Grilled Shrimp Cocktail
dusted with cumin and garlic, served with
sweet chili cocktail sauce and lime wedges

Italian Sausage Skewers
with charred bell pepper and fennel, port wine mayonnaise

J’s Lip Smackin’ Ribs
dry rubbed in house blackening spice, slow roasted
and glazed in honey-barbecue sauce

Chile-lime Chicken Breast
served with a mango-jalapefio-red onion relish

Barbecue Pulled Pork
shredded and mixed with Carolina Style barbecue sauce, served with
caramelized onion Kaiser rolls and home made pickles

Carolina Cole slaw
shredded cabbage, julienne carrot, shaved red onion and
country style coleslaw dressing
Classic Macaroni & Cheese
with creamy gruyere and cheddar cheese
Summer Berry Trifle

layers of lemon pound cake, vanilla bean whipped cream and summer berries

Pomegranate Blueberry Lemonade
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