
   
2025 N Lombard St. Portland 97217 
503 208 2660 
 

Snacks 
Basket of Plain Fries or Cajun Tots: jalapeno ranch, 
ketchup – 6  
Hush Puppies: red pepper habanero jelly – 9 
Fried Pickles: remoulade – 7 
Bacon Cheddar Mini Corn Dogs:  honey mustard – 9  
Bourbon Chipotle Wings: blue cheese dressing – 11  
Buffalo Wings: blue cheese dressing – 11  
Nashville Hot Wings: blue cheese dressing - 11 
Pulled Pork Sliders: cabbage slaw, pickled red onion 
Carolina gold BBQ sauce, duke’s mayo – 9 
Catfish Sliders: fried catfish, cabbage slaw, bubbies 
pickles, crystal hot sauce, remoulade – 9 
Caprese Sliders: fresh tomato, mozzarella, arugula, basil 
pesto aioli, balsamic glaze – 9 
Fried Green Tomato Sliders: basil pesto aioli, shredded 
lettuce, pickled red onion – 9 
Fried Catfish Basket: remoulade, ketchup, crystal hot 
sauce, w/ fries – 12 
Chicken Strips Basket: jalapeno ranch, ketchup, crystal 
hot sauce, w/ fries – 12 
Roasted Cauliflower: radish, jalapeno, pickled red 
onion, cilantro-lime vin, cilantro-lime crema – 10 
Brussel Sprouts: balsamic glaze, shaved parmesan -- 10 
Buffalo Cauliflower: blue cheese dressing – 10 
Chicken & Waffles: bourbon maple syrup – 12         

Sandwiches 
-Comes w/ Plain Fries or Cajun Tots, sub cole slaw $1, 
kale salad, radicchio caesar, collards $2, add bacon $2, 
sub beyond $2 
Smash Burger: brioche bun, American cheese, shredded 
lettuce, onions, bubbies pickles, mustard, fry sauce – 15  
Pimento Burger: brioche bun, pimento cheese, lettuce, 
bubbies pickles, grilled onion & jalapeno, red pepper 
habanero jelly, fry sauce – 16 
Western BBQ Burger: fried onions, bubbies pickles, 
bacon, lettuce, bbq sauce, mayo, American cheese -- 16 
Nashville Hot Fried Chicken: shredded lettuce, bubbies 
pickles, Nashville hot sauce, duke’s mayo – 15  
Shrimp Po-Boy: fried or blackened shrimp, lettuce, 
bubbies pickles, tomato, remoulade – 15 
Catfish Po-Boy: blackened or fried catfish, shredded 
lettuce, bubbies pickles, tomato, remoulade – 15 
Fried Chickenstrip Po-Boy: chicken, shredded lettuce, 
tomato, pickle, fry sauce, served with fries or tots – 15 
Pork N Greens Sandwich: pulled pork, cabbage slaw, 
pickled red onion, sweet spicy bbq sauce, duke’s mayo, 
collard greens, pork belly – 16 

 

Sides 
Cole Slaw: cider vinaigrette -- 4 

Kale Salad: fennel, radish, red onion, vinaigrette -- 5 

Raddichio Caesar: crutons, shaved parmesan – 5 

Collard Greens: with pork belly – 5 

Fried Green Tomatoes: basil pesto aioli – 7 

 

 

Plates 
Gumbo: chicken, andouille sausage, in a spicy roux 
sauce over jasmine rice. served with cornbread and 
whipped honey butter.   Cup – 9   Bowl – 13    
Red Beans & Rice: spicy beer braised pork, andouille 
sausage, and beans over jasmine rice. served with 
cornbread  Cup – 9  Bowl – 13  
Jambalaya: sautéed onions, celery, and bell peppers in 
a spicy tomato broth with jasmine rice.  served with 
cornbread and whipped honey butter. 
    Veggie – 13 (gluten free & vegan w/out cornbread) 

    Blackened Shrimp or Catfish -- 16 
    Chicken & Andouille Sausage – 16  
    Fried Tofu – 16 
    Combo: chicken, andouille sausage, shrimp – 18 

Etouffe Combo: Tomato creole stew served over rice, 
with chicken, shrimp, crawfish and andoullie, comes 
with side of cornbread – 17 
Vegetarian Etouffe: Tomato creole stew served over 
rice, comes with cornbread – 14  Add fried tofu -- 3 
Mac & Cheese – 13 

Spicy Mac: jalapenos, andouille, cajun seasoning – 15  

The Dirty Mac: gruyere, cheddar, pulled pork cooked 
with choice of spicy sweet bbq or habenero jelly – 16 
Pesto Mac: Pecan pesto, mozarella cheese, fried green 
tomatoes -- 15 
Add: blackened chicken, blackened shrimp, fried 

chicken, andouille sausage -- 4                              

Salads 
Radicchio Caesar: Caesar dressing, croutons, shredded 
parmesan – 10      
Wedge: blue cheese dressing, radish, candied pecans 
onion strings – 10 
Kale: fennel, radish, red onion, hazelnuts, goat cheese, 
crouton, apples, sage & brown butter vinaigrette – 12 
Arugula Roasted Beet Salad: arugula, beets, goat 
cheese, apple, hazelnuts, balsamic glaze – 12 
Cajun Caprese Salad: pecan pesto, fresh mozzarella, 
fried green tomatoes – 10 
 

Desserts 
Key Lime Pie: deconstructed dessert, with key lime 
curd, goat cheese whipped cream, hazlenut crumble – 5 
Beignets: sweetened rice fritters, powdered sugar, 
bourbon-caramel drizzle – 7 
 
 
 
 

Non-Alcoholic Beverages 
RC Cola, Diet RC, Jones Soda Root Beer, 7up, 
Squirt, Cock n Bull Ginger Beer – 3  
Tropical Fruit Mocktail – 5  
Mela Watermelon-Passion Fruit water 16oz Can – 6 
Fort George LüP Sparkling Hop Water 16oz Can – 5  
Free Wave Hazy IPA N/A – 5   
Best Day Electro-Lime Mexican Lager N/A – 5   
Ablis Sparkling Lemon or Blood Orange-Cran CBD – 6 (21+) 
St. Agrestis “Phony Negoni” N/A  – 8  
Cold Brew Coffee – 5 
 
 
 
 



 

HAPPY HOUR 3-5 
* Dine-in only * 

DRINKS 
 
Beer of the Day (See server) – 4 
Cider of the Day (See server) – 4 
Happy Bubbles- Brut Rosé – 7 
Fancy & Improved Whiskey Cocktail- bourbon. absinthe. 
maraschino liqueur. bokers bitters – 7  

Happy Negroni- “Negroni Verde” gin. luxardo bitter 

bianco. luxardo del santo. midori.  
blanco vermouth blend – 8 
R & R- reposado tequila. ramazzotti amaro. dry vermouth. 
memphis BBQ bitters. demerara – 7 
Daiquiri- don q cristal rum. lime. demerara – 7 
Cognac French 75- cognac. lemon. champagne – 7 
Bottle White Pinot Grigio - 20 
Bottle Red Barbera D’Asti - 20                            
Bottle Rosé Willamette Valley - 19                               
 

FOOD 
 

Pulled Pork Sliders: cabbage slaw, pickled red 

onion, Carolina gold BBQ sauce, duke’s mayo – 6 

Catfish Sliders: fried catfish, cabbage slaw, 

bubbies pickles, crystal hot sauce, remoulade – 6  

Fried Green Tomato Sliders: basil pesto aioli, shredded 
lettuce, pickled red onion -- 6 
Caprese Sliders: fresh tomato, mozzarella, 

arugula, basil pesto aioli, balsamic glaze – 6 

 

Roasted Cauliflower: radish, jalapeno, pickled red onion, 
cilantro-lime vin, cilantro-lime crema – 6 
Buffalo Cauliflower: blue cheese dressing – 6 
Brussel Sprouts: balsamic reduction, parmesan – –6 
 
 
Mini Burger Sliders: fry sauce, lettuce, pickle, 

onion, American cheese – 6 

Mini Mac’N’ Cheese: -- 6 

Hush Puppies: red pepper habanero jelly – 6 
Bacon Cheddar Mini Corn Dogs:  honey mustard – 6 
 

Cup of Gumbo: chicken, andouille sausage, in a 

spicy roux sauce over jasmine rice. served with 

cornbread and whipped honey butter – 6 

Cup of Red Beans & Rice: spicy beer braised 

pork, andouille sausage and red beans over 

jasmine rice. served with cornbread and whipped 

honey butter – 6 

 

Late Night Food 10-11 
 
Basket of Plain Fries or Cajun Tots:  
jalapeno ranch, ketchup – 6  
Hush Puppies: red pepper habanero jelly – 9 
Bacon Cheddar Mini Corn Dogs:  honey mustard – 9  
Roasted Cauliflower: radish, jalapeno, pickled red onion, 
cilantro-lime vinaigrette, cilantro-lime crema – 9 
Pulled Pork Sliders: cabbage slaw, pickled red onion 
Carolina gold BBQ sauce, duke’s mayo – 9  
Chicken Basket: jalapeno ranch, ketchup, crystal hot 
sauce, w/ fries – 11  
Chicken & Waffles: bourbon maple syrup – 12 
 

 
Nashville Hot Chicken - comes w/ fries or tots: brioche 
bun, lettuce, bubbies pickles, Nashville hot sauce, duke’s 
mayo – 15 
Pork N Greens Sandwich - comes w/ fries or tots: 
brioche bun, pulled pork, cabbage slaw, pickled red 
onion, sweet spicy bbq sauce, duke’s mayo, collard 
greens, pork belly – 16 
 
Gumbo: chicken, andouille sausage, in a spicy roux sauce 
over jasmine rice. served with cornbread and whipped 
honey butter. 
Cup – 9       Bowl – 13  
Red Beans & Rice: spicy beer braised pork, andouille 
sausage, and beans over jasmine rice. served with 
cornbread and whipped honey butter.  
Cup – 9       Bowl – 13  
 

 


