Thursday Night Theme Dinners

Fried Chicken Night

Organic BBCC Greens Salad with Brown Derby Dressing
~ Or ~
Southern Salad of Romaine Lettuce, Toasted Pecans,
Crisp Apples, Sharp Aged Cheddar Cheese
and Honey-Bourbon Vinaigrette

Basket of Flakey House Baked Biscuits, Sweet Southern
Cornbread and Whipped Honey Butter

~

Chef’s Old Fashioned Buttermilk Fried Chicken
Served with:
Homestyle Mashed Potatoes, Creamy Southern Coleslaw,
Sauteed Fresh Green Beans and Red Eye Gravy

~

House Baked Vanilla Pound Cake
with Vanilla Bean Ice Cream, Toasted Peanuts
and Salted Caramel Sauce

Pan Roasted Florida Grouper Available Upon Request

$30.95 per person



