
FRIES

VEGAN SOUL ROLLS
black-eyed peas · collard greens
dirty rice · crispy wonton (v) —  9

FRIED CAULIFLOWER
tossed in vegan sweet chili sauce (v) —  9

FRIED OKRA
cajun remoulade (v) —  9

FRIED GREEN TOMATOES
(SEASONAL)
cajun remoulade (v) —  9

SOULPOSSIBLE BURGER
vegan burger · smokey bbq glaze · onion pickles (v) —  16

SOULPOSSIBLE CHX SANDWICH
vegan chicken · smokey bbq glaze · onion pickles (v) —  16

VEGAN WRAP
buffalo cauliflower · black-eyed peas · fried okra 
lettuce · tomato · cucumber (v) —  15

VEGAN SOUL GRITS
choice of wild mushroom or mixed vegetables (gf/v) —  15

VEGAN GUMBO 
rice · okra · zucchini · squash · celery · mirepoix
greens (v) —  16
ADD: vegan chicken, blackened mushrooms, beef or pork  —  3

CAULIFLOWER STEAK PLATTER
greens · vegan mashed potatoes (v) —  18

SOULPOSSIBLE NUGGETS
SoulPossible chicken nuggets · fries (v)
includes drink (choose from forty tea or lemonade)— 13

GUMBO —  19

PO’BOY —  19

PLATTER —  19

BY ITS D**N SELF —  13

1.  HOW DO YOU WANT IT?

STYLE IT

CHICKEN  FRIED · GRILLED

BRISKET
CATFISH  FRIED

SHRIMP  FRIED · BLACKENED

ANDOUILLE SAUSAGE
TURKEY LEG

2.  CHOOSE YOUR SOUL FOOD

3.  SOUL FOOD YOUR WAY
CHOOSE 2, ADDITIONAL SIDE - 5

HOT CHICKEN SANDWICH  
FORTY HOT or ORIGINAL
lettuce • tomato • pickles – 13

BRISKET SANDWICH
house made slaw · pickle · ciabatta  bread —  13

&

POUND FOR POUND CAKE —  7

7

7

9

9

4

COKE PRODUCTS —  4

HOMEMADE LEMONADE —  4

HOMEMADE STRAWBERRY LEMONADE —  4

FORTY SWEET TEA —  4

FORTY UNSWEETENED TEA —  4

LEMONADE & TEA ALSO AVAILABLE IN
half gallon —  9 

cognac pours, featured cocktails,
beer and wine also available

MAC & CHEESE  
GREENS (gf)

BLACK-EYED PEAS (gf)

POTATOES FRIED · MASHED •  SWEET (gf)

DIRTY RICE (gf)

GRITS (gf/v)

SIDE SALAD (v)

CORN FRIED · ON THE COB (gf)

SEASONAL VEGETABLE (gf/v)

POTATO SALAD SEASONAL 

COLESLAW
ADD CORNBREAD – 2

ADD WAFFLE – 2

SHRIMP & GRITS
tossed in one of our signature sauces (v) –  9

LOADED BRISKET FRIES
brisket, melted cheese, tomato, onion —  12

.75

forty hot sauce • forty cognac hot sauce
jalapeño syrup • sweet chili • remoulade

TURN UP
get your favorite lemonade flavor or iced tea

with a shot of our house-infused 
vodka, rum or cognac + $3

17

17

17

17



TIER 1: V.S. – 7
VERY SPECIAL 

ARMAGNAC D MONTAL VS
BRANDSON PHANTOM VS
CIROC VS
COURVOISIER VS
CROIZET
DELUZE VS
HARDY VS
HENNESSY
MAISON ROUGE
MARTELL VS
MEUKOW VS
NYAK
PIERRE FERRAND 1840
POLIGNAC VS
PRINCE HUBERT DE
TYCOON VS
HENNESSEY BLACK

TIER 2: V.S.O.P. – 11 
VERY SPECIAL OLD PALE

TOP SHELF – MP
  

BEYOND AGE

REMY MARTIN LOUIS XIII
CAMUS EXTRA DARK & INTENSE
CAMUS EXTRA ELEGANCE
HARDY NOCES DE DIAMANT
HARDY NOCES DE PERLE
HENNESSEY PARADIS

MP = market price

ECONOMY  (pick 3 from tier 1) – $25
BUSINESS  (pick 3 from tier 2) – $35

FIRST CLASS (pick 3 FROM TIER 3) – MP

all day every day
$3 House Sangrias
$3 Tequila Shots

$2 Can Beer
$2 Hard Seltzer 

UPTOWN
cognac • amaretto • simple syrup • fresh lemon juice • bitters 

BECKY (WHITE PEACH SANGRIA)
cognac • amaretto • white wine • peach purée 

LITTLE RICHARD
cognac • chartreuse • cucumber mint water • sugar • lime juice • mint

BAD (PUNCH)
cognac • ruby port • simple syrup • fresh lemon juice
mixed fruit juice • ginger ale • berries

BOUJEE (SANGRIA)
cognac • red wine • berries • sugar • cranberry juice • club soda

MAKAVELI
cognac • grapefruit juice • lemon juice • honey syrup
thyme garnish • chipotle powder

MOVING ON UP
cognac • lemon juice • grenadine • raspberry purée
pineapple juice • champagne • cherry & lemon garnish

PUMP IT HOTTIE
blood orange margarita

WILLIE DYNAMITE
cognac • tequila • pineapple • simple syrup • blue curaçao • lime

MS. JACKSON
cognac • peach liquor • peach sangria

MULES

...AND A MULE
house mule w/ cognac 

SUMMER MULE
watermelon vodka

#YPPL MULE
house-infused vodka

BREAKFAST MULE
orange juice 

EL HEFFE MULE
mule made with tequila

REDNECK MULE
mule made with bourbon

GIN BUCK
mule made with gin

DARK 'N STORMY 
pineapple • house pineapple-infused rum

WOCKESHA
crown royal • blue curaçao • grape juice

BOTTLES
BUD LIGHT –  3

BUDWEISER –  3

MODELO – 3.5

MODELO NEGRA – 4

MICHELOB ULTRA – 3.5

EARL STEVENS  VALLEJO, CA
A platinum-selling recording artist and actor from Vallejo, California, Earl is also 
known by his stage name of E-40—a rap veteran entrepreneur who is now living his 
dream by owning a winery.

BROWN ESTATE  NAPA VALLEY, CA
The Brown Estate label was officially established in 1996 when they harvested what 
would become their first bottling of Brown Zin. Since then, they’ve debuted over 20 
vintages and opened their first tasting room in downtown Napa in April 2017.

MCBRIDE SISTERS  MARLBOROUGH, NEW ZEALAND
Though continents apart, Robin and Andréa were both raised around vineyards in 
newly developing wine regions (Monterey, California and Marlborough, New Zealand), 
each independently fostering their own appreciation for the craft of winemaking. They 
met in 1999, proving the bond that can form over a bottle of wine.

CHARLES WOODSON WINES  NAPA VALLEY, CA
An endeavor that, like its proprietor, came from humble beginnings and evolved into 
so much more, these wines are blended from grapes that were cultivated in one of the 
most exclusive vineyards in Napa Valley.

BLACK CALDER BREWING  GRAND RAPIDS, MI
Established to make great beer and provide a platform for innovation, art, culture, and 
inclusion through collaborations in the craft beer industry, Black Calder makes dope 
beer for dope people and always for the culture.

ABOUT OUR BLACK PRODUCERS

COKE PRODUCTS – 4  

FORTY SWEET TEA –  4
HALF GALLON - 9

HOMEMADE STRAWBERRY
LEMONADE – 4
HALF GALLON - 9

GINGER BEER –4

CANS
ALTES – 5

HAROLDS– 5

BLACK CALDER – 7

PLEASE SCAN QR CODE FOR OUR
UP-TO-DATE BEER OFFERINGS >

TURN UP
get your favorite lemonade 

flavor or iced tea with a
shot of our house-infused 
vodka, rum or cognac + $3

$11  YOUR FAVORITES, REMIXED

CHRISTOPHER WALLACE
white tequila • blue curaçao • grape juice

TUPAC SHAKUR
orange pop • whipped vodka

JASON MIZELL (JAM MASTER JAY)
dark rum • malibu • pineapple juice

SNOOP DOGG
gin • pineapple juice • orange juice • lime

BRANDSON ROYAL
BRANDSON VSOP
CAMUS VSOP
COURVOISIER VSOP
D’USSE VSOP
DAVIDOFF
DELUZE VSOP
DU PEYRAT RARE
HARDY VSOP
HARDY VSOP ORGANIC

HENNESSEY BLACK
HENNESSEY VSOP
HINE RARE VSOP
KELT
LE COMPTE 5 YR
MAISON GAUTIER VSOP
MAISON ROUGE VSOP
MARTELL BLUE SWIFT
MARTELL VSOP
MAXIME TRIJOL VSOP
NAUDE
PIERRE FERRAND AMBRE
PRESTIGE
REMY MARTIN 1738
REMY MARTIN VSOP
REVANCHE
TYCOON VSOP

TIER 2 CONTINUED

RED
FREY VINYARDS Natural Red – 7 I 26 (v)
MCBRIDE SISTERS Red Blend – 7 I 38
BRICKMASON Red Blend – 7 I 37  
DOÑA PAULA Malbec – 7 | 34
10 SPAN Pinot Noir – 5 | 28
COASTAL VINES Cabernet Sauvignon – 8 I 40
AGRICULTURIST Red Blend – 7 I 34
RUBY PORT – 6 I 34
CHARLES WOODSEN’S INTERCEPT Pinot Noir – 9 I 45
PARDUCCI Merlot – 7 I 35 
LONGEVITY Cabernet Sauvignon – 7 I 35
BELAIRE LUXE – 10 I 50
BELAIRE GOLD – 10 I 50 
ROSÉ OF THE DAY – 6 I 22

BOTTLES ONLY
MOTU VIGET Sparkling – 34
CHEURLIN – 120

WHITE
EARL STEVENS Mangoscato – 8 I 35
EARL STEVENS Tropiscato – 8 I 35
AVA GRACE Pino Grigio– 7 I 36 
COMET Riesling – 7 I 36
BLACK GIRL MAGIC Riesling – 8 I 34
FREY ORGANIC White – 7 I 32
TE HENGA – 8 I 32 
10 SPAN Chardonnay – 6 I 32
MCBRIDE SISTERS Chardonnay – 7 I 36
CHATEAU ST. JEAN Creamy Chardonnay – 8 I 34
KIM CRAWFORD Sauvignon Blanc – 6 I 30
MCBRIDE SISTERS Sauvignon Blanc – 7 I 35 

NIPSEY
Martell VSOP • gin • juice

S. DOT
D’usse VSOP • IPA beer • splash grapefruit juice

NASTY NAS
Hennessey • citrus IPA • splash apple juice

COOL J
Patron • cider • splash orange juice

whipped vodka • hazelnut liqueur • peach pureé •  brown sugar

ALL SERVED WITH HOUSE-INFUSED GINGER BEER


