
SHE-CRAB SOUP
Seasoned blue crab, chives

Baby gem lettuce, fennel, apple, persimmon, 
pickled muscadine vinaigrette

PIMENTO CHEESE FRITTERS

Gold potato, smoked cabbage, mushrooms, green goddess

AWARD-WINNING SHRIMP & GRITS
Andouille sausage, sweet onions, bell peppers, 

Tasso ham gravy 

PORK RIBEYE
Apple mustard, smoked cabbage, pork demi

CHICKEN & DUMPLINGS
Buttermilk dumplings, root vegetables,

 black pepper chicken gravy

POOGAN'S FAMOUS FRIED CHICKEN

FROGMORE STEW
Rock shrimp, crab claws, local catch, smoky sausage, 

salt potatoes, hominy, crab broth

LAMB SHANK
Berbere spice, gumbo z’herbes

Select one for your second course

Traditional Holiday Fare

Sage sausage & cornbread dressing, whipped potatoes,  giblet gravy,
country-style green beans, cranberry sauce

HERB-ROASTED TURKEY

Hoppin' John with country ham, 
collard greens, hot honey

 Whipped beef fat butter, whipped potatoes, asparagus, bordelaise
BEEF TENDERLOIN +$5

+$10

LOCAL GREENS SALAD 

2025 Holiday Menu

Select one for your first course

FRIED GREEN TOMATOES
Embered onion dip, giardinera Bacon jam

SOUTHERN CAESAR SALAD
Romaine, butter beans, cheese crackling, 

cornbread gremolata, Caesar dressing

CROQUETTES

Thank you for choosing to celebrate this special holiday at Poogan's Porch. 
We are delighted to offer you the following prix fixe menu at $75 per adult (excluding tax, gratuity, and alcohol).  

PLEASE NOTE: Prices listed are for cash, gift card, prepaid card, and debit card transactions. Credit card fee is 2.89%.

BANANA PUDDING
Bourbon vanilla pudding, bananas,

whipped cream, Nilla wafers

  Select one for your third course

 PECAN PIE
Caramel drizzle


