COMBINATION PLATTER

Can't decide? Corn fritters, fried dill pickles,
chicken tenders and fried green tomatoes
all on one platter. Something for everyone's
taste buds. $17

BUFFALO WINGS

5 Whole jumbo chicken wings with your
choice of sauce. $15 | Add Fries $3

Wing sauce choices: Garlic Parmesan,
Lemon Pepper, Honey Gold, Honey Hot,
Spicy BBQ, Buffalo Hot.

PEANUTBUTTER & BANANA SANDWICH

The Kings Signature sandwich grilled on

white bread topped with two slices of
bacon. $12

SAUSAGE AND CHEESE PLATE

Seasoned BBQ Kielbasa sausage and a
combination of cubed cheddar and pepper
jack cheeses served with pickle spears and
club crackers. $14

BBQNACHOS

Fresh Tortilla chips covered with white queso,
pulled pork, BBQ sauce and topped with
lettuce, tomato, and jalapenos. $14

FOWLPLAY PLATTER
3 Jumbo whole wings and 2 chicken tenders
all on one platter. $14 | And Fries $3

HOMEMADE CHICKEN TENDERS

Fresh chicken tenders dipped in buttermilk,

coated in a delicate breading, and golden fried.

Served with our homemade honey mustard
dressing and French fries. $14

FRIED GOUDA

Not your everyday fried cheese.
Fresh cut Gouda, Panko hand breaded and

served with a basil pesto marinara for dipping.

Oh, my Gouda-ness!! $14

FRIED PICKLES

Lightly battered dill spears. deep-fried until
golden brown, Served with our homemade
Cajun dipping sauce. $13

FRIED GREEN TOMATOES

The quintessential southern appetizer. Sliced

green tomatoes that are lightly breaded, fried,

and served with our Cajun dipping sauce and
ranch dressing. $13

18% gratuity added to all checks after 10p.m.
and to parties of 6 or more.
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CLUBSALAD

The American classic, Romaine and
lcgberg lettuces topped with our

chicken tenders, grated cheddar cheese
cucumbers, croutons and tomatoes. I
Order your tenders fried, grilled, or hot
and spicy Buffalo style. $15

BBOSALAD

Our gword—winning sauce as dressing.
A unique Memphis Creation!
Championship BBQ pork loaded on
abed of fresh tossed blend of mixed
lettuces with tomatoes, croutons. S14

CHEF SALAD

Iceberg and Romaine
lettuces, ham, turkey,
bacon, boiled egg,
cheddar cheese,
cucumber, croutons
and tomato. $16

DINNER SALAD

A bed of crisp
Romaine and iceberg
lettuces, tomato,
cucumber and
croutons. $6

*COLEMAN DOUBLE TROUBLE

Flame grilled half pound bur i i i
. ger piled high with
topped with white cheese sauce. $15 o Sagond

*BIG CHEEZY

Flame grilled half pound bur i
. ger topped wit -
Mmacaroni and cheese. $14 3 Rl s

*ELVISBURGER

Crisp bacon, smoked ham and A i
—on, " merican cheese i
burger. Fit for the King himself. S14 SRS

*MARLOWE BURGER

'Opped wit elted SW|SS Ccheese and sauteed bu qur d
Yy

*MEMPHIS BURGER

Flame grilled half pound burger with a slice of gouda cheese

7 and topped with a fried green tomato. $15

. BLACK BEAN BURGER

l;;eeling healthy? Try this fantastic beef substitute made with
l.to;ck !oeons, roosteg com, brown rice and chilj peppers for a
ittle kick. Topped with g slice of Swiss cheese to finish it off. $11

CLASSIC CLUB

b — kl;{ctm, turkey.breast, and bacon layered between 3 slices of
_~ buttered white toagst. Stacked with lettuce, tomato and Swiss

and American cheeses. S14
)
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BARBEQUERIBS °

A full slab of loin back ribs; Best Ribs in the
South served traditionally with beans and
coleslaw. $36

HALFRACK OF RIBS
Not that hungry? Try a half slab of ribs with
beans and coleslaw. $24

RACKOFRIBSFORTWO

Feel like sharing? Split a full stab with two sides
for each of you. $38

BBQ COMBINATION

Choose between the pulled pork, smoked
chicken, beef brisket, and pork ribs.
Choose two entrees and two sides $39
Choose three entrees and three sides S49
Choose four entrees and four sides $59

BBOBEEF BRISKET

Tender hand sliced smoked beef brisket that
melts in your mouth and is served with beans
and coleslaw. $20

MARLOWE'S BBQ CHICKEN

Don't feel like eating pork? Try our half chicken
smoked for several hours and then brushed
with our homemade BBQ sauce, served with
beans and coleslaw. $17

BBQ SHRIMP

10 Bite sized shrimp seasoned with our world-
famous BBQ dry rub, and sauteed in butter.
Wonderful flavor in every bite. Served with two
side items. $18

-

pa—

ENTREES

*'

THEKING SOUTHERN FRIED CHICKEN
A 16 oz Ribeye steak flame cooked TENDER DINNER
the way you like it. A full pound of
prime beef that is hand cut and
fit for a king. Served with two side
choices. We recommend cooking to
medium or less for best results. $34

Thick, fresh, boneless
chicken tenderloins hand
dipped in buttermilk

and coated with our
special breading, then

FRIED FISH DINNER fried to a flaky golden
Two imported fish filets coated AT CITCI AT
in our house breading, fried and O EmEIIEe S e
served with lemon and tartar sauce. mustgrd. Ser.ved Ll
Served with two side choices. $19 i side disiesn. 20

MARLOWE'S SPAGHETTI
HOMEMADE LASAGNA B @ peiie

Mama Gigliotti's old-fashioned g;ieo?t\i/y;t:ol\:lnoemo d
ogthentic Italian recipe. Made meat sauce Gndma S
with Italian sausage, ground with mozzarella xcverﬁd
bgef, mozzarella and lots of tradition Servea ‘(t]t:m g
Ricotta cheese. Served with one sid . hoi %

one side choice. 518 © choice 516

Ala carte $4
French Fries | Baked Potato | Coleslaw
Baked Beans | Sauteed Mushrooms | Macaroni And Cheese
Southern Style Green Beans | Fried Okra | Corn Fritters
Potato Salad | Spaghetti | Substitute Dinner Salad $2

EVERAGES

Pepsi, Diet Pepsi, Starry, Assorted Juices, Milk S5
Dr. Pepper, Root Beer, Bottled Water $3

Pink Lemonade, Orange Crush, Strawberry Smoothies $5
Mountain Dew, coffee and Root Beer Floats $5
fresh brewed iced tea $4

18% gratuity added to all checks after 10p.m. and to parties of 6 or more.

BBQ PORK DINNER
A generous portion of pulled BBQ
pork shoulder served with beans and
coleslaw. $18

BBQ SPAGHETTI

What would you expect from an Italian
in Memphis: Fresh spaghetti noodles
covered with award winning BBQ pork
with your choice of one side item. Italian
food-Memphis style. $16

BBQ SANDWICH

Taste the championship award-winning
recipe that made our BBQ team famous.
Our pork shoulders are slowly smoked
for 16 hours in our unique BBQ pit that
we designed and adopted to preserve
freshness and give you top quality BBQ.
Served with fries. $14

BBOBAKED POTATO

Two baked Idaho potatoes put end to
end topped with a generous portion of
Memphis style BBQ pork, and Wisconsin
cheddar cheese. Taste three famous
flavors in every bite. $16

BBOBEEF SANDWICH
Tender BBQ beef
brisket chopped and BBD

covered with BBQ GRI-”C.

sauce and served COM
with fries. $15 e

CRISPY CREME BANANA FOSTER SUNDAE
Our version on his famous
sandwich served as dessert.

A donut with vanilla ice-cream,
creamy peanut butter sauce and
sautéed bananas. A dollop of
whipped cream to finish. $9

HOMEMADE BANANAPUDDING s¢

FUDGE BROWNIE SUNDAE

A freshly baked brownie straight

from the oven under a large scoop of
premium vanilla ice cream drizzled
with chocolate sauce. Garnished with
whipped cream and a cherry on top. $8

HUNKA HUNKA APPLE PIE

Granny Smith apples blended with
cinnamon and sugar and baked into
our pastry pie crust. $6 | ala mode $7




