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a p p e t i z e r s

HOOP CHEESE BACON DIP
McClain Hoop Cheese Sauce, Pimento Cheese, Bacon
with Pork Rinds and Crostinis 10.95

TUNA

Sushi Grade Tuna Encrusted with Sesame Seeds and
Seared Rare with Soy-Ponzu Sauce 12.95

MEAT & CHEESE BOARD

Group assortment of Chef’s selections of Cheeses and
Meats, Toasted Nuts, Jalapenio Dip, Grapes, McClain
Honey and Jam with Housemade Crackers and Crosti-
nis | 21.95

BAKED CRAB DIP
Decadent Crab Baked with Mornay Sauce and Cream
Cheese with Crostinis 13.95

CRAWFISH ROLLS
Two hand crafted Crawfish Rolls with Cream Cheese,
Bacon, Lemon and Creole Spices | 8.95

LAMB POPS

Four Double Cut Classic Rib Chops, Marinated with
Rosemary, Shallots, and Garlic with Feta Creme Sauce |
16.95

FRIED GREEN TOMATOES

Encrusted with Ritz Crackers, Flash-Fried and topped
with McClain Pimento Cheese and Housemade Tasso
9.95

Consuming raw or undercooked meats, poultry, seafood,
shellfish, eggs or unpasteurized milk may increase your risk
of foodborne illness.

visit 874 Holly Bush Rd | Brandon, MS 39047
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CLASSIC GARDEN SALAD
Local Lettuce, Spring Mix, Tomato, Cheddar Cheese,
Hard Boiled Egg, Cucumber, Bacon and Housemade
Croutons
Side Salad 4.95 Entrée Salad 8.95
Add... Shrimp 9.95 | Tuna 11.95 | Steak 11.95

WEDGE SALAD
Iceberg Wedge, Tomato, Gorgonzola, Shaved Red
Onion, Bleu Cheese or Ranch Dressing and Bacon

Side Salad 4.95 Entrée Salad 8.95
Add... Shrimp 9.95 | Tuna 11.95 | Steak 11.95

CAESAR SALAD
Crisp Romaine with Creamy Caesar Dressing, Shaved
Parmesan and Housemade Croutons

Side Salad 4.95 Entrée Salad 8.95
Add... Shrimp 9.95 | Tuna 11.95 | Steak 11.95

Wagyu & brisket burger

Bacon, Grilled Jalapefio, Smoked Gouda Cheese, Let-
tuce, Tomato and White BBQ Sauce on Brioche Bun
with Steak Fries | 18.95

General store burger

House Butcher Grind with Hoop Cheese, Bacon, Pickled
Red Onions, Local Lettuce, and Tomatoes on Brioche
Bun with Creole Aioli with Steak Fries | 13.95

Shrimp po-boy

Crispy Fried Gulf Shrimp, Remoulade, Lettuce, and
Tomato on Leidenheimer French Bread with Steak Fries
| 16.95

S O U P

Seafood gumbo

5 -Hour Roux, Tasso Ham, Andouille Sausage, Shrimp,
Crawfish, Crab, Oysters, Trinity, Seafood & Chicken
Stock with Rice | 12.95



Steaks & ¢ hops

Filet
8 ounce, Tender Grass Fed Midwestern Beef, Cooked

Over Pecan Wood - choose two sides | 39.95

Ribeye
14 ounce Prime Cut, Aged, and Cooked Over Pecan
Wood - choose two sides | 44.95

Tomahawk ribeye for two
32 ounce, Long Bone Prime Steak - choose two sides |
75.95

Double cut Pork chop

Cast iron Seared Rib Chop, Marinated with Rosemary,
Shallots, and Garlic with, Creole Demi Sauce - choose
two sides | 29.95

Lamb chops

Cast iron Seared Rib Chop, Marinated with Rosemary,
Shallots, and Garlic with, Creole Demi Sauce - choose
two sides | 29.95

Fish & seafood

Redfish

Creole Spiced, Pan-Seared and Topped with Jumbo
Lump Crab and Hollandaise Sauce. Choose two sides |
29.95

Fried shrimp

Six Crispy Fried Gulf Shrimp, served with Hushpuppies,
Steak Fries, Cocktail Sauce and Lemon. Served with
Side Garden or Side Wedge Salad | 18.95

Flounder new Orleans

Stuffed with Jumbo Lump Crab, Trinity, Creole Spices,
and Bread Crumbs. Baked and Topped with Mornay
Sauce, choose two sides | 33.95

Shrimp & grits
Six Crispy Fried Gulf Shrimp, served with Hushpuppies,

Steak Fries, Cocktail Sauce and Lemon. Served with
Side Garden or Side Wedge Salad | 18.95

vegetables

Vegetable plate
Choose Four Sides | 12.95

Sides to c h oose

Side Garden Salad Asparagus with Hollandaise
Side Wedge Salad Delta Grind Grits

Sautéed Mushrooms  Au Gratin Potatoes
Whipped Potatoes Tiny Green Beans

Baked Potato - Loaded Three Cheese Mac

Creamed Spinach



W i n e

SPARKLING
Gruet | Brut | Engle, New Mexico | 8

RIESLING
Kate Arnold | Washington | 8

PINOT GRIS

Seaglass | Central Coast, California | 8

CHARDONNAY
Line 39 | California | 7
Kendall Jackson | California | 10

PINOT NOIR

Elouan | Oregon | 14

MERLOT
Charles Smith “The Velvet Devil” | Washington | 9

CABERNET
Noble Vines 337 | California | 9

LIGHT

Ultra | Anheuser Bush | St. Louis MO | 5
So Pro Light | Southern Prohibition | Hattiesburg MS | 5

WHEAT
Pineapple Wheat | Chandeleur Brewing | Gulf Port MS | 5

IPA
Pernicous | Wicked Wheed | Ashville NC |5

NUT BROWN ALE
Southern Pecan | Lazy Magnolia | Kiln MS | 5

b o t t | e d

BLONDE | LIGHT

Canebrake | Parish Brewing | Broussard | 5
Coors Light | 4

Miller Lite | 4

Bud Light | 4

Michelob Ultra | 4

PILSNER | PALE ALE

Sierra Nevada Pale Ale | Mills River | 5
Sam Adams Lager | 5

Budweiser | 4

Pabst Blue Ribbon | 4

AMBER
Yuengling | Traditional Lager | Pottsville | 5
Fat Tire | New Belgium | Ft Collins | 5

FRUIT

Purple Haze | Abita | Covington | 5



PINEAPPLE MARTINI

house infused cathead vodka 12

CLASSIC MARTINI

cathead vodka or bristow gin | dry vermouth 9

MISSISSIPPI 75

sparkling wine | lemon juice | bristow gin | simple syrup 9

OLD SOUL FASHION

old soul bourbon | simple syrup | bitters | luxardo cherry | orange 12

SOUTHERN MANHATTAN

old soul bourbon | sweet vermouth | bitters | maraschino cherry 12

HONEY BUBBLES

cathead honeysuckle vodka | sparkling wine | lemon twist 12

RoOBY RED COSMO

cathead honeysuckle vodka | cointreau | cranberry juice | lime juice 11

BLUES CAT

cathead vodka | lime juice | muddled blueberries & basil 11

SUNRISE AT McCLAIN MARGARITA

casamigos blanco tequila | cointreau | orange juice | lime juice | pom 11

CUCUMBER RICKY

bristow gin | lime juice | cucumber slices | soda water 9

JACKSON MULE

cathead vodka | lime juice | ginger beer | lime | mint 10

BLACK RASPBERRY DARK & STORMY

goslings black seal rum | ginger beer | chambord | mint | blackberries 9

HAVANA CAT

cathead pecan vodka | lime | honey syrup 9

ETTA JAMES
cathead honeysuckle vodka | fresh strawberries | simple syrup | lemon |
McClain honey 10

PAMPLEMOUSSE COOLER

cathead vodka | elderflower liqueur | cucumber | pamplemousse
liqueur | club soda 10

EARLY MORNING BLUES

cathead vodka | hoodoo | cold brew coffee | simple syrup 10

WATUSI

vodka | rum | gin | triple sec | tequila | everclear | strawberry | pineapple

coconut creme 10

BUSHWACKER

old smoky butter pecan moonshine | rum | chocolate | coconut 12

Sip Local! McClain is proud to Partner with
Cathead Distillery in Jackson Mississippi






