe
tomatoes perfectly complemented with our creamy
charred scallion ranch dressing, adding a unique twist
to this classic salad. 

S o u t h e r n  c h o p
A vibrant chopped salad with a refreshing mix of crisp
romaine and iceberg lettuce combined with sweet fire-
roasted corn, crunchy sunflower seeds, and colorful bell
peppers and elevated with the rich flavor of candied
bacon and creamy Gorgonzola cheese, drizzled with our
zesty lemon horseradish vinaigrette.

$ 1 2

$ 1 4

$ 1 5

$ 1 2

$ 1 6
- A d d  p r o t e i n -  

G R I L L E D ,  B L A C K E N E d  O R  F R I E D

C a t f i s h  $ 1 3          C h i c k e n  T e n d e r s  $ 8   

S h r i m p  $ 8             S a l m o n  $ 1 4    

The Kitchen Table 
MENU

P e a c h  &  P e c a n  S u m m e r  S a l a d

- S a n d w i c h e s  -

h o t  c h i c k e n  s l i d e r s
Hand-battered chicken tenders, perfectly fried and
tossed in our signature house hot sauce for a spicy kick.
Served on three soft, sweet bread slider buns, with a side
of our creamy charred scallion ranch for dipping, making
this dish a delightful combination of heat and comfort.

T K T  b u r g e r
Our premium burger made from a blend of brisket, short
rib, and chuck roast, freshly ground into a juicy 6oz patty
and topped with thick-cut bacon and melted mozzarella
cheese, finished with crisp lettuce, ripe tomato, and onion
alongside a sweet sourdough bun with a flavorful green
onion and garlic aioli.

For an extra touch add a fried egg for just $2.50.

c a t f i s h  s l i d e r s
Fresh local catfish sliders, featuring your choice of
grilled, blackened, or fried catfish served on three soft
sweet bread slider buns and topped with crisp lettuce,
juicy tomato, with our house-made tartar sauce for a
refreshing finish.

d e b r i s  s a M m i c h
Our Debris Sandwich, featuring tender, braised beef
piled high on a soft hoagie roll and topped with melted
mozzarella cheese and perfectly complemented by a
side of savory au jus for dipping.

C r i s p y  F r i e d  S h r i m p  P o  B o y
Jumbo shrimp battered and fried to perfection served
on a toasted bun with crisp chopped lettuce, onion,
tomatoes and crunchy pickles that has been dressed in
out zesty remoulade.

$ 1 5

$ 1 7

$ 1 8

$ 1 8

s e r v e d  w i t h  p o t a t o  w e d g e s

V e g a n  b u r g e r
Delicious plant-Based patty, crafted to perfection and
topped with crisp fresh lettuce, ripe tomato, and zesty
onion and nestled between a soft, sweet sourdough bun,
creating a satisfying and flavorful option that’s perfect
for everyone, whether you’re plant-based or simply
looking for a tasty alternative!

$ 1 1

$ 1 4

M i m i ' s  J a l a p e ñ o  C o r n b r e a d  
Infused with melted cheese and a kick of jalapeño spice, this
cornbread is both hearty and flavorful. Served warm
alongside a luscious sweet, whipped honey butter that adds
the perfect touch of sweetness to this comforting classic.

b u r n t  e n d s  c h e e s e  p l a t e
Our 5-Hour Smoked Pork Belly Burnt Ends, expertly crafted
for a rich, smoky flavor and tender texture. Accompanied
by a delightful assortment of cubed cheeses, zesty
pepperoncini peppers, and crisp dill pickle spears and
complemented by our house-made BBQ sauce

c a n d i e d  b a c o n  d e v i l e d  e g g s
Each perfectly boiled egg is fil led with a creamy,
savory yolk mixture, and topped with a generous piece
of sweet, crispy candied bacon. An irresistible twist on
a beloved favorite.

C l a s s i c  S p i n a c h  &  A r t i c h o k e  D I P

t w i c e  b a k e d  p o t a t o  b i t e s
Crispy fried nuggets, generously stuffed with creamy
potato, rich cheddar cheese, savory bacon, and fresh
green onions. Each bite is complemented by a side of
zesty chive sour cream for dipping.

F R I E D  G R E E N  T O M A T O  S T A C K S
Southern Fried Green Tomatoes, elegantly topped with a
creamy jalapeño pimento cheese and finished with a
sprinkle of sweet candied bacon. Each crispy slice is
served alongside a zesty horseradish ranch for a
delicious dipping experience.

$ 1 2

$ 1 0

$ 1 6

$ 1 3

A warm, cheesy artichoke dip, crafted with a creamy blend of
cream cheese and mozzarella. Each scoop is perfectly
balanced with the flavor of artichokes, served alongside a
generous portion of warm, fresh tortil la chips.

Delicious summer peaches, candied pecans, red onion,
gorgonzola cheese combined with a crisp spring mix
and tossed in a light peach-honey vinaigrette. A
perfect balance of sweet, nutty and tangy flavors in
each refreshing bite. 

i t e m s  m a y  b e  r a w  o r  u n d e r c o o k e d .  c o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d - b o r n e  i l l n e s s ,  e s p e c i a l l y  i f  y o u  h a v e  c e r t a i n  c o n d i t i o n s .  
 A  2 0 %  g r a t u i t y  w i l l  b e  a d d e d  t o  p a r t i e s  o f  s i x  m o r e  

F i l e t    $ 1 4

Jumbo shrimp sautéed in a bold, buttery sauce infused
with garlic, Worcestershire sauce, cajun spices, and a
hint of fresh lemon. served with toasted French bread for
sopping up every last drop of the rich, flavorful sauce

N e w  o r l e a n s  b b q  s h r i m p

Welcome

$ 1 6



O u r  f a m i l y  p a s t a  S a l a d
A family favorite that has been beautifully
refined over the years with chilled rainbow
rotini pasta featuring vibrant, colorful pasta
tossed in a creamy blend of crisp cucumbers,
ripe Roma tomatoes, fresh green onions, tender
artichoke hearts, and savory black olives.

C u p  o f  G u m b o
A thick and hearty traditional chicken and sausage
gumbo, a flavorful blend of tender chicken and savory
sausage simmered to perfection in a rich, spiced broth
and packed with vegetables and served over fluffy rice.

B U R G E R
A delicious blend of brisket, short rib, and chuck
roast, freshly ground into a perfectly sized patty and
topped with melted mozzarella cheese.

m e a t l o a f
Introduce your little ones to comfort food with our Kids
Portion of Hickory Smoked Meatloaf. This tender,
flavorful meatloaf is expertly smoked for a rich taste
and served in a perfectly sized portion for kids.

c a t f i s h  n u g g e t s
Fresh fried local catfish nuggets, expertly battered and
fried to golden perfection offering a delightful crunch,
with tender, flaky fish inside that highlights the flavors
of the South and with your choice of dipping sauce.

C h i c k e n  t e n d e r s

-  k i d s -
includes a drink, potato wedges and a

hand-spun cotton candy (pink or blue)

- s i d e s  -

g a r l i c  p a r m e s a n  t r u f f l e  w e d g e s
Thick cut potato wedges, perfectly crisped and tossed in
luxurious truffle oil , fragrant garlic, and a generous
sprinkle of Parmesan cheese offering a delightful
combination of flavors.

b r o c c o l i n i
Sautéed in rich butter and fragrant garlic that
highlights the natural sweetness while adding
a delightful depth of flavor, making it a
deliciously simple and nutritious side

G a r l i c  M a s h e d  P o t a t o e s
Creamy garlic mashed russet potatoes,
expertly blended with rich butter for a
velvety texture and enhanced flavor
offering the perfect balance of buttery
goodness and savory garlic.

c o l l a r d  G r e e n s
Tender southern greens, meticulously clipped
and cleaned, then slow-cooked to perfection.
Each bite is infused with a rich, homestyle
flavor that embodies comfort and tradition.

$ 8

S o u t h e r n  b r e a d  p u d d i n g

F r i e d  p i e  b i t e s

i c e  c r e a m  s A N D W I C H

h a n d s p u n  c o t t o n  c a n d y

A warm, comforting classic made with rich, buttery bread soaked
to perfection and served with a luscious homemade egg custard
and topped with a decadent whiskey caramel drizzle.

A delightful treat featuring flaky, golden pastry fil led with your
choice of fil l ing, creating a crispy exterior that gives way to a
warm, gooey center and served with a dusting of powdered sugar.
Perfect for sharing or enjoying on your own. 

This customer favorite features a generous scoop of creamy
vanilla bean ice cream nestled between two freshly baked cookies. 
*ask your server for the daily cookie selections

-  d e s s e r t s -

$ 1 0

$ 1 0

$ 1 0

$ 1 0

-  E N T R E E S -

S h r i m p  &  g r i t s
Our five blackened jumbo shrimp, expertly seasoned
and served over a crispy, deep-fried cheesy grit cake
and drizzled with a rich Andouille sausage Creole
gravy, adding a bold, spicy kick to the creamy grits. 

S M O K E Y  G L A Z E D  C H I C K E N  K A B O B S
Smoked chicken tenderloins tossed with sweet purple onions
and vibrant mixed peppers, all glazed in a luscious sweet
pepper jam for a delightful flavor combination and served
alongside creamy garlic mashed potatoes and hearty collard
greens.

s m o k e d  m e a t l o a f
Our hickory smoked meatloaf elevated with a rich, savory
brown gravy and served alongside creamy garlic mashed
potatoes and tender collard greens, making for a satisfying
meal that’s packed with flavor and warmth. 

c r a w f i s h  l a s a g n a
A unique twist on a classic favorite featuring layers of
tender crawfish, vibrant peppers, and onions, all nestled
between rich ricotta cheese and a creamy Cajun sauce
and topped with melted mozzarella cheese.

F i l e t
A tender 8 oz. center cut filet, expertly cooked to your desired
level of doneness and accompanied by broccolini and creamy
garlic mashed potatoes, creating a perfect balance of flavors
and textures. 

T H e  b i g  c h o p    $ 2 6
Our impressive 16oz Tomahawk Pork Chop,
expertly smoked to enhance its deep, rich flavor
and then flame-grilled to perfection. This
mouthwatering chop is served alongside creamy
mac n’ cheese and vibrant broccolini, creating a
deliciously satisfying meal that’s perfect for
meat lovers. Prepare for a culinary experience
that’s both hearty and unforgettable!

f r e s h  l o c a l  c a t f i s h
A half pound filet, expertly prepared to your liking—
fried, gril led, or blackened for the perfect flavor profile
and served alongside a delightful jalapeño cornbread
muffin and crispy truffle garlic potato wedges and
accompanied by our house-made tartar sauce.

R i b e y e
Our 16 oz. thick cut Prime ribeye, aged for 38 days to enhance
its rich flavor and tenderness. This premium steak is perfectly
seared and served alongside vibrant broccolini and truffle
garlic potato wedges.

$ 2 0

$ 2 0

$ 2 0

$ 2 2

$ 1 7

$ 4 5

$ 3 7

$ 2 8

A d d  a  S i g n a t u r e  s i d e  s a l a d  t o  y o u r  e n t r e e :  $ 6

t k t  s a l m o n
fresh, flaky Atlantic salmon, perfectly seared and topped
with a vibrant sweet and spicy peach salsa served with our
family pasta salad for a light yet flavorful dish with a hint of
heat and a touch of sweetness.

c r e a m y  b a k e d  m a c a r o n i  a n d  c h e e s e
Delight in our rich and comforting Elbow Macaroni, generously tossed in a velvety

cheese sauce that’s creamy and indulgent. Topped with a layer of shredded cheese
and baked to golden perfection, this classic dish is the ultimate comfort food,

offering a satisfying blend of flavors and textures in every bite!

N u t t e r  B u t t e r  n a n n e r  p u d d i n ’
A delightful twist on a classic expertly layered with creamy vanilla
pudding, fresh bananas, and crunchy peanut butter cookies bringing
together the comforting flavors of tradition and a touch of whimsy.

$ 5

Treat your kids to our Hand-Battered Chicken Tenders,
made with tender, juicy chicken and coated in a crispy,
golden batter ready to pair with their favorite dipping
sauce. A guaranteed hit for even the pickiest eaters!

$ 1 0

$ 1 0

$ 1 0

$ 1 0


