
Welcome to Puckett’s!
Founded back in the ‘50s, Puckett’s has been a beloved gathering spot for more than half 
a century. We’ve updated the décor a bit, added some recipes from our family and friends 
and thrown in some great live music. But it’s still Puckett’s Grocery... nothing too fancy, 

but everything good. It’s where the locals go for real food, real people and real fun.

Consider Puckett’s for your special event. We can accommodate your party in our spacious 
private dining room or let us bring Puckett’s to you with our custom offsite catering. Just 

call our number at (423)708-8505 or visit our website for more information.

Andy Marshall
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Breakfast skillets 
Served in a hot cast iron skillet

Skillet Cinnamon Roll 
Giant whiskey-glazed cinnamon roll baked in a cast iron 
skillet. 8

Biscuits & Gravy 
Two biscuits smothered with sausage gravy. 5.50

*Bubba’s Eggs Benedict 
Split biscuit topped with bacon or sausage, two fried eggs 
and white pepper gravy on a bed of home fries. 10.50 
Sub country ham or fried chicken 3

*Smoked Brisket Hash 
Brisket, sweet onions, bell peppers, home fries with two 
sunny-side up eggs and spicy BBQ sauce. 11.50

Breakfast Platters
* The Early Riser 
Two eggs cooked to order, bacon or sausage patties, white 
cheddar Weisenberger grits and a biscuit. 8.50

Fried Chicken & Apple Jacks 
Two Apple Jack pancakes topped with TN whiskey-fried 
apples and crispy fried chicken tenders, drizzled with whiskey 
syrup. 11

* The Southern 
Fried chicken, grilled chicken or country ham, two eggs 
cooked to order, home fries, a biscuit and white pepper 
gravy. 10.50

* Leiper’s Fork Favorite 
Two buttermilk or 12-grain pancakes, two eggs, bacon or 
sausage. 9.50 Sub apple jack pancakes 1

Breakfast Burrito 
Scrambled eggs, sausage, cowboy caviar, pepperjack. Side 
of home fries. 10

Mason’s Jar 
Vanilla yogurt layered with fresh seasonal fruit and granola in 
a mason jar. 6

Omelets 
Sub egg whites 2

Country Western 
Country ham, cowboy caviar, pepper jack and a biscuit. 
Side of home fries. 10.50

The Hoss 
Crumbled sausage, bacon, home fries, onions, and 
peppers smothered in pepper gravy. Side of white cheddar 
Weisenberger grits. 12

The Little Joe 
Egg whites, tomatoes, spinach, broccoli, mushrooms and 
cheddar cheese. Side of turkey sausage. 11

Build Your Own Omelet – Choose Three 
Choose from bacon, sausage, turkey sausage, peppers, 
onions, jalapeños, spinach, mushrooms, tomatoes, swiss, 
american, pepper jack or cheddar cheese. 10.50
Additional items 1 each
Brisket, pulled pork, country ham or grilled chicken 2

Bacon 3

Country Ham 5

BBQ Pork 4

Sausage 3

Turkey Sausage 3

Fried Chicken 4

Brisket 4

White Pepper Gravy 1.50

Biscuit or Toast 2

Fresh Seasonal Fruit 3.50

White Cheddar 
Weisenberger Grits 3.50

Buttermilk, 12-Grain or 
Apple Jack Pancake 3

Home Fries 3 

Turkey Sausage 3.50

Bacon 3.50

Country Ham 5

Sausage 3.50

BBQ Pulled Pork 4

On the side

Build a Biscuit 
Add *egg, cheese or tomato 1

Pancake mix-ins
Strawberries, bananas, blueberries,
chocolate chips or toasted pecans 2

ask aBOut Our mimOsas
and BlOOdy marys!

BREAKFAST
Breakfast served 7am ’til 11am daily • Breakfast buffet available on the weekends
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Fried Green Tomatoes 
Cornmeal-fried green tomatoes served in a warm skillet 
over melted pimento cheese with roasted red pepper 
remoulade and cowboy caviar. 9

Smoked Pepper Queso 
Cherry wood-smoked bell peppers and jalapeños 
blended into a rich queso sauce, served with fresh 
tortilla chips. 9

Puckett’s Nachos 
Fresh tortilla chips, house-made queso, cowboy caviar, 
jalapeños, BBQ drizzle, sour cream, fresh cilantro and a 
side of smoked salsa. 10 
Add BBQ Chicken or Pork 3, Brisket or Hot Chicken 5

Pimento Cheese Bites 
Our pimento cheese blend breaded, flash-fried and 
served with pepper jelly. 10 

Fried Pickles 
Thick-sliced pickles double-breaded and deep-fried 
crisp. Served with BBQ chipotle ranch. 7.50

Chicken Tender Platter 
Hand-battered and breaded strips and french fries with 
a side of house honey mustard. 10

Cherry Smoked Wings 
Smoked, flash-fried and tossed in your choice of dry, 
mild, hot, BBQ sauce or whiskey glaze. 11.50

MEAT & 3 SPECIALS
Available daily 11am to 3pm

Sub sweet potato fries or skillet mac n’ cheese for a regular side 2 
Sub house salad 3

Meat & 1  10    Meat & 2  11     Meat & 3  12     3  Veggie Plate  9

Skillet Mac n’ Cheese 5

Sweet Potato Fries 5

Cole Slaw 3.50

Collard Greens 3.50

French Fries 3.50

Mashed Potatoes 3.50

Smashed Sweet Potatoes 3.50

Potato Salad 3.50

Smoked Baked Beans 3.50

Steamed Broccoli 3.50

Southern Green Beans 3.50

Cowboy Caviar 3.50

*CONSUMER ADVISORY: Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions. We want 
to make sure we do our best to accommodate all of our guests. Before placing your order, please inform us if a person in 
your party has a food allergy. Our products may contain wheat, egg, dairy, soy or fish allergens.

STARTERS

SIDEs
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LOW AND SLOW
Sub sweet potato fries or skillet mac n’ cheese for a regular side 2 
Sub house salad 3 • All come with our signature Cajun corn cake

Chicken Fried Chicken 
Tenderized chicken breast battered, fried and topped with 
white pepper gravy. Served with mashed potatoes and 
Southern green beans. 15

Whiskey Platter – Salmon or Chicken 
Grilled salmon fillet or chicken breast, brushed with our 
Tennessee whiskey glaze and served with smashed sweet 
potatoes and steamed broccoli.
Salmon 18.50   Grilled Chicken 16   Blackened add 1

*Black Angus Ribeye 
 Served with your choice of two sides. 28

Top Your Ribeye 
Blackened, Sautéed Mushrooms or Blue Cheese Crumbles 1

Smoked Meatloaf 
House-ground, slow-smoked and finished on the grill. 
Topped with mushroom gravy, served with mashed 
potatoes and Southern green beans. 16

Cherry Wood-Smoked Baby Back Ribs  
Memphis-style dry-rubbed, with smoked baked beans 
and potato salad.  Half Rack – 22  Full Rack – 29

The Whole Farm - to share...or not 
Try it all: beef brisket, pulled pork, BBQ chicken and 
baby back ribs served with smoked baked beans, 
collard greens and coleslaw. 32

Southern Fried Chicken 
Bone-in chicken marinated in spices, battered and fried 
golden. Served with mashed potatoes and Southern green 
beans. Please allow extra time for this dish—it takes a bit 
longer, but it’s worth it! 15.50

Fried Catfish 
Creole-fried fresh catfish served with fries, coleslaw, 
house tartar and a Cajun corn cake. 16 
Add a second catfish fillet 7

Shrimp & Grits 
Blackened jumbo shrimp over Cajun seasoned white 
cheddar Weisenberger grits. Drizzled with our BBQ 
sauce and topped with collard greens. 24

Puckett’s BBQ Platter – Pork,Chicken or Brisket 
Served with sweet potato fries, smoked baked beans 
and homemade slaw. 15

Piggy Mac 
Cherry wood-smoked pulled pork in an iron skillet, 
topped with white cheddar mac n’ cheese and biscuit 
crumbs. 14.50

Cherry Wood-Smoked Beef Short Rib 
Available after 5pm, smoked daily 
Slow-smoked whole beef rib served with white cheddar 
Weisenberger grits and collard greens. 25

Entrée Salad 
Field greens, tomatoes, onions and shredded cheddar and 
jack cheeses. 9 / Small Starter Salad 5

Strawberry Spinach  
Baby spinach leaves, heritage spring mix, strawberries, 
pecans, blue cheese crumbles, shaved red onion, balsamic 
vinaigrette. 13

Country Cobb 
Chopped romaine, red onion, diced tomatoes, hard boiled 
egg, blue cheese crumbles, bacon, fried chicken strips and 
buttermilk ranch. 13

Brisket Taco Salad 
Chopped romaine, cowboy caviar, shredded cheese, tortilla 
strips, slow-smoked beef brisket and BBQ chipotle ranch. 13

TENNESSEE FAVORITES
Sub sweet potato fries or skillet mac n’ cheese for a regular side 2 
Sub house salad 3 • All come with our signature Cajun corn cake

 SALADS
Our House-made Dressings: 

Balsamic Vinaigrette, Honey Mustard, Buttermilk Ranch, BBQ Chipotle Ranch, Blue Cheese 

Add Fried / Grilled Chicken Breast or Chicken Salad 5, Salmon 8, Marinated Portabella 6

Soup of the Day Bowl 7.50 / Cup 5
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Puckett’s BBQ 
Pulled pork, chicken or brisket slow-smoked with cherry 
wood. 10 Try it Memphis-style (topped with slaw) 1

Puckett’s BBQ Sliders 
Three pulled pork, chicken or brisket sliders, served 
with sweet potato fries. 10.50

Redneck Burrito 
Cherry wood-smoked pulled pork, baked beans and 
slaw wrapped in a large flour tortilla. 10.50

Nashville Cheesesteak 
Slow-smoked beef brisket or grilled chicken topped 
with bell peppers, onions, BBQ sauce and white 
cheddar cheese sauce on a hoagie. 12

Fried Green Tomato BLT 
Crispy bacon, fried green tomatoes, lettuce, pimento 
cheese and pepper jelly on toasted sourdough bread. 11.50

make it yOur Own
*Fried Egg 1

Bacon 1.50

Country Ham 2

Slaw 1

Jalapeños 1

Fried Green Tomato 2.50

Grilled Onion 1

Sautéed Mushrooms 1

Blackened 1

Cheese 1 (pimento cheese, american, cheddar, 
swiss, pepper jack, blue cheese crumbles)

Music City Hot Chicken Sandwich 
Battered, fried and seasoned with our own hot chicken 
spices. Served with Texas toast, house pickle, coleslaw 
and fries. 11.50

Chicken Sandwich - Grilled or Fried 
Cooked over an open flame or battered and fried. 
Served on a bun with lettuce, tomato, house pickle, 
red onion and mayo. 11.50

Homemade Chicken Salad 
Made with pecans, red grapes and celery. Served on 
whole wheat bread with lettuce and tomato or on a 
bed of field greens with a side of fruit. 10

Fried Chicken Club 
Fried chicken breast, pimento cheese, country ham, 
bacon, lettuce, tomato and swiss cheese on three 
slices of toasted sourdough bread. 12

*The Classic Burger 
Lettuce, tomato, house pickle, red onion, mayo, 
brioche bun. 11
Make it a double! 14
*Puckett’s Mojo Burger 
Our famous patty, coleslaw, BBQ pulled pork, baked 
beans, cheddar, house pickle and drizzle of BBQ 
chipotle ranch. 12
*Farm Boy Burger 
Our famous patty with pimento cheese, country ham 
and pepper jelly 12

Vegetarian Portabella Burger  
Balsamic-basted portabella cap, caramelized 
onions, swiss cheese, dijon mustard, lettuce and 
tomato. 11

*CONSUMER ADVISORY: Please be advised consuming raw, cooked to order or undercooked meat, poultry, seafood, shellfish or 
eggs may increase your risk of foodborne illnesses, especially if you have certain medical conditions. We want to make sure we do 
our best to accommodate all of our guests. Before placing your order, please inform us if a person in your party has a food allergy. Our 
products may contain wheat, egg, dairy, soy or fish allergens.

BURGERS
Our burgers are patted by hand and seasoned with our family’s original recipe. All burgers come with french fries. 

Sub sweet potato fries or skillet mac n’ cheese for a regular side 2 • Sub house salad 3

SANDWICHES
All sandwiches come with french fries. 

Sub sweet potato fries or skillet mac n’ cheese for a regular side 2 • Sub house salad 3
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PuckettsgrOcery.cOm

Puckett’s features the best songwriters and local bands that Tennessee has to offer. 
See our website for our schedule of events and more info on the artists!

f/puckettschattanooga   ax@puckettsgrocery Get social with us! 
Use #puckettslove

Coke® Products, Iced Tea, Sweet Iced Tea and Puckett’s Fruit Tea 
Apple Juice, Tomato Juice, Orange Juice and Bottled Drinks Available 

Milk and Chocolate Milk, Puckett’s Signature Coffee roasted by Muletown Roasted Coffee®

See our Bar Menu for Beer, Wine and Adult Beverages

Cobbler of the Day  
Our famous cobbler made fresh every day. Ask your server for today’s flavor. 5

Deep Fried Brownie Sundae 
Scratch-made fudge brownie deep-fried and topped with Hattie’s vanilla ice cream, 

toasted pecans, candied bacon and chocolate & caramel sauces. 8

Giant Skillet Cinnamon Roll 
With whiskey glaze 8

eTN Pound Cake 
Thick slice of homemade pound cake pan-fried with butter ’til golden brown, 

served with Hattie’s vanilla ice cream and blackberry honey. 8

Little Debbie® Bread Pudding 
Featuring the Little Debbie® classic made right here in Chattanooga 8

Add Ice Cream 3 per scoop           Bowl of Ice Cream 6

Old Fashioned Homemade Milkshakes      
Made with Hatcher milk and Hattie Jane’s ice cream, Vanilla or Chocolate. 7

Add Cobbler of the Day 2 
Make it Boozy — Add Whisper Creek Tennessee Sipping Cream 5

Puckett’s PrOudly features Pick tn PrOducts whenever POssiBle
Tennessee Pride Sausage, Muletown Roasted Coffee, 

Our own sauces and spices, Local produce when available and in season

Check out the rest of the family at amarshallhospitality.com

HOMEMADE DESSERTS

BEVERAGES


