Beer
Of course you want a beer..
We have 60 on tap, plus some bottles, too!
Our list is constantly changing, so check out the screens above
the beer counter for a current list!
Our tap list is also available on our website
thesoutherngrowl.com/menu
Wine and non-alcoholic beverages also available.

Food
Comes with a side of house potato chips..
Or upgrade to a side of fries or slaw for 1.50

Vegetarian

Heirloom Tomato sandwich

Grilled Vegetables & Hummus Plate

A plate of house made hummus topped with grilled
and marinated seasonal vegetables.
Served with warm house naan.
sm - 6.95 // lg - 12.95

Caprese Salad

Marinated heirloom tomato, cherry tomato,
fresh mozzarella, local basil, & gremolata.. 8.95

Shrimp Skewer

GF Grilled and brushed with
schug (spicy moroccan herb sauce),
grilled vegetables,
isreali lemon cous cous and soft herbs.. 8.95

Goodfella’s Calamari
Crispy fried calamari tossed with garlic butter and
pickled peppers with a side of red sauce.. 9.95

Marinated heirloom tomato,
smoked corn mayo, avocado,
shredded romaine, & house bbq chips on
toasted wheatberry bread.. 8.95
..add bacon if you wanna for $1.50

Havarti Wedges
Cheese lovers ONLY!
Breaded, fried, and creamy Havarti with
peach pepper jam.. 6.95

Pimp Melt

Blue Crab & Corn Hushpuppies
Served with a side of smoked corn aioli.. 6.95

Jalapeño pimento cheese, melty provolone,
fried green tomatoes, fresh cucumber, spicy
peach pepper jam, pressed together on
grilled wheatberry bread.. 8.95
pescetarian

Fried Oyster Po’ boy

Crispy fried gulf oysters, LTO, mayo,
house pickles, crystal hot sauce. Served on
warm Italian bread. 11.95

Barbarian Pretzel
Hot soft pretzel served with your choice of:
chocolate ganache OR Spicy brown mustard.. 5.95
Handcut Fries
GF With your choice of house made
gochujang mayo OR ghost pepper ranch.. 3.95
Brisket Fries
Handcut fries topped with slow cooked beef brisket,
melted pimento cheese, pickled peppers,
crispy onions, and ancho-cola BBQ sauce... 8.95

Firecracker Shrimp Hoagie

Crispy fried shrimp tossed in
house firecracker sauce, pimento cheese, LTO,
mayo, house pickles. Served on
warm Italian bread. 10.95
Carnivore

Chicken Katsu

Fried chicken katsu, avocado, fresh cucumber,
carrot-kale ginger Slaw, tonkatsu sauce, & spicy
mayo in a toasted sesame brioche bun.. 10.95

New Jersey Muffuletta

Pork roll, salami, tapenade, spicy giardiniera, &
provolone pressed in house made seeded
muffuletta bread… 9.95

BBQ Brisket Sandwich

Sloowww cooked 28 day aged beef brisket,
ancho-cola BBQ sauce, crispy onion,
house pickles, & white onion in a
toasted sesame brioche bun.. 11.95

French Onion Dip
Fresh seasonal vegetables and
GF house French onion dip.. 3.95
Carrot-Kale Ginger Slaw
GF .. 3.95

Ancho-Cola BBQ - mild
GF Buffalo - medium or Xtra HOT
Vampire on Fire Dry Rub - HOT
Spicy garlic & habanero dry rub

6 for $8

// 12 for $13

Split sauces for $1

Side of House Ranch or Blue Cheese Dressing $.50
Vegetarian

Pescetarian

GF

Gluten Free
*Our fryers may contain trace amounts of gluten.

