VIRGIL/

STARTERS | - - || saNDwWICHES
4330 CHICKEN WINGS 7 All Selections are Served on a Brioche Bun with

Hand-Cut Idaho Fries and Coleslaw
3 PIECE $7.95 6 PIECE $12.95
Virgil's Famous Smoked Whole Chicken Wings with Blue Cheese Dressing CAROLINA BBQ PULLED CHICKEN SANDWICH $9.95

Slow Smoked Chicken, Pulled Off the Bone

TRAINWRECK FRIES $7.95

Hand-Cut Idaho Potatoes Smothered in Cheddar and Jack Cheeses, Smoked Bacon, Scallions, 4HICI{0RY SMOKED BBQ COMBO SANDWICH $10.50
Jalapefios and Ranch Dressing Choice of Two of Our Classic Hickory Smoked BBQ Meats

POPCORN SHRIMP $9.95 Pulled Pork, Carolina Pulled Chicken, Texas BBQ Beef Brisket

Cornmeal Crusted Shrimp, Fresh, Spicy Popcorn and Remoulade Sauce PULLED PORK SANDWICH $9.95
BBO NACHOS $9.95 Slow Smoked Carolina Pork Butt Topped with Mustard Slaw

Carolina Pulled Pork, Pulled Chicken and Texas Beef Brisket
All'in a Mild BBQ Sauce Covered with Jalapefios, Cheddar and Jack Cheeses SMOKED BBQ BRISKET SANDWICH $11.50

TRASH RIBLETS $8.95 Texas Style BBQ Brisket

Smoked Pork Riblets Slow Cooked in Our Famous BBQ Sauce and Served with Mustard Slaw = — ]
“VIRGIL’S ALE” BATTER DIPPED HO“SE SMOKED BBQ CLASSICS |
ONION RINGS $7.95 Served with a Choice of Two Side Dishes

Crispy Onion Rings with Blue Cheese Dressing
SOUTHERN.STYLE HUSHPUPPIES $5.95

Fried Cornmeal Bites Served with Whipped Vermont Maple Butter =Smoked BBQ Pulled Pork - $11.95
CHEF’S SOUP OF THE DAY $4.95

=Carolina Pulled Chicken -$12.95

ENTREE SALADS | -Texas BBQ Beef Brisket - $16.50

CHOPPED VEGETABLE $9.95
Seasonal Grilled Vegetables, House Mixed Greens, Topped with Cheddar and Blue Cheese

=Memphis Smoked Pork
Spare Ribs -§19.95

GRILLED CHICKEN BREAST $11.95
8 0z. Marinated Chicken Breast, House Mixed Greens, Grilled Red Onions and Bacon Lardons =Smoked BBQ Chicken -$13.95

M VIRGIL’S BBQ SALAD $11.95 =Trash Riblets - $16.95

Carolina Pulled Pork, Pulled Chicken and Texas Beef Brisket Over House Mixed Greens,
Hard Boiled Eggs and Shredded Cheddar Cheese VIRGIL’S PIGOUT PLATTER MEALFOR 2 - $29.95

SOUTHERN CHICKEN CAESAR SALAD $10.95 Pulled Pork, BBQ Spare Ribs, Smoked Brisket and One Quarter Chicken
Traditional Romaine Caesar with Virgil's Original Biscuit Croutons,
Roasted Corn Salsa and Marinated Grilled Chicken Breast

HOUSE CAESAR SALAD $4.95 SIDES

Fresh Romaine Lettuce with our Biscuit Croutons and House Made Caesar Dressing

TOSSED GREENS SALAD $4.95 Buttermilk Biscuits Hickory Smoked Baked Beans ~ Cheddar Cheese Grits
Blend of Fresh Greens with Julienne Carrots and Grape Tomatoes Mashed Potatoes and Gravy  Collard Greens Grilled Vegetables
= , Cornbread Mac and Cheese Coleslaw

BURGERS : | _ -

FAVORITES
All Selections are Served on a Brioche Bun with . . -
Hand-Cut Idaho Fries and Coleslaw All Selections are Served with a Choice of Two of Our

X BBQ BURGER $11.95 House-Made Sides
Grilled 8 oz. Angus Beef Dusted in Our Spice Rub and Topped with Cheddar Cheese, BBQO BABY BACK RIBS $17.95
Smoked Brisket, Onion Rings and XXX Spicy BBQ Sauce Half Rack Baby Back Ribs with Apricot BBQ Glaze

VIRGIL’S VEGGIE BURGER $9.95 KANSAS CITY FRIED CHICKEN
Black Beans, Red Kidney Beans, Grilled Fresh Vegetables, and Seasonings. Topped with Breaded and Fried to Perfection

Pico de Gallo and Chipotle Aioli 1% Chicken Cut-Up $14.95

¥SOUTHWESTERN BURGER $10.95
Grilled 8 0z. Angus Beef - Dusted in Our Chili Spice Rub. Topped with Monterey Jack,
Guacamole and Chipotle Mayo. Served with Pico de Gallo

4 MISSISSIPPI CATFISH FILLET $16.95
Grilled or Fried

VIRGIL’S HOUSE BURGER YOUR WAY $11.95 ‘ GEORGIA CHICKEN FRIED STEAK $13.95
Grilled 8 0z. Angus Beef with Any Two Toppings: Corn Flake, Potato Chip and Saltine Crusted Steak Smothered with Country Gravy

Sautéed Mushrooms

Cheddar, American, Blue, Monterey Jack, Swiss and Mozzarella T - BONE $37.95
Onion Rings Chargrilled 20 oz. T-Bone Steak with Steak Herb Butter

Applewood Smoked Bacon
_ ) GRILLED CHICKEN BREAST $13.95

8 0z. BBQ Rub Marinated Grilled Chicken Breast

SIDES (FOR THE TABLE - ENOUGH TO SHARE) $3.95
Buttermilk Biscuits - Cornbread - Mac and Cheese - Coleslaw - Hickory Smoked Baked Beans
Cheddar Cheese Grits - Collard Greens - Grilled Vegetables

MVirgil’s Favorites




