T0 START

FRESH FRUIT PLATE A
fresh strawberries, blackberries, pineapples, cantaloupes, and melons ::-Ik &
served with cottoge or cream cheese e
SOUTHERN STARTER =,
fried green tomatoes, crispy vidalia enions and fried okra, topped with 1,1:\ 9 Jl
herb goat cheese and red pepper aioli =
JUKE JOINT COBE SALAD )
roosted turkey, applewood bacon, okra, tomatoes, mixed cheeses, 1.1:\1 5/.-1
ond chopped eggs on o bed of blended lettuces =
CAESAR SALAD s
romaine lettuce, coesar dressing, oged parmesan, crocked pepper toost iL\1
points; add chicken (35), salmon ($6), or shrimp ($7) b
JUKE JOINT HOUSE SALAD N
spring mix topped with fried onions, herb goat cheese, crunchy toasted Q 10{).}
pecans; add chicken (55), salmon ($6), or shrimp (57) s
* ALL SIDE DISHES ARE S5 EACH *
BAKED BEANS WITH COLLARD GREENS WITH
MOLASSES + SMOKED BACON SMOKED TURKEY
GARLIC STEAMED BROCCOLI FRIED GREEN TOMATOES
SAUTEED SPINACH MASHED POTATOES
SWEET POTATO FRIES SOUTHERN MAC + CHEESE
STEAK FRIES SIDE SALAD
PARMESAN CHEESE GRITS

LOOKING FOR A LITTLE SOMETHING ELSE?
we've got something to hit the spot on our dessert menu, and take o peek at our
full drink menu ... it includes specialty cocktails, wine, and o voriety of beers!

SWEETGEORGIASJUKEJOINT.COM

200 PEACHTREE ST * ATLANTA, GA 30303
GIVE US A CALL AT (404) 230-JUKE

MON = THUR * 11:00 AMTO 12:00 AM
FRIDAY #* 11:00 AM TO 1:30 AM
SATURDAY * 4:00 PM TO 1:30 AM
SUNDAY o 11:00 AM TO 12:00 AM

BRUNCH * SUNDAY FROM 11:00AM TO 3:00PM » INTRODUCING $16 ENDLESS MIMOSAS

MORNING FAVORITES

CHICKEN AND WAFFLES
Juke joint’s signoture fried chicken wings served with
homemade waffles and warm maple syrup

-

(15"

SHRIMP AND GRITS
sautéed shrimp and parmesan cheese grits, topped with tomatoes
and crispy vidalia onions; served with your choice of toast

)
(15)
Ry

VEGGIE OMELET
spinach, tomoto, and goot cheese; choice of toost

WESTERN OMELET
ham, pepper, onion and a mix of cheeses; choice of toast

DENVER OMELET
bacon, onions, pepper, tomato, mix of cheeses; choice of toast

(13)

V\\" e

SEAFOOD OMELET

lumnp crab, green onions and cream cheese; choice of toast

Faad

CRAB CAKE BENEDICT
fresh english muffin served with two pooched eggs and two
lump crab cakes, topped with hollondaise sauce;
served with your choice of potatoes or grits

EGGS BENEDICT
fresh english muffin served with two poached eggs and
canadion bagon, topped with hollandaise sauce;
served with your choice of potatoes or grits

SALMON HASH
salmon and potato hash topped with two poached eggs and
sun-dried tomato souce; served with an english muffin

ll_,,-'_: — 3
{(15)
W

STEAK AND EGGS
marinated choice new york strip steak grilled to perfection,
with two eggs ond your choice of pototoes or grits;
served with your choice of toost

. 4-:: = )
&)

FRENCH TOAST + WARM MAPLE SYRUP
eqq loaf bread sooked in vanilla and cinnomaon; served with
warm maple syrup and your choice of bacon or sausage
I"I“-J_E,}I'I

SANDWICHES

SMOKED TURKEY CLUB

)
smoked turkey on wheat bread with spring mix, tomatoes, applewood i._k\'l]/.:_.:
bacon, swiss cheese and rosemary gioll e
JUKE CHEESEBURGER o)
8 oz. fresh ground beef, grilled to perfection with your choice of cheese, 12
served on o wheat bun with roasted red pepper aioli, lettuce and tomato e
FRIED GREEN TOMATO BLT oy
fried green tomatoes, crisp bacon, spring mix and mayonnaise on wheat ii\ﬂ}}:
loaf; served with steak fries =
ASSORTED JUICES (10 OZ. - NO REFILLS)
pineapple, cranberry, orange

.-’.?":':'\.:.I
HOUSE BLEND COFFEE \3)
ASSORTED HERBAL TEAS
ENDLESS MIMOSAS 718)
champagne and orange juice ... and we’ll keep them coming N
CLASSIC MIMOSA If?\
champagne and orange juice "«:;b_ Y
BLOODY MARY AN
juke joint bloody mary mix, vodka, dash of worcestershire :\I'Q\%ﬂ ;
and tabasco souces =
GRAPEFRUIT MARTINI fl’?x
vodka, grapefruit juice, splash of simple syrup and lemonade "-;1_______:;;'-"
PEACH BELLINI JI"?\
champagne and peach nectar Nt
KAHULA AND COFFEE ﬁ_u\
a classic combination Yoo
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A GLOBAL CONCESSIONS BRAND =+ GLOBALCOMCESSIONS.COM

+++++++++++++

WE WILL PREPARE YOUR FOOD AS REQUESTED, HOWEVER, BE ADVISED THAT CONSUMING RAW OR UNDERCOOKED FOOD MAY CALISE SERIOUS ILLNESS; PLEASE NOTIFY YOUR SERVER OF FOOD ALLERGIES = SWEET GEORGIA'S JUKE JOINT ADDS AN 18% GRATUITY TO ALL PARTIES OF & OR MORE
WE HOPE THAT YOU ENJOY YOUR DINING EXPERIENCE AND ASK THAT YOUR VISIT NOT EXCEED 3 HOURS 50 THAT OTHER GUESTS WILL NOT HAVE TO WAIT TOO LONG TO DINE; IF SEATING 15 AVAILABLE, WE WILL BE HAPPY TO ALLOW YOU TO EXTEND YOUR VISIT

A FIVE-DOLLAR [$5] ENTERTAINMENT FEE (PER PERSON, PER SHOW) WILL APPEAR AS A SEPARATE CHARGE ON YOUR CHECK IN THE DINING ROOM



s SOUPS & SALADS

FRIDAY #* 11:00 AM TO 1:30 AM

T0 START

200 PEACHTREE ST + ATLANTA, GA 30303 W I : SATURDAY = 4:00 PM TO 1:30 AM :
SOUTHERN SAMPLER PLATTER o) GIVE US A CALL AT (404) 230-JUKE SUNDAY  11:00 AM TO 12:00 AM | SEERERRLUEANS A
deviled eqgs, pimento cheese, house made sweet pickles R : i fried chicken on a bed of blended lettuces with mixed cheeses, i, 14;&5
applewood bacon, tomatoes and honey mustard dressing o
SWTH ERN STAHTEE - _ . S - :
fried green tomatoes, crispy vidalia onions and fried okra, topped with e g : JUKE JOINT COBB SALAD Py
herb goat cheese and red pepper aioli et : roasted turkey, applewood bacon, okra, tomatoes, mixed cheeses, W15
? INTRODUCING HOUSE SMOKED MEATS Sty ol
CRISPY CRAWFISH TAILS o W
qolden fried crawfish tail with jolapefio tartar souce \Q:I 2,; : : : : SPINACH SALAD N
: : : ¢ strowberries, blusberries, goat cheese, onions and honey balsamic 14 )|
. JUKE JOINT WINGS ._ JUKE JOINT PULLED PORK ] ST. LOUS PORK RIB RACK | it oad cicka’ 155 ke 81 ot e (57 oY/
_BUFF“I'D SHRIHP . . i "ﬁ" : stort your meal off with an order of juicy smoked  : sweet tea marinated and slowly smoked pork 172 rack of hickory house-smoked, L ' g
jumba qulf shrimp, breaded and fried, tossed in tangy buffalo souce Nt  f wings with peach barbecue sauce on the side; butt; served with our signature bbq sauce, grilled and signature sauce glazed ribs; : HONEY PECAN SALMON SALAD
. served with ranch or blue cheese dressing and any two sides of your choice served with seasoned steak fries e i sunled . ks oy
CRAWFISH BRUSCHETTA I{ffi A Py : = ; P I : mixed greens with sun tomatoes, capers, red onions, and honey .&\ﬁj..
flavorful creole crowfish stew served on herb butter toast points \ H (100 : i m;: ; i { 18 % .'\3 4 t balsomic dressing; drizzled with honey end topped with pecans o
o H .":-.:\_- ! H K\.‘;_._-.-"'l ] ‘-3"._-"-}"‘) S :
FRESHWATER ROCK SHRIMP + LUMP CRAB CAKE ~ : 5 i CAESAR SALAD _ 7N
fresh lump crab meat and rock shrimp with coleslaw, sweet apple corn 14 ) . fomaine lettuce, caesar dressing, aged parmesan, and cracked pepper 10
relish and jalapefio tarter sauce = 'E [v EN I N G P I_ ATES : toost points; add chicken ($5), salmon ($6), or shrimp (57) et
SALMON CROQUETTES 10) . JUKE JOINT HOUSE SALAD
freshwater salmon cakes served with molasses vinaigrette 29/ ©  JUKE JOINT FRIED CHICKEN "7 SEAFOOD BOIL = | springmixtopped with ried onions, herb goat cheese, crunchy tousted | (10 )
: house specialty served with your choice of two side items Nt clams, shrimp, mussels, andouille sausage, red potatoes, comonthe | || 23 )i pecans add chicken ($5), salmon ($6), or shrimp (57)
qqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqq : Wb. tomatoes e :
© HERB ROASTED CHICKEN 1) . SEAFOODGuMBO _ N
: marinated herb roasted chicken, rosemary au jus, two side items Wl CRAWFISH E'TOUFFEE 7=, i [troditional cajun gumbo with andouille sausage, scallops, shrimp and iJ\-\J D J
; flavorful creole crawfish stew served with wild rice 118 1 crawfish; served with white rice =
CHICKEN AND WAFFLES 7aad —
- dwi W18 ~=. i SOUP OF THE DAY =
signature fried wings, homemade waffles and warm maple syrup e o KANSAS CITY STRIP Fag : . . N
* ALL SIDE DISHES ARE 55 EACH =* 12 oz. griled to perfection, topped with herb butter, mashed potatoes .[\134 )i dallyselection of fresh seasonal soup “-{.._?_..f'
: SHRIMP AND GRITS P B RN ENAN R EARS | EARNEERaNSE 2R S LRRRYEEARA S CERN AR ERARS R RAans N PRany naad Ty sonn L
BAKED BEANS WITH COLLARD GREENS WITH : our signature sautéed shrimp and parmesan cheese grits, topped \ Iﬂﬂ;[} PORK LOIN e 13\
MOLASSES + SMOKED BACON SMOKED TURKEY : with tomatoes and crispy vidalia onions o fried or grilled with sweet potato fries Wt
GARLIC STEAMED BROCCOLI FRIED GREEN TOMATOES CATFISH AND GRITS ’.r’”i :“m‘l-.l JAMBALAYA PASTA ey SAN nw I c “ ES
.................................................................................... : served fried or blackened with parmesan cheese grits Wt penne pasta, crawfish, chicken, andouille sausoge, diced tomatoes, | || 15}: :
SAUTEED SPINACH MASHED POTATOES creolecream sauce i JUKE CHEESEBURGER 7N
o e s e e it m | S e i e e : FE{;'LF LAZED ﬂL;t:dl'::‘ fui:dLLEch Sim?::d . '{;i:l:\\'\' ALFRESCO PASTA . Boz. fresh ground beef, grLI.Ied to perfection with :.u:n.u:' choice of cheese, L'l 1 ﬁ
Doosenv ckened or gri glazed with caramelized pea wel ) : served on o wheot bun with roosted red pepper aioli, lettuce and tomato "'
SWEET POTATO FRIES SOUTHERN MAC + CHEESE : over garlic mashed potatoes N angel hair pasta, herb butter sauce, diced tomatoes, parmesan ‘25\14:;: 5
- — cheese; add chicken ($5), salmon ($6), or shrimp ($7) = . TURKEY BURGER P
STEAK FRIES SIDE SALAD : SHRIMP CREOLE q ﬁ*:;:, - fresh ground turkey, spring mix, tomatoes, caramelized onions, rosemary | || 12 j,
------------------------------------------------------------------------------------ ¢ shrimp sauteed in creole sauce, basmati rice Ry VEGETABLE PLATE _.-;"/’;I'“E;., © aioli, sweet potato fries fie
PARMESAN CHEESE GRITS your choice of any three side items —
......................................................................................... R , (20) | e ———— | GRLLED OR FRIED PORK LOIN SANDWICH _ (1)
- served with a side of sautéed spinach and corn relish Ra? :  tomato, lettuce, remoulade on @ wheat bun with sweet potato fries Nl o
A GLOBAL CONCESSIONS BRAND =+ GLOBALCONCESSIONS.COM R N RN Nt R P N SATISFY YOUR SWEET TOOTH ... ASK ABOUT OUR DESSERT MENU e rmoessmemseesemesmessssmessmseseesannaonns

WE WILL PREPARE YOUR FOOD AS REQUESTED, HOWEVER, BE ADVISED THAT CONSUMING RAW OR UNDERCOOKED FOOD MAY CAUSE SERIOUS ILLNESS, PLEASE NOTIFY YOUR SERVER OF FOOD ALLERGIES = SWEET GEORGIA'S JUKE JOINT ADDS AN 182 GRATUITY TO ALL PARTIES OF & OR MORE
WE HOPE THAT YOU ENJOY YOUR DINING EXPERIENCE AND ASK THAT YOUR VISIT NOT EXCEED 3 HOURS SO THAT OTHER GUESTS WILL NOT HAVE TO WAIT TOO LONG TO DINE; IF SEATING 15 AVAILABLE, WE WILL BE HAPPY TO ALLOW YOU TO EXTEND YOUR VISIT

A FIVE-DOLLAR [$5] ENTERTAINMENT FEE (PER PERSON, PER SHOW) WILL APPEAR AS A SEPARATE CHARGE ON YOUR CHECK IN THE DINING ROOM



WHITE WINE SPARKLING WINE RED WINE CLASSIC POTABLES

3 | ECCO DOMANI PINOT GRIGIO, ITALY (8| (32} 201 | OPERA PINK MOSCATO, ITALY (8| (28 401 | ALAMOS MALBEC, ARGENTINA (8| (32y  Gropevodke, lemonade, lemon N
W3 | ISPARS W& ) |3y
7~ ) 7 7o | e PIMM'S LEMONADE A
0 i | 401 ] f
JOEL GOTT PINOT GRIGIO, CALIFORNIA (s) 203 | D'LUCIO SPARKLING ROSE, SPAIN (8) EL ORIGEN MALBEC, ARGENTINA (s) ‘\Qi} ot san i ol a',j‘!}
-~ | i =y | G
33 | COPPER RIDGE CHARDONNAY, CALIFORNIA C @j 204 | CHANDON BLANC NOIR (SPLIT), CALIFORNIA @) 403 | COPPERRIDGE MERLOT, CALIFORNIA 8) @g} Giicae i o~
— = = impl dled lime, mi Nt
34 | WILLIAM HILL CHARDONNAY, CALIFORNIA (o) @j} 205 | CHANDON BLANC NOIR, CALIFORNIA () 04 | AQUINAS MERLOT, NAPA iﬁj I ST M e
= 7~ ~ | = MANGO MOJITO 7
15 | LA TOUR POUILLY FUISSE CHARDONNAY, FRANCE @) 206 | FREIXENET CAVA, SPAIN @_5). 46 | FAIRVALLEY PINOTAGE, SOUTH AFRICA Uﬁ) k;__;;fg. sl SRR W g, (1)
=5 | ) o |
306 | WHITE HAVEN SAUVIGNON, AUSTRALLA @n | @} 207 | MOET & CHANDON NECTAR IMPERIAL, FRANCE u@g} 408 | VELGLIO BACCO SWEET RED, ITALY () 'dﬁ' MILLIGNABE MOJITO ”{i}.
— = = P rum, simple syrup, muddled lime, mink '\(:-:_-
37 | PARDUCCI SAUVIGNON BLANC, CALIFORNIA (_s_r ) @_5) 208 | LEGACY CHAMPAGNE, FRANCE @9 409 | MCWILLIAMS SHIRAZ, AUSTRALIA @j} (38)
P = . = HIHT JULEP 5
8 | HOUSE JAM MOSCATO, ITALY (3)| (1) 209 | VEUVE cLICQUOT BRUT, FRANCE (1)« | PENFOLD SHIRAZ, AUSTRALI () boarhon.simplesymup ke cs, it (11)
= P == =
305 | COPPERRIDGE WHITE ZINFANDEL, CALIFORNIA '("j' l@_!) 210 | MOET & CHANDON ROSE NECTAR IMPERIAL, FRANCE @ j a1 | LES VIGNALS CUVEE SYMPHONIE, FRANCE i@ E} ........................................................................................
Jiu ETERMNESUHE mTLEEE' EEM Q‘_‘;}I T e Y L L T ] ‘11 ’mﬂun Flummlnl chE @}.
11| HOGUE RIESLING, WASHINGTON (8) | (2 BE[R IN A B“TTI_E 413 | COASTAL VINE PINOT NOIR, CALIFORNIA @} SPEGTAE “LAHS
= = llr.--;-g. . 8
32 | PACIFIC RIM SWEET RIESLING, WASHINGTON @j‘ f;ii_ijl 415 | ) LOHR PINOT NOIR, MONTEREY | \\(1_ 1; r@_ﬁ THE JUKE @
= ) — — citron vodka, creme de cassis, pineapple juice, fresh pineapple e
13 | KANU CHENIN BLANC, SOUTH AFRICA @| AMSTEL LIGHT @ - 46 | DUCK POND PINOT NOIR, OREGON @ ! @*’1
-~ = o THE SNEAKY SNEAKY =
I SEVEN SISTERS Eumu“' SOUTH AFRICA @J; HEIMEKEN \Ikiﬁj' 418 DISCOVERIES CABERNET SAUWGHQH, CALIFORMIA @J) @_ﬁj" iced ten vodkn, lemonade, lemon I‘del
- Fe = ;
35 | LESVIGNALS CUVEE MELODIE, FRANCE @5} BUDWEISER 3 % | COPPERRIDGE CABERNET SAUVIGNON, CALIFORNIA | ((8 ) [@'J THE FORGETFUL (10
— 7 —— moonshine, coffee, grand marnier, whipped cream W
BUD LIGHT ) @ | STERLING CABERNET SAUVIGNON, CENTRALcoasT | (9 ) | (38)
— = SWEET PEACH BELLINI )
BEEH ﬂN TAP MICHELOB ULTRA {5 a1 | CAKEBREAD CELLARS CABERNET SAUVIGNON, NAPA (isn)  champagne and pecch nector N
- GUINNESS @E 421 | CAYMUS VINEYARDS CABERNET SAUVIGNON, NAPA @"l SWEET GEORGIA PEACH-TINI m
STELLA ARTOIS { f’ﬁ fz;’“;-. : peach vodka, peach schnapps, orange juice Mo
- f == o
— CORONA EXTRA %) a3 | LOUIS MARTINI CABERNET SAUVIGNON, SONOMA fj@ (w0}
SWEETWATER 420 OR SWEETWATER SEASONAL (%) = —=———  CREAMSICLE-TINI (1)
.;: BLUE MOON L7 44 | LAYER CAKE CABERNET SAUVIGNON, CALIFORNIA {(ﬁj vanilla vodka, triple sec, orange juice Ly
NEWCASTLE (o) ; '
‘*-*—j# PABST BLUE RIBBON (16 OZ CAN ) ji: ;‘j as | OBERON CABERNET SAUVIGNON. NAP @'ﬁ; MAGNIFICENT LEMON ((T?"-'-
FAT TIRE @ ”:'.':‘*:-. : i citron vodka, dash of sour mix, simple syrup e
"“-\. HIuEH HIGH LIE {16 QE cm } :\\-\-*-J_I ----------------------------------------------------------------------------------------
ooy, - MISS CEELY’S PUNCH =.
YUENGLING (5w o
ey BUCKLER (NON-ALCOHOLIC) i{:j = meonshine and pineapple juice "u_!"';j’l
SAM ADAMS 'ﬁﬂ\" ................................................................................ p— FOUNTAIN DRINKS E;;
e JUKE LEMONADE @'
= 7o || whiskey, lemonade, lemon '
BUD LIGHT W3y LOOKING FOR A NON-ALCOHOLIC DRINK? » ICED TEA OR COFFEE k‘aﬁ
m ﬂ pEEk EI.T. 'Hhﬂt "NE hml.e T:D'DITEI' - 'H'E"I'E gnt mmemi“g I'Dr 'E'I'EI'H'IJI'IE! ]|  rerrrrssssressssrss s s s n s st R s AR R R R AR AR R R SRR
—
HEINEKEN (@, FRESH JUICE (10 0Z, NO REFILLS: ineappe, cranberry, orange) | (3
-------------------------------------------------------------------------------------------------------------------------------------------------------------------------------- ! Glﬂm mmu“s MD ‘ GmlmcEssmm.cuH




T0 START

SOUTHERN SAMPLER PLATTER f”{ui
deviled eggs, pimento cheese, house made sweet pickles N/
SOUTHERN STARTER P
fried green tomatoes, crispy vidalio onions and fried okra, topped with 9l
herb goat cheese and red pepper gioli N
BUFFALO SHRIMP 0)
jumbo gulf shrimp, breoded and fried, tossed in tangy buffalo sauce ¥
CRAWFISH BRUSCHETTA 1)
flavorful creale crawfish stew served on harb butter toast points with Nt
medted cheddar cheese

FRESHWATER ROCK SHRIMP + LUMP CRAB CAKE ey
fresh lump crab meat and rock shrimp with coleslaw, sweet apple comn 14 f,'i
relish and jelapefio tartar souce g
SALMON CROQUETTES rl’/’ ""'w.,.:
freshwater salmon cakes served with molasses vinaigrette N
JUKE JOINT WINGS Py
juicy smoked wings with peach barbecue sauce on the side; 10 )
served with ranch or blue cheese dressing i

* ALL SIDE DISHES ARE $5 EACH =
BAKED BEANS WITH COLLARD GREENS WITH
MOLASSES + SMOKED BACON SMOKED TURKEY
GARLIC STEAMED BROCCOLI FRIED GREEN TOMATOES
SAUTEED SPINACH MASHED POTATOES
SWEET POTATO FRIES SOUTHERN MAC + CHEESE
STEAK FRIES SIDE SALAD
PARMESAN CHEESE GRITS

-----------------------------------------------------------------------------------------

SWEETGEORGIASJUKEJOINT.COM

200 PEACHTREE 5T * ATLANTA, GA 30303
GIVE US A CALL AT (404) 230-JUKE

MON = THUR * 11:00 AMTO 12:00 AM
FRIDAY #* 11:00 AM TO 1:30 AM
SATURDAY * 4:00 PM TO 1:30 AM
SUNDAY + 11:00 AM TO 12:00 AM

LUNCH * MONDAY - FRIDAY FROM 11:00AM TO 3:00PM * INTRODUCING OUR HOUSE SMOKED MEATS

CHEF'S CHOICE

SHRIMP AND GRITS
our signature sautéed shrimp and parmesan cheese grits,
topped with tomatoes and orispy vidalia onions

e
J 5 )

ST. LOUS PORK RIB RACK
112 rack of hickary house-smoked, grilled and signature
sauce glazed ribs; served with seasoned steak fries
P

18

PULLED PORK SANDWICH
swieet tea marinated and slowly smoked pork butt; served
with our signature biq sauce and two side items

JUKE JOINT FRIED CHICKEN
you can't go wrong with this crowd favorite: house
specialty served with your choice of two side items

SOUPS & SALADS

CHICKEN CLUB SALAD
fried chicken on a bed of blended lettuces with mixed cheese,
applewoad bacon, tomatoes and honey mustard dressing

JUKE JOINT COBB SALAD
roasted turkey, applewood bocen, okra, tomatoes, mixed cheeses,
and chopped eggs on a bed of blended lettuces

SPINACH SALAD
strawberries, blueberries, goat cheese, red onion, honey balsamic
vinaigrette; add chicken (55), salmon (56), or shrimp (57)

HOMNEY PECAN SALMON SALAD
mixed greens with sundried tomatoes, capers, red onions, honey
balsamic dressing; drizzled with honey and topped with pecans

B T Y]

P

)
CAESAR SALAD L
romaine lettuce, caesar dressing, aged parmesan, cracked pepper ;_f 10 ‘js_;
toast points; add chicken ($5), salmon ($6), or shrimp (57) Nt/
JUKE JOINT HOUSE SALAD S
spring mix topped with fried onions, herb goat cheese, crunchy -,\:lﬂ )i
toasted pecans; add chicken (55), salmon (56), or shrimp (57) Mz’
SEAFOOD GUMBO A
traditional cajun gumbo with andouille sausage, scallops, shrimp 110 )
and crowfish, plus fresh vegetables; served with white rice =
SOUP OF THE DAY =y
daily selection of fresh seasonal soup; ask your server what our :-'k T
chef has cooked up today Nz

e R T

SANDWICHES

FRIED GREEN TOMATO BLT =
fried green tomatoes, crisp bacon, spring mix and moyonnaise on wheat 10 )
loaf; served with steak fries

JUKE CHEESEBURGER .
8 oz, fresh ground beef, grilled to perfection with your choice of cheese, 12 )
served on o wheat bun with roasted red pepper gioli, lettuce and tomato =

TURKEY BURGER
fresh ground turkey, spring mix, tomatoes, caramelized onions, rosemary | | 12
aioli, sweet pototo fries

GRILLED CHICKEN BREAST SANDWICH

P
boneless all white meat chicken with lettuce and tomato on @ wheat bun; :ﬁ IW:
served with steak fries p-Sar
PLANT SANDWICH .
grilled yellow squash, zucchini, eggplant, roasted red pepper, lettuce, ;Kfu b
tomato, honey balsamic vinaigrette No?/
SMOKED TURKEY CLUB P
smoked turkey on wheat bread with spring mix, tomatoes, applewoad i 13\?5
bacon, swiss cheese and rosemary aioli M
CATFISH AND GRITS N
served fried or blackened with parmesan cheese grits, caleslow and W19
sweeet apple corn relish oo
PEACH GLAZED ALASKAN GRILLED SALMON )
served blockened or grilled and glazed with coramelized peaches over :__I'J Ej__:
garlic mashed potatoes e
CHICKEN AND WAFFLES Py
signature fried chicken wings served with homemade waffles and warm { 1 j{
maple syrup Sea
CREOLE BLACKENED TILAPIA R
pan-blackened tilapia served with spinach, mushrooms, and corn relish; :J.k“,::.:
topped with a lemon butter sauce N/

-----------------------------------------------------------------------------------------

A GLOBAL CONCESSIONS BRAND =+ GLOBALCONCESSIONS.COM

WE HOPE THAT YOU ENJOY YOUR DINING EXPERIENCE AND ASK THAT YOUR VISIT NOT EXCEED 3 HOURS 50 THAT OTHER GUESTS WILL NOT HAVE TO'WAIT TOO LONG TO DINE; IF SEATING 15 AVAILABLE, WE WILL BE HAPPY TO ALLOW YOU TO EXTEND YOUR VISIT
WE WILL PREPARE YOUR FOQD AS REQUESTED, HOWEVER, BE ADVISED THAT CONSUMING RAW OR UNDERCOOKED FOOD MAY CALISE SERIOUS ILLNESS; PLEASE NOTIFY YOUR SERVER OF FOOD ALLERGIES
CWEET GEORGIA™S IUKE JOINT ADDS AM 18% GRATUITY 7O ALL PARTIES OF & OR MORE



