
1929 CLUB

Proof of the Pudding’s kitchens are not allergy free environments. Our kitchens and 
facilities do use wheat, eggs, soybean, milk, peanuts, tree nuts, fish and shellfish.

N O V E M B E R  2 9

AUTUMN CAESAR SALAD (GF) (V) 
Halloumi Croutons / Kale / Sweety Drops / 

Parmesan / Balsamic Caesar Dressing

GRILLED SEASONAL VEGETABLE PLATTER (V) 
Balsamic Glaze

HONEY ROASTED BUTTERNUT SQUASH (GF) (V) (VG)
Cranberries

SHITAKE MUSHROOM RICE PILAF  (GF) (V) (VG)
Crispy Kale / Ginger / Carrots / Charred Onions / Scallions

CRISPY CHICKEN TENDERS
Honey Mustard / Molasses BBQ Sauce

OAK FIRED BRISKET (GF)
Vidalia Chow Chow / Red River Sauce / Martin’s Potato 

Rolls
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BBQ BACON WAGYU BURGER
Molasses BBQ / Cheddar / Applewood Bacon / 

Jalapeño Ketchup / Martin’s Slider Rolls

BOURBON BBQ CHICKEN SLIDER
Smoked Cheddar / Bourbon BBQ Sauce / 

Martin’s Potato Rolls

UGA’S FAMOUS SAUSAGE DIP
Pita Chips / Tortilla Chips

LOADED HOT HONEY FLATBREAD (V)
Opal Apples / Brie / Arugula / Pecans

LEMON PEPPER CHICKEN FLATBREAD
Ranch / Cheddar / Pickled Celery


