
SUNDAY SUPPER

C O M M E R C E

FOR THE TABLE

WARM BUTTERMILK BISCUITS...whipped honey butter

FRIED GREEN TOMATOES & PIMENTO CHEESE
house smoked aioli, hot sauce

MARKET GREENS...apples, pecans and sherry vinaigrette 

CHOOSE A MEAT
select one per guest

BUTTERMILK FRIED CHICKEN...commerce hot sauce

CORNMEAL CRUSTED FRIED CATFISH...remoulade

ROASTED HARISSA SALMON...ponzu

COLA BRAISED BRISKET...creamy pan sauce 

PORTERHOUSE PORK CHOP...with maple glaze 

BUTCHER’S STEAK...garlic butter

CHOOSE THREE SIDES
served with your entree

GARLIC MASHED POTATOES

BRAISED DIJON COLLARD GREENS

CHEDDAR BACON MAC & CHEESE

CRISPY BRUSSELS SPROUTS

CREAMY FALLS MILL GRITS

CRISPY FRENCH FRIES

BUTTERY GREEN BEANS 

DESSERT

CHOCOLATE CHUNK SKILLET COOKIE

TRES LECHES CHEESECAKE

KEY LIME PIE

$45 per person
$22 children under 12

“A Fancy Meat & Three”


