
SWEETNESS

hummingbird cake | 14 
Chef Art’s southern specialty combining pineapple-banana cake with 
luxurious cream cheese frosting. Served with vanilla bean ice cream

HOT FUDGE BOURBON BROWNIE | 14
Dark chocolate brownie garnished tableside with our warm bourbon chocolate sauce

 Shine CAKE | 13 
Chef Art’s signature dessert. An adults only bu�er cake soaked with moonshine 

syrup. Served with a seasonal fruit gastrique and a scoop of vanilla bean ice cream

 EVERGLAZED DOUGHNUTS | 10
Hand-cra�ed and glazed daily by our West Side neighbors at Everglazed

CHOCOLATE PECAN PIE | 14
A 100-year-old Smith Family recipe, served a la mode

SIGNATURE SAMPLER | 24 
A trifecta of signature desserts! Indulge with a petite 

portion of our Hummingbird Cake, Chocolate
Pecan Pie and Shine Cake with a scoop 

of vanilla bean ice cream



cocktails
WITH PERKS

ESPRESSO MARTINI | 15 
Mr. Black Coffee Liqueur, vodka and cold brew

concentrate are shaken to a frothy delight
 

KENTUCKY COFFEE | 15 
Woodford Bri�on Barrel Select, coffee and sweet cream

APPLE PIE A LA MODE | 14
Ole Smoky Apple Pie Moonshine, caramel vodka, 

apple juice, lemon, and cinnamon simple syrup

PEANUT BRITTLE | 14
Praline liqueur, Skrewball Peanut 

Bu�er Whiskey, salted 
cream and coffee


