Entrees

Standing Rib Roast 21

Coffee rubbed bone-in pork smoked in almond wood, bourbon peach
chutney, southern greens

Country Fried Veal 20

Local farm raised veal, green tomatoes, sorghum seeds, seared okra,
hot honey sauce, mashed potatoes

Starters

Deviled EggsV 8

Mustard caviar, bacon bits

Roasted Corn Dip 10
V

Spicy pimento cheese, jalapeño
cornbread

Grilled Shrimp 12

Corn remoulade, Andouille sausage

Oysters on the Half Shell
half | dozen ♦ 12 | 22

Freshly shucked local oysters, house
made cocktail sauce, seasonal
mignonette

Oysters Rockefeller 14

Broiled local oysters, creamed spinach,
fennel, Parmesan cheese

Hot Legs 8

Smoked chicken legs, BBQ ranch

Okra & Manchego FlatbreadV 11
Seared okra, roasted corn, red onion
marmalade, Manchego cheese, on house
made flatbread

Salads

Shrimp & Grits 19

Sautéed shrimp, Andouille sausage, mushrooms, spicy brown butter,
with a house made angel biscuit

Farm Raised Hanger Steak 23
Grilled 9oz. steak, blue cheese, German potato salad
Grilled Vegetable StackV 16

Portabella mushroom, zucchini, eggplant, green tomato, caramelized
onion, corn relish, pimento cheese, tomato sauce

♦

♦

♦

♦

Grilled Peach & Smoked
Avocado SaladV 7 | 13

♦ 22

Beef Brisket

Slow mesquite smoked, served with Sweet Whiskey
and Western Carolina sauces

Chicken

Hickory smoked quarter chicken, served with White Alabama
and Western Carolina sauces
Hickory smoked for 24 hours, served with South Carolina Mustard
and Lexington Dip sauces
Grilled local Andouille sausage

TofuV

Black cherry wood smoked with vegan BBQ sauce

♦

♦

♦

♦

Sandwiches

♦

♦

♦

South Carolina mustard sauce, topped with blue cheese coleslaw

Desserts

Crutch Brisket Sandwich 16

Chocolate Chip Skillet 8

Skillet cookie, vanilla ice cream,
caramel

Carolina Crullers 7

Fried doughnut, chipotle chili powder,
raspberry chocolate sauce

Blueberry Buckle 9

♦

Pulled Pork Sandwich 15

Smoked Short Rib Sandwich 16

Brown sugar crisp, Georgia peaches,
vanilla ice cream

♦

select one side

Arugula, Manchego cheese, chopped
apricots, lime avocado vinaigrette

Georgia Peach Cobbler 8

♦

Hickory smoked, served with Lexington Dip
and South Carolina Mustard sauces

Andouille Sausage

Iceberg lettuce, pickled red onion,
bacon lardons, smoked avocado, blue
cheese crumbs, house made ranch

♦

Ribs | half or full rack (full is two mains ♦ 26)

Barbecue Chicken Salad 13

Acre Wedge SaladV 12

♦

select two mains and two sides

Pulled Pork

Mixed greens, smoked chicken, Western
Carolina sauce, celery, pickled red
onion, seasonal tomatoes, cheddar,
house made ranch

♦

BBQ Platters

Bourbon Blue SaladV 7 | 13

Spinach, lamb bacon, blue cheese,
watermelon radishes, pears, candied
pecans, honey bourbon vinaigrette

♦

Topped with pimento cheese, onion rings, beer mustard
Western Carolina sauce, topped with house made bread & butter
pickles, duke’s mayo

Shrimp Roll 16

Grilled shrimp, topped with corn remoulade, okra

House Made Veggie BurgerV 13

Black bean & corn patty, topped with spinach and lime avocado
dressing

The 121 Burger 14
8oz. beef burger, topped with BBQ onions, cheddar, lettuce, tomato

Biscuit crumble, blueberry panna cotta

♦

In 1881, brothers Senator John Sherman
and General W.T. Sherman purchased 121
acres of land north of Boundary Street
(now Florida Avenue) and named it
“Columbia Heights.” In previous years,
the area around the current metro
station was a circular horse race track.
When the track closed, the area was a
crossroads for nearby farms with a daily
stagecoach line to the city. The
Columbia Heights subdivision thrived in
the roaring twenties. The Tivoli Theatre
was completed in 1924 and Columbia
Heights earned the reputation as an
important destination outside of
downtown Washington DC.

Sides

♦

♦

♦

♦

♦

♦

♦

♦

♦ 6

Mashed PotatoesV
Corn on the CobV
Blue Cheese ColeslawV
Creamed SpinachV
Sweet Potato FriesV
BBQ Pork Mac & Cheese
Mac & CheeseV

German Potato Salad
Creamed CornV
Jalapeño CornbreadV
Backyard Style Pork & Beans
Southern Greens with porkV
Onion Rings with beer mustardV
Cheddar Grits

v – vegetarian option available
*20% gratuity is added to groups of 6 or more
consuming raw or undercooked meats, poultry, seafood, or eggs may increase your risk of
foodborne illness, especially if you have certain medical conditions.
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