
{ SALADS }
Try it as a wrap!

{ LEROY’S CHICKEN SANDWICHES }
Grilled or fried, brioche bun, choice of sid

THE FAVORITE ..................................... $11
lettuce, pickled green tomatoes, mayo

BUFFALO ........................................... $12
pepper jack, applewood bacon, lettuce, pickled green tomatoes

PIMENTO & EGG* ................................... $14
pimento cheese, sunny-side up egg, applewood bacon, house dressing

CHICKEN FRIED .................................... $12
local sausage gravy, herbs

HONEY BUFFALO ................................... $12
bleu cheese crumbles, lettuce, pickled green tomatoes

BBQ ............................................... $12
swiss cheese, applewood bacon, pickled green tomatoes, lettuce

*Items marked with an asterisk (*) may be temped or may contain raw or undercooked 
ingredients. Consuming raw or undercooked meats, poultry, shellfish, seafood or eggs may 

increase your risk of foodborne illness, especially if you have medical conditions.

TO GO MENU

{ OUR CREEDO }
All of Leroy’s chickens are fresh, all natural, hormone free & blessed.
Our salmon is always fresh, our shrimp is cleaned, deveined & with
out tail, our ground beef is certified Angus. Our vegetables & our

honey are local & our bacon marmalade is the jam! We ask that you
settle in, relax & let Leroy’s foxes serve you. Most of all, know that
we care about the food we are serving, how we prepare it, & that
you have a great time. Thanks for stopping in & having a foxing

fantastic day!

FOX DEN WINgs...................... 6 FOR $8, 12 FOR $15
tossed in choice of: cajun, buffalo,honey buffalo, barbalo, 
hot, bbq or Chef ’s sauce then finished on the grill. served 
with carrots, celery & ranch or bleu cheese for dipping.

{ sIDES - $4 }

{ STARTERS }

mashed potatoes & local sausage gravy  •  brussels sprouts w/ bacon
cajun fries  •  sweet potato tots  •  side salad

green bean casserole  •  local grits  •  mac & cheese
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CONNECT

ZUCCHINI FRIES   ..................................... $8
boom boom sauce & ranch

PRETZELS ............................................. $9
honey mustard & queso

PIMENTO CHEESE ..................................... $8
grilled pita

FRIED GREEN TOMATOES ............................. $9
mixed greens, corn purée, bacon & corn salsa, lemon vinaigrette

BRAISED CHICKEN NACHOS .......................... $12
braised chicken, sweet peppers, pickled jalapeños, black eyed 
peas, asiago, crispy chicken skins, queso

CHICKEN LIZZIES ...................................... $9
fried chicken tenderloins, ranch & honey mustard

SPICY TEMPED CONTAINS NUTS

SOUTHWESTERN CHOPPED ........................... $14
grilled blackened shrimp, romaine, black bean corn salsa, red onion, 
cilantro, tortilla strips, chopped & tossed in pineapple sriracha

HONEY BUFFALO CHICKEN  .......................... $12
grilled chicken tossed in honey buffalo, bacon, romaine, tomato, red 
onion, celery, bleu cheese crumbles, buffalo vinaigrette

BERRY ALMOND  .................................. $15
grilled chicken, mixed greens, toasted almonds, seasonal berries, goat 
cheese, balsamic vinaigrette

SHRIMP COBB ..................................... $15
grilled shrimp, romaine, green onions, tomatoes, avocado, chopped ba-
con, hard boiled egg, honey-cilantro vinaigrette

GRILLED SALMON* ................................ $16
mixed greens, Atlantic salmon, cucumbers, red onion, capers, toast 
points, honey-cilantro vinaigrette

ROASTED BEET .................................... $12
marinated & fried beets, mixed greens, avocado, goat cheese, pickled 
red onions, balsamic vinaigrette

LINDA LOU’S CHEF SALAD ............................  $14
fried or grilled chicken breast, mixed greens, hard boiled egg, shredded 
cheddar & jack cheese, diced tomato, cucumber, croutons, honey mustard



{ ENTRÉES } { LEROY’S FOXING FRIED CHICKEN }

1/4 SOUTH ........................................ $10
leg, thigh & cornbread

1/4 NORTH ........................................ $12
breast, wing & cornbread

NATIONAL ......................................... $20
leg, thigh, breast & wing with your choice of 2 sides & cornbread

WINNER   WINNER   CHICKEN   DINNER  ..................  $35 
2 wings, 2 breasts, 2 legs & 2 thighs with your choice of  2 familiy-sized 
sides & cornbread

Fried chicken dinners are served in 3 varieties
{ SANDWICHES, BURGERS & WRAPS }

SWEET CAROLINE DIP ...............................  $12
grilled chicken, swiss cheese, caramelized onions, boom boom sauce, 
au jus, toasted roll

LEROY’S BLGTA ................................... $13
applewood bacon, lettuce, pickled green tomatoes, mayo, avocado, 
grilled farmhouse bread

SALMON BLT* ......................................... $15
grilled salmon, smoked bacon, romaine, sliced red tomato, lemon aioli, 
grilled farmhouse bread

PROHIBITED BURGER* ............................. $13
brisket, short rib & chuck, cheddar, bacon marmalade, applewood 
bacon, lettuce, tomato, toasted brioche

SHRIMP PO’ BOY ................................... $14
grilled or fried shrimp, pickled red onion, lettuce, tomato, remoulade, 
toasted roll

SHRIMP WRAP ........................................ $12
grilled shrimp, bacon, jack cheese, avocado, green onions, tortilla 
strips, lettuce, tomato, house dressing, whole wheat tortilla

CHICKEN CLUB WRAP ............................... $12
grilled chicken, bacon, jack cheese, lettuce, tomato, honey mustard, 
whole wheat tortilla

BLACK BEAN WRAP ................................. $13
chopped black bean patty, pepper jack, red onion, pico de gallo, 
shredded lettuce, cilantro corn salsa, avocado, whole wheat tortilla

Choice of side

*Items marked with an asterisk (*) may be temped or may contain raw or 
undercooked ingredients. Consuming raw or undercooked meats, poultry, 

shellfish, seafood or eggs may increase your risk of foodborne illness, especially 
if you have medical conditions.

BRAISED CHICKEN ....................................... $16
slow cooked & pan seared leg & thigh, au jus, mashed potatoes & 
local sausage gravy, brussels sprouts w/ bacon

CHICKEN FRIED CHICKEN  ................................. $15
local sausage gravy, green bean casserole, mac & cheese

CHICKEN GRILL ........................................... $13
chicken breast filet grilled in honey glaze, blackened, or citrus olive 
oil sauces, choice of 2 sides

CHICKEN & DUMPLINGS ................................... $15
shredded chicken soup, dumplings, toasted baguette

THE ELIZABETH ............................................ $12
fried chicken tenderloins, served over a bed of cajun fries, honey 
mustard & ranch for dipping

PORK CHOP ............................................. $22
bone-in, brushed with bourbon, brown sugar & maple glaze, 
chargrilled, choice of two sides

CRAB CAKES .............................................. $20
bacon & corn salsa, mixed greens, lemon vinaigrette, mustard aioli

SHRIMP & GRITS* ........................................ $19
grilled shrimp, local grits, tasso ham, peppers, sunny-side up egg

FISH & CHIPS ............................................ $16
Guinness beer battered cod, cajun fries, remoulade

GRILLED SALMON* ....................................... $19
Atlantic salmon filet, grilled in honey glaze, blackened, or citrus 
olive oil sauces , brussel sprouts w/ bacon, local grits

{ DESSERTS - $8 }
LOCAL APPLE PIE

melted cheddar cheese, vanilla ice cream

BREAD PUDDING
whipped cream, ice cream, caramel sauce, 

seasonal berries, served warm

THE TOLLHOUSE
hot tollhouse cookie, whipped cream,

vanilla ice cream, caramel sauce

BANANA PUDDING
whipped cream, vanilla wafers

SPICY TEMPED          CONTAINS NUTS

{ HOMESTYLE }
Golden fried to perfection

Choice of side

Homestyle tossed in honey
buffalo & char-grilled
Served with house pickles 

& choice of side

{ BREAKFAST STYLE }* +2
Homestyle served with 

two eggs over-easy
Choice of side

{ WING STYLE }    +2


