
P R E S E N T E D  B Y: B E N E F I T T I N G :

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

First Course
One snack or salad for the table.

Spicy Chicken Dip
pulled chicken, spicy cheese sauce, smoked gouda  

and bleu cheese

Hush Puppies 
corn, jalapeno, cheddar, comeback sauce

Simple Green Salad
mixed greens, tomato, cucumber, radish,  

champagne vinaigrette

Second Course
Choice of one

Drumsticks, 1/4 White or 1/4 Dark
house brined and dredged, all natural, free range,  

with spicy hot honey

Fried Chicken Sandwich 
fried chicken breast, cole slaw, spicy mayo,  

house pickles

Shrimp & Grits 
blackened shrimp, white cheddar grits, pickled  

peppers, andouille sausage, garlic breadcrumbs,  
New Orleans gravy

Burnt Ends Mac & Cheese Bowl  
five cheese, bbq pork burnt ends, crispy onions, lemon thyme 

ranch, BBQ sauce, served with Crystal hot sauce

One Side Per Person

Collards
stewed with ham hock and bacon

Coleslaw
creamy and a little tart

Fries
tossed in herbs with a side of garlic aioli

Mac & Cheese
five cheeses and garlic breadcrumbs

Mashed Potatoes
herbed chicken gravy

Drink Special
Choice of speciality cocktail, mocktail,  

draft beer, Prosecco or house wine

THE EAGLE FOOD & BEER HALL
$36 | Lunch & Dinner


