VIRGIL'S

REAL ®® ppg
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~~ RPPETIZER v

TEXAS RED CHILI
Brisket Chili with Scallion & Cheddar Cheeses

TRAINWRECK FRIES

Cheddar & Jack Cheese, Smoked Bacon,Scallions, Jalapefios, and Ranch Dressing

HUSH PUPPIES

with Maple Butter

SR S OKED BB CHICKEN WINGS

i Tossed in a Choice of Virgil's Classic, Carolina Gold, or Chili Garlic Sauce ﬁ
; Served with Blue Cheese Dip ¢:$4) ]
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SERVED WITH HOMEMADE CORNBREAD & CHOICE OF TWO SIDES

MAC ATTACK

Mac & Cheese, Collard Greens, Virgil’s BBQ Sauce, Frizzled Onions, Scallions,
Virgil’s Dry Rub & Choice of Protein

PULLED PORK SANDWICH

Carolina Vinegar Mop, Red Cabbage & Green Apple Slaw & Chipotle Mayo

BRISKET MELT

Melted Cheddar Cheese & Caramelized Onion

BIG BOSS BIRD

Bacon Jam, Pepper Jack Cheese, Chipotle Mayo, Lettuce & Pickles
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PICK 2: Memphis Pork Spare Rib, Pulled Pork,

Smoked 1/4 Chicken, Chicken Wing, Brisket or Trash Ribs (s)
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SIDES: Cheppar Cheese Grits, Dirty Rice, Cowsoy Caviar, Mac & CHeese, CoLLARD GREENS,
MasHep Potatoes & GRravy, BRUSSELS §pRou15, Sweer Porato Tors, SMoke BeANs or ButTermiLk Biscurts (2)



VIRGIL'S

REAL ®® ppg

RESTAURANT WEEK

DINNER MENU $45 | CHOICE OF STARTER & ENTREE
ADD SKILLET CORNBREAD $6

~~ APPETIZER v
QUESO DIP

with Tortilla Chips
TRAINWRECK FRIES

Cheddar & Jack Cheese, Smoked Bacon,Scallions, Jalapefios, and Ranch Dressing

HUSH PUPPIES
with Maple Butter

K SMOKED BBQ CHICKEN WINGS

Tossed in a Choice of Virgil's Classic, Carolina Gold, or Chili Garlic Sauce
Served with Blue Cheese Dip (+$4)

SERVED WITH HOMEMADE CORNBREAD & CHOICE OF TWO SIDES

CAROLINA DUROC PULLED PORK
Slow Smoked and Hand Pulled

TEXAS BEEF BRISKET

Slow Smoked and Sliced to Order

SMOKED 1/2 CHICKEN

Slow Smoked with Memphis Style Rub

(OMBO PLATTER

PICK 2: Memphis Pork Spare Rib, Pulled Pork,
Smoked 1/4 Chicken, Chicken Wing, Brisket or Trash Ribs (+s8)
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VIRGIL’S FAVORITE!
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SIDES: Cheppar Cheese Grits, Dirty Rice, Cowsoy Caviar, Mac & Cheese, CoLLARD GREENS,
Mashe Potatoes & GRavy, BRUSSELS §PROUTS, Sweer Potato Tors, SMoke BeANs or ButTerMiLk Biscurs (2)

~~ DESSERT vn
BANANA PUDDING

Fresh Banana Caramel, Pastry Cream, Whipped Cream, & Nilla Wafers

SALTED CARAMEL BROWNIE
Gooey Chocolate Brownie, Creamy Caramel, Crunchy Pecans
with Vanilla Ice Cream



VIRGIL'S

REAL ﬂ BB&

RESTAURANT WEEK

BRUNCH MENU $30 | CHOICE OF STARTER & ENTREE
ADD SKILLET CORNBREAD $6

A~ APPETIZER v

DEVILED EGGS
Crispy Bacon & Virgil’s Dry Rub

CANDIED BACON

11b Honey & Brown Sugar Glazed Bacon

SMOKED BBQ CHICKEN WINGS

Tossed in a Choice of Virgil's Classic, Carolina Gold, or Chili Garlic Sauce
Served with Blue Cheese Dip

HUSH PUPPIES

with Maple Butter
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VIRGIL'S BRUNCH BURRITO

Southwestern Rice & Beans, Scrambled Eggs, Chihuahua Cheese, Salsa Verde,
Lime Crema & Your Choice of Meat

BANANAS FOSTER STUFFED FRENCH TOAST

Banana Caramel Cream Filling, Banana Rum Caramel, Topped with
Whipped Cream & Cinnamon

VIRGIL’S BRUNCH SKILLET

Home Fries, Fried Egg, Queso & Your Choice of Meat

SHRIMP & GRITS
BBQ-Rubhed Shrimp, Smoked Bacon, Cheddar Grits, Mushrooms, Scallions & Sherry Gravy

~~ DRINKS v
MIMOSA 510

Choice of Strawberry, Mango or Blackerry Kiwi

VIRGIL’S FROZEN MARGARITA |10

Sauza Blue Agage Tequila, Fresh Lime, Triple Sec

BIG BLOODY BULL RIDER |15
Titos Vodka, Signature Bloody Mary Mix & Virgil’s Dry Rub (25 oz BIG MUG)
Add Candied Bacon, Brisket and Wing +$8

“PSL”FROZEN ESPRESSO MARTINI 516
Vanilla Vodka, Kahlua, Espresso, Pumpkin,
Condensed Milk, Hickory-Smoked Vanilla Syrup,
Whipped Cream, Pumpkin Pie Spice.



