
big jones 
Southern heirloom receipts 

Spinach Artichoke Bisque V 
Creamy puree local spinach with artichokes, nostrale rice, and 

peas, artichoke fritter   9 

Pickle Tasting  V 
A selection of homemade pickles, ferments, and sweetmeats 

served with whipped sorghum butter and Nola French bread   16 

Fried Green Tomatoes    V 
Fried crisp in Hazzard Free cornmeal, with creamy buttermilk, 

deviled egg puree, pickled shrimp, green tomato relish  15 

Pimiento Cheese 
Piquant spread of Hook’s one-year Cheddar and pimientos, 
piccalilli, benne crackers with homemade Worcestershire   9 

Gumbo ya-ya 
House cured and smoked andouille sausage and chicken in 

black roux, with buttered aromatic Delta rice   8  

Appetizers and Soups 

Deviled Crab a la McGee’s Branch, ca. 1965 
Lump blue swimming crab gratineed with creole mustard, house 

worcestershire, and red pepper, served with toasted baguette   24 

Boucherie Board  
An array of all of our house charcuterie, pickles, and sweet-

meats with homemade breads and crackers   28 

Crawfish Boudin Balls 
Peppery crawfish & rice sausage breaded and fried crisp, served 

with cayenne mayonnaise and green tomato relish   15 

Breakfasts 
Mushroom & Leek Omelet   V    * 

Three Cedar Ridge Farm eggs, roasted local maitakes, 
melted leeks, Capriole goat cheese, 

choice of side   15 

Roasted Mushrooms   V    * 
Mycopia organic maitakes and River Valley Ranch 

shiitakes with butter and wine, on creamy grits with 
a sunny duck egg   20 

Hazzard Free Farm Corncakes    V   * 
Local heirloom cornmeal, Cheddar cheese,  

sea island red pea gravy, with two farm eggs,  
tomato gravy, alligator pear   15 

Bacon & Cheese Omelet * 
House-cured and smoked bacon with griddled onion, 

and Jarlsberg Swiss cheese,  
and your choice of side   15 

Sandwiches 

*Big Jones Burger 
House-ground blend of Fischer Farms beef, American cheese, 
Gotham Greens butter lettuce, Mighty Vine tomato, home-

made bread & butter pickles, red onion, Duke’s mayonnaise   20 

Fried Chicken Sandwich 
Hand deboned leg & thigh quarter, skin-on, fried crisp with 

our legendary recipe, on a buttery bun with cayenne mayon-
naise, Gotham Greens butter lettuce, chow-chow   17 

Charred Andouille Poor Boy 
House made andouille sausage on a homemade Nola-style ba-

guette with remoulade, shredded cabbage, Mighty Vine tomato, 
and homemade bread & butter pickles   18 

Fried Crawfish Poor Boy 
Crispy breaded Louisiana tails, Mighty Vine tomatoes, home-
made bread and butter pickles, shredded cabbage, and spicy 

remoulade all on a homemade Nola-style baguette   18 

Fried Catfish Poor Boy 
Crispy Delta catfish filet, Mighty Vine tomatoes, homemade 

bread and butter pickles, shredded cabbage, and spicy re-
moulade all on a homemade Nola-style baguette   20 

Breakfast B.E.L.T. 
Thick house-cured and smoked bacon on homemade butter-

milk bread with two fried Cedar Ridge Farm eggs, Mighty Vine 
tomatoes, Gotham Greens butter lettuce, and Duke’s    16 

Home-baked Bread 

Buttermilk Biscuits   V 
King Arthur artisan flour and Farmhouse Kitchens butter, with 
Caudill’s sorghum butter and homemade peach preserves   7 

Skillet Cornbread 
Hazzard Free Farm Althea’s White cornmeal baked in bacon fat, with 

Farmhouse Kitchens Butter whipped with Caudill’s sorghum    8.5 

Fried Chicken 
Our famous recipe fried in pork fat and bacon drippings, with butter-
milk biscuits, sorghum butter and preserves  20 light 17.5 dark 32 half 

Entrees  

Shrimp & Grits 
Key West Pink Shrimp smothered in a tasso ham and mushroom 

gravy, served with creamy Anson Mills cheese grits    22 

Fried Chicken Salad V  
Crispy breast strips fried in our signature dredge, with butter lettuce, 
tomato, cucumber, shallot, hook’s blue cheese, buttermilk herb   17 

Grilled Steak & Cornbread Salad 
Fischer Farms bavette marinated and grilled, butter lettuce, shallot, 

pineapple, torn cornbread, cilantro-orange vinaigrette   19 

A Simple Southern Breakfast * 
Two Cedar Ridge Farm eggs cooked your way with but-
termilk biscuit, creamy cheese grits, and choice of craw-

fish boudin or house-cured bacon   16 
Big Salads 

Rooftop Garden Salad V  
Gotham Greens butter lettuce tossed with shallot, radish, pecans, 

Hook’s blue cheese, buttermilk herb dressing   9 

Baked Cheese Grits   V 
Anson Mills Carolina Gourdseed White hominy grits cooked with Kilgus 

Farmstead milk, smothered in aged Cheddar and baked   10 

Reezy-Peezy a.k.a. Hoppin’ John   V 
Cahokia rice cooked with benne seed and tossed with Anson Mills  
sea island red pea gravy, topped with fried okra and piccalilli   12 

Vegetable dishes and sides 

Garlicky Bacon Fat Fries 
Kennebec potatoes given a hard fry in seasoned oil, dressed with  

garlicky bacon & malt vin aigrette and parsley   7 

Gullah-style Turnip Greens   V 
Turnip greens braised with onions and sea island benne seed in 

coconut milk, with crispy torn cornbread    10 

Important information 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne-illness * eggs, burgers, pork, steaks, seafood undercooked on request 

Crawfish Etouffee a la Breaux Bridge, ca 1930 
Louisiana Crawfish tail smothered in wine and butter with onions 

and Cajun spices, served with steamed Delta rice   28 

Choose one side 

Niçoise a la Creole 
Loch Duart Salmon, Belgian endive, local fingerling potatoes & as-

paragus, boiled egg, lemon-basil vinaigrette 

Grilled Shrimp & Potato Salad 
Charred jumbo Gulf of Mexico white shrimp, butter lettuce, Cajun-

style potato salad, fried lemon, scallions 


