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Lunch served Tuesday - Saturday, flam - 3pm

Sandwiches

All sandwiches (except chops) served with choice of one side

Po'hoys Grilled Cheese
lettuce - tomato - remoulade provolone - pimento spread - grilled french bread
- catfish - fried or blackened - 11 chimichurri - 8
+shrimp - sautéed or fried - 10
- classic - potatoes - peppers (v) - 10 Cheps
open faced - breaded turkey chop or pork chop
Vegan Wrap mashed potatoes : good gravy - 12

buffalo cauliflower - black-eyed pea hummus BIT

fried Gk.’al.' 'En”cleo *tomato - cucumber pulled bacon - fried green tomato - lettuce - choice
cajun aioli (v) - of cajun aioli - remoulade - chimichurri - 11

Sliders w Fried Bologna
- beef - 12 classic fried bologna - wonder bread - 8

- crabcake - 14 Chicken "Samich”

grilled or fried chicken breast - lettuce - tomato
choice of sauce - 12

Catering To-Go

Large portions of our most popular items.
half pan serves 8-10 « full pan serves 20-24

Meats & Proteins The Sides

% pan - 90 - full pan - 175 macaroni & cheese

greens - traditional - turkey - vegan (gf/v)
Sides & Salads black-eyed peas (gf/v)
Y% pan - 30 - full pan - 55 s&',vrget_ pot(agtfc;e? (gf/v)

ity rice (gf/v,
The Meats white rice (gf/v)
icks mashed potatoes (gf/v)

Fﬁgﬁlﬁﬂigﬂg on{gh spaghetti - garden or meat sauce (v)
chicken breast - grilled - blackened (gf) grits (gf/v)
catfish - grilled - blackened - fried (gf) green Beans (gf/v)
slow smoked brisket (gf) fried sweet comn (gf/v)
shrimp - sautéed - blackened - fried (gf) cole slaw (gf)
pork chop - fried - grilled (gf) french fries (gf/v)

cup of soup (gf/v)
Proteins side salad (gf/v)

tempeh (gf/v) Combread
ed paeiiower {£54) 12 for $10- 24 for $20

Forty Acres House Favorites # (v) - vegan option » (gf) - gluten-free option

Ask your server about items that may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shelifish or
eggs may increase your risk of foodbome iliness (especially if you have a medical condition)
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STARTERS GREEN PLATES & SOUPS

» Soul Rolls 5 add chicken » catfish * tofu - 4 | add shrimp  steak - 6
Forty Acres Sampler ;
chicken - black-eyed peas - collard greens i ,kﬂy‘k. g lp e gl Caesar Salad w Planter's Salad
dirty rice - crispy wonton (v) - 9 SIGen SIS “WIREs T SOUl fDits OWR = gl'illeg m?aineiogm(eg[;} iJa;Tesaﬂ romaine * pickled egg - combread croutons - pickled
combread croutons (gf) - onions - farmer's cheese - housemade buttermilk

'I“mfn“ g‘iﬂfﬂ; . Black-Eyed Pea Hummus ranch (gf) - 11
classic fried - Forty Acres Hot Sauce crisps i 5 4 -
wonder bread sauce - 9 grled br.ead o glut.en e S PR P]atg .Sa,l?llp.l_er' : w- Jahari Salad
Fried Okra w- Chicken Skins 14 VIeE Lk {rj“;)(f‘Er:ﬁ:]fsﬂlatfz‘i Bl  creen beans - cannellini beans - kidney beans

lima beans - garbanzo beans : onions * peppers

jalape - sumac- chives - 7
HARETS P Ses IS white balsamic vinaigrette (gf/v) - 10

cajun aioli - green onions (v) - 8

Forty Acres Wings e ot e S Soup 0f The Day
double brined - choice of Forty Acres Hot Sauce abasco-pickled okra - cajun remoulade (v) - (gf/v) cup - 4 - bowl - 6
jalapefio syrup - buttermilk ranch - 9
Soul Bowls SOUL PLATTERS
Sweet Potato Risotto Quinoa & Collards Stir Fry BUILD YOUR OWN PLATTER The Sides
sweet potato puree - cubed sweet potato crispy cauliflower - red & white quinoa - braised choice of meat or protein - two sides - bread - 17 macaroni & cheese
peas- 13 collard greens - peppers - black-eyed (v) - 11 additional protein - 7 - additional side - 4 greens - traditional - turkey - vegan (gf/v)
Chicken Noodle Steak & Cheese The Meats syl g
chicken three ways - house made broth - egg steak - melted cheese sauce - peppers - onions roasted chicken (gf) dirty rice (gf/v)
noodles - carrots - celery - onion - 12 bread bowl - 15 fried chicken white rice {gffv)
chicken brf}ast " grl“ed 2 biack?ned (gf} mashed potatoes (gf/v)
catfish - Q’l"ed : blackened - fried (gf) spaghettj = garden or meat sauce (v)
slow smoked brisket (gf) grits (gf/v)
shrimp - sautéed * blackened - fried (gf) green beans (gf/v)
pork chop - fried - grilled (gf) fried sweet com (gf/v)
PROTEINS cole slaw (gf)
GRITS & GUMBO wnpein el french fries (gf/v)
House fr caisder (gf/v) Gl 6 soup (/)
. . . Flight Of Grits side salad (gf/v)
shrimp - house specialty spicy smoked tomato , )
purée (gf) - 15 you read that right! a tasting of three shrimp &
Nerieni grits of your choosing (gf) - 16
. . Forty Acres Soul Platter
\s&r&g%s:((egft}s_a{gry gazerwhele gam mistad w- BYO Gumbo our idea of the perfect platter! fried pork chop m'“ PLATTER
anson mills rice - okra * zucchini - squash - celery chicken - catfish - greens - mac & cheese - 20 customize a meal for four
Southern mirepoix - microgreens (v) - 12 served with choice of bread - 54
shrimp - cream - asiago - parmesan * bacon * Choice of Proteins Vegan Platter Appetizer
pancetta  yellow, red & green peppers (gf) - 14 andouille sausage - crawfish - scallops tempen - fied cauliflower - greens - black-eyed peas o oc.
U!gan ' mussels - shrimp - tempeh - 2 each mashed potatoes - gravy (v) - 18 okra - soul rolls
wild mushrooms - black garic (v) - 14
Catfish Platter Choose 3 Proteins
fried catfish - garden spaghetti - fried okra - 17 Cheose 3 Sides
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shelifish or Ask your server about | L i 0 od, shellfish or
E




