
Plates
(Served with 2 sides & a roll)

sides

Appetizers
Cheese  Fries  1 1

Our Seashore style encrusted fries topped 
with queso cheese and jalapenos

Gumbo Cheese  Fries  18
Seashore style encrusted fries topped with queso cheese 
covered with our house-made roux-based gumbo made 

with American raised *catfish, shrimp, smoked pork 
and crawfish sausage, vegetables, herbs and spices

Catfish Bites  13
Bite size Simmon’s Catfish served on a bed of fries.  

Served with tartar sauce for dipping

Chicken Bites  13
Bite size *chicken served with fries and 

your choice of dipping sauce

House-Made Fried Dill  P ickle  Spears  13
House made dill pickles battered and deep fried.  

Ranch for dipping

Fried Cheese  Cubes  13
Freshly battered cheddar and pepper jack cheese.  

Served with ranch or honey mustard  

*Consuming raw or undercooked meats, poultry, shellfish, or eggs may increase your risk of food borne illness*

Seashore Style  Encrusted Fries  |  Homemade Cucumber Salad |  Loaded Potato Salad
Tri-State  Green Beans |  Mac & Cheese  |  Spicy Turnip Greens |  Mashed Potatoes

Simon’s is proud to partner and source product
locally with the following businesses:

Salads and Soups
Soup and Salad Bar  14
Build your own salad with our 

freshly cut and prepared items and 
enjoy one of our homemade soups

Simon’s  S ide  Wedge  13
Iceberg lettuce, dried cranberries, 

grape tomatoes, & choice of cheddar/
jack cheese and homemade ranch or 
blue cheese crumbles and blue cheese 

dressing

Simon’s  Gumbo Cup 9 Bowl 12
Roux-based stew featuring American 
raised *catfish, shrimp, smoked pork 

and crawfish sausage, vegetables, 
herbs and spices

Daily Specials 13
Served with 2 sides and a roll

Thursday
Fried, Blackened, or 
Grilled Pork Chop

Friday
 Homemade Country 

Fried Steak

Saturday
Pot Roast

lunch

Fried Catfish Lunch  18
Locally Sourced from *Simmons Catfish in Yazoo City, 

MS, breaded in our in-house spiced cornmeal & deep fried 
to a golden brown.  Served with tartar sauce

Vegetable  Plate  14
Choice of 3 sides 

Chicken Tenders  14
Locally Sourced *chicken from D-R Cattle Co. and served 

fried, grilled, or blackened with your choice of dipping sauce

In-House Pulled Pork or Brisket  16
Chef Rich’s famous pulled *pork shoulder or sliced brisket 

served with balsamic cole slaw and a side of our 
homemade BBQ sauce



Simon’s D-R Cattle Company

Burgers & Sandwiches
*Ground beef, chicken, and pork are sourced from D-R Cattle Co. (Dyersburg, TN) 

and served on a Sheila P’s Sweet Sourdough Bun 

Served with Seashore style encrusted fries / Sub Side – 1.50  |  Substitute trip to the salad bar for 5

desserts

Bolivar Burger 1 1
Hand pattied, seasoned and grilled.  Dressed with 

lettuce, tomato, and pickles

Breakfast Burger  15
Thick cut bacon, fried egg, American cheese, lettuce, 

tomato, & a side of grape jelly

Mac & Cheese  Burger  14
Our Bolivar Burger topped with creamy mac & cheese

A1  Blackened Bolivar Cheeseburger 14
Blackened Burger, American cheese, lettuce, tomato, 

& pickles topped with A1 Steak Sauce

Texas Toast Patty Melt  13
Melted American, sautéed onions, and 

Bolivar sauce on Texas toast

Chicken Sandwich  1 1
Fresh D-R Cattle Co. chicken breast served fried, 

buffaloed, blackened, or grilled

*Consuming raw or undercooked meats, poultry, shellfish, 
or eggs may increase your risk of food borne illness*

*Consuming raw or undercooked meats, poultry, shellfish, 
or eggs may increase your risk of food borne illness*

Menu prices reflect a 3.0 % discount
for customers paying with cash.

We accept Amex, Visa, Mastercard, & Discover

All of our desserts are made in-house by Miss Katie Clark

Pecan Pie  A  La  Mode /  Apple  Dumpling A  La  Mode  12
Key L ime Pie  with Fresh Whipped Cream  10

Chocolate  Cake  13

Simon’s is proud to partner and source product
locally with the following businesses:

From Our Smoker
In-House Smoked Pork Shoulder or Brisket  sandwich  12

Chef Rich’s famous pulled *pork shoulder or sliced brisket served with balsamic slaw and 
a side of our homemade BBQ sauce

The Big  Rich  16
The smoked pulled *pork shoulder, sliced brisket, thick cut bacon piled high and topped 

with our balsamic slaw and a side of our homemade BBQ sauce

Beverages 3
Community Sweet  and Unsweet Tea

Coke •  Diet  Coke •  Sprite  •  Dr .  Pepper •  Fanta Orange •  Minute  Maid Lemonade

lunch

Mushroom and Swiss Burger  14
Grilled burger, sauteed mushrooms, & Swiss cheese topped 

with our Bolivar sauce


