®

Southern Spoon’
FOOD TRUCK MENU

SMALLER PLATES

oy,

FRIED PICKLED OKRA - $6
Horseradish Ranch Dipping Sauce

U SOUTHERN EGG ROLLS - $6
Collard Greens, Cabbage, Carrot, White Kidney Beans, Pepper Vinegar Syrup

“ SWEET POTATO CREAM CHEESE WONTONS - $6
Sesame Molasses Caramel Sauce

“ NASHVILLE HOT CAULIFLOWER - $6
Breaded and Fried Cauliflower, Tossed in our Nashville Hot Spice, “Nash-Dill” Pickle Cream

W TOMATO CORNBREAD SALAD - $6
Heirloom Tomatoes, Fresh Peaches, Fire Roasted Bell Peppers, Red Onion, Kalamata Olives,
Mini Cucumbers, Mint, Basil, Parsley, Cornbread Croutons, Aged Sherry Maple Vinaigrette
Add Applewood Smoked Bacon - $1 Add Homemade Fresh Cheese - $1 Add Fried Chicken - $2

LARGER PLATES

CHICKEN & WAFFLE (OR FRIES) - $12
Mild or Hot* Fried Chicken Breast, Sweet Potato Belgian Waffle, Catamount Vermont Maple Syrup
*Our Hot Sauce is a Mix of Liquid Pork Fat, Cayenne and Other Spices (Non-pork option available)

ADAM’S RIB - $12
1/2 Ib+ Jumbo Boneless Country-style Pork "Rib", Double wrapped in Bacon,
Smoked then Grilled, Spicy BBQ Glaze,
Choice of Side

FRIED BOLOGNA SANDWICH - $12
Homemade Prime Beef & Benton’s Bacon Bologna, Leaf Lettuce, Tomato, Potato Bun,
Choice of Signature "Nash-Dill" Pickle Cream, Homemade Pimento Cheese or Mustard
Choice of Side

SOUTHERN BURGER - $12
7-ounce Prime Beef basted in Nashville Hot Sauce, Leaf Lettuce, Tomato,
Signature “NashDill” Pickle Cream Cheese, Potato Bun
Choice of Side
Add Braised Benton’s Smoked Pork Belly - $2 Add American Cheese - $1

WELLINGTON SANDWICH - $15
Beef Tenderloin, Mushroom Duxelle, Country Pork Pate, Havarti, Arugula, Whole Grain Mustard, Brioche
Choice of Side

SWEETS

BANANA PUDDING BEIGNET - $6
Vanilla Wafer Batter-Fried Banana, French Vanilla Pudding, Cookie Crumb

SIDES

FRIED SMASHED FINGERLING POTATOES - $3 CHIPS - $2 FRIES - $3
JALAPENO-CHEDDAR CORN MUFFIN - $2

DRINKS

BOTTLED WATER, LACROIX, SODAS, SWEET TEA - $2



	smallER Plates
	Larger Plates
	SWEETS
	Sides
	Drinks

