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  [0]=>
  object(WP_Post)#3974 (24) {
    ["ID"]=>
    int(25970)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 15:32:36"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 20:32:36"
    ["post_content"]=>
    string(143) "served with blueberry jam & whipped butter.

proceeds go to Tupelo Honey Relief & Development Funds that aid Tupelo employees in need"
    ["post_title"]=>
    string(20) "biscuits for a cause"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(20) "biscuits-for-a-cause"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-07 15:34:50"
    ["post_modified_gmt"]=>
    string(19) "2024-03-07 20:34:50"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(59) "https://tupelohoneycafe.com/menu/biscuits-for-a-cause-copy/"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [1]=>
  object(WP_Post)#3973 (24) {
    ["ID"]=>
    int(25945)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 09:19:24"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:19:24"
    ["post_content"]=>
    string(105) "spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)"
    ["post_title"]=>
    string(18) "summer berry salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "summer-berry-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:18:09"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:18:09"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25945"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [2]=>
  object(WP_Post)#3972 (24) {
    ["ID"]=>
    int(25942)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 09:12:49"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:12:49"
    ["post_content"]=>
    string(72) "fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)"
    ["post_title"]=>
    string(15) "crispy brussels"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(15) "crispy-brussels"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:14:33"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:14:33"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25942"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [3]=>
  object(WP_Post)#3971 (24) {
    ["ID"]=>
    int(25839)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:51:57"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:51:57"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(27) "cup of sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "cup-of-sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:26"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:26"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25839"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [4]=>
  object(WP_Post)#3970 (24) {
    ["ID"]=>
    int(25837)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:50:54"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:50:54"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(16) "red beans & rice"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(14) "red-beans-rice"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:50:54"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:50:54"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25837"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [5]=>
  object(WP_Post)#3969 (24) {
    ["ID"]=>
    int(25834)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:48:53"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:48:53"
    ["post_content"]=>
    string(86) "white gulf shrimp, smashed avocado, lettuce, tomato, lime crema, hoagie bun (1000 cal)"
    ["post_title"]=>
    string(36) "blackened shrimp & avocado po’ boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(31) "blackened-shrimp-avocado-po-boy"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-07 09:43:43"
    ["post_modified_gmt"]=>
    string(19) "2024-03-07 14:43:43"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25834"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [6]=>
  object(WP_Post)#3968 (24) {
    ["ID"]=>
    int(25832)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:47:54"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:47:54"
    ["post_content"]=>
    string(125) "two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)"
    ["post_title"]=>
    string(28) "whiskey & onion smash burger"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "whiskey-onion-smash-burger"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:17:39"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:17:39"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25832"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [7]=>
  object(WP_Post)#3967 (24) {
    ["ID"]=>
    int(25829)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:45:54"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:45:54"
    ["post_content"]=>
    string(130) "garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)"
    ["post_title"]=>
    string(12) "harvest bowl"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(12) "harvest-bowl"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:18:56"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:18:56"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25829"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [8]=>
  object(WP_Post)#3966 (24) {
    ["ID"]=>
    int(25828)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:45:09"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:45:09"
    ["post_content"]=>
    string(76) "blackened gulf shrimp and white rice over sausage & beer gumbo (590 cal)"
    ["post_title"]=>
    string(24) "blackened shrimp & gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "blackened-shrimp-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:16"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:16"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25828"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [9]=>
  object(WP_Post)#3965 (24) {
    ["ID"]=>
    int(25827)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:44:38"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:44:38"
    ["post_content"]=>
    string(81) "atlantic salmon**, roasted carrots & peppers, harissa sauce, chives (745 cal)"
    ["post_title"]=>
    string(30) "grilled salmon & creamy quinoa"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(28) "grilled-salmon-creamy-quinoa"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 10:02:45"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 14:02:45"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25827"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [10]=>
  object(WP_Post)#3964 (24) {
    ["ID"]=>
    int(25825)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:43:18"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:43:18"
    ["post_content"]=>
    string(119) "cold smoked atlantic salmon atop a fried grit cake, cucumbers, capers, fennel, chives, lemon herb vinaigrette (475 cal)"
    ["post_title"]=>
    string(23) "smoked salmon grit cake"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(23) "smoked-salmon-grit-cake"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:43:18"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:43:18"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25825"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [11]=>
  object(WP_Post)#3963 (24) {
    ["ID"]=>
    int(25823)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:42:16"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:42:16"
    ["post_content"]=>
    string(175) "hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)"
    ["post_title"]=>
    string(20) "sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:08"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:08"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25823"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [12]=>
  object(WP_Post)#3962 (24) {
    ["ID"]=>
    int(25822)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:41:30"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:41:30"
    ["post_content"]=>
    string(191) "three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)"
    ["post_title"]=>
    string(26) "chip-n-dip chicken tenders"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chip-n-dip-chicken-tenders"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:13:45"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:13:45"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25822"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [13]=>
  object(WP_Post)#3961 (24) {
    ["ID"]=>
    int(25821)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(17) "caesar side salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "caesar-side-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25821"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [14]=>
  object(WP_Post)#3960 (24) {
    ["ID"]=>
    int(25548)
    ["post_author"]=>
    string(1) "6"
    ["post_date"]=>
    string(19) "2023-10-19 10:42:16"
    ["post_date_gmt"]=>
    string(19) "2023-10-19 14:42:16"
    ["post_content"]=>
    string(270) "light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)"
    ["post_title"]=>
    string(14) "southern sodas"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(14) "southern-sodas"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:53:32"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:53:32"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(64) "https://tupelohoneycafe.com/menu/kiss-of-lavender-lemonade-copy/"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
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    string(3) "raw"
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  object(WP_Post)#3959 (24) {
    ["ID"]=>
    int(25469)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:38:08"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:38:08"
    ["post_content"]=>
    string(102) "8oz bistro steak, potatoes loaded with cheddar, peperonata, & scallions, broccolini, cowboy butter"
    ["post_title"]=>
    string(30) "bistro filet & loaded potatoes"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(28) "bistro-filet-loaded-potatoes"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:27:39"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:27:39"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25469"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    ["ID"]=>
    int(25460)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:28:44"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:28:44"
    ["post_content"]=>
    string(56) "romaine, texas toast croutons, parmesan, caesar dressing"
    ["post_title"]=>
    string(20) "classic caesar salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(20) "classic-caesar-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:34:23"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:34:23"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25460"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
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  object(WP_Post)#3957 (24) {
    ["ID"]=>
    int(947)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:11:59"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:11:59"
    ["post_content"]=>
    string(38) "fresh-pressed ginger, cane sugar, lime"
    ["post_title"]=>
    string(22) "house-made ginger beer"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "house-made-ginger-beer"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:16"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:16"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=947"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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  object(WP_Post)#3956 (24) {
    ["ID"]=>
    int(944)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:10:19"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:10:19"
    ["post_content"]=>
    string(37) "tart lemonade, hint of lavender, soda"
    ["post_title"]=>
    string(25) "kiss of lavender lemonade"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "kiss-of-lavender-lemonade"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:33"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:33"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=944"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
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  object(WP_Post)#3955 (24) {
    ["ID"]=>
    int(942)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:09:33"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:09:33"
    ["post_content"]=>
    string(49) "fresh ginger, turmeric, black pepper, lime, honey"
    ["post_title"]=>
    string(21) "turmeric ginger tonic"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(21) "turmeric-ginger-tonic"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:47"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:47"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=942"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    ["ID"]=>
    int(941)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:09:02"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:09:02"
    ["post_content"]=>
    string(36) "freshly brewed & hopped in-house"
    ["post_title"]=>
    string(16) "hopped sweet tea"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(16) "hopped-sweet-tea"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:02"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:02"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=941"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
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  object(WP_Post)#3953 (24) {
    ["ID"]=>
    int(940)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:08:33"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:08:33"
    ["post_content"]=>
    string(47) "house-made cold brew coffee using summit coffee"
    ["post_title"]=>
    string(22) "tupelo honey cold brew"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "tupelo-honey-cold-brew"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:20"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:20"
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    string(0) ""
    ["post_parent"]=>
    int(0)
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=940"
    ["menu_order"]=>
    int(0)
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    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    ["ID"]=>
    int(939)
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:07:53"
    ["post_date_gmt"]=>
    string(19) "2023-04-09 01:07:53"
    ["post_content"]=>
    string(29) "signature summit coffee blend"
    ["post_title"]=>
    string(30) "basecamp coffee (free refills)"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(15) "basecamp-coffee"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:35"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:35"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=939"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    ["ID"]=>
    int(931)
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:05:39"
    ["post_date_gmt"]=>
    string(19) "2023-04-09 01:05:39"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(43) "sweet iced tea & soft drinks (free refills)"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(11) "soft-drinks"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:58:06"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:58:06"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=931"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    ["ID"]=>
    int(892)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-06 23:21:28"
    ["post_date_gmt"]=>
    string(19) "2023-04-07 03:21:28"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(28) "cup of chicken tortilla soup"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "cup-chicken-tortilla-soup"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-04-03 09:43:00"
    ["post_modified_gmt"]=>
    string(19) "2024-04-03 13:43:00"
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    string(0) ""
    ["post_parent"]=>
    int(0)
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=892"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
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    string(3) "raw"
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-06 22:04:22"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 22:04:22"
    ["post_content"]=>
    string(85) "sustainably wild-caught shrimp, shredded lettuce, tomato, remoulade sauce, hoagie bun"
    ["post_title"]=>
    string(16) "shrimp po’ boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(13) "shrimp-po-boy"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-03-07 09:42:06"
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    string(19) "2024-03-07 14:42:06"
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    string(0) ""
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    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:43:19"
    ["post_content"]=>
    string(112) "shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips"
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    string(21) "chicken tortilla soup"
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    string(0) ""
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    ["comment_status"]=>
    string(6) "closed"
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    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(0) ""
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    string(0) ""
    ["post_parent"]=>
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    string(19) "2023-04-06 21:25:49"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:25:49"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(53) "broccolini with chipotle aioli & toasted bread crumbs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(51) "broccolini-with-chipotle-aioli-toasted-bread-crumbs"
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    string(0) ""
    ["pinged"]=>
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    string(19) "2024-02-08 18:34:49"
    ["post_content_filtered"]=>
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    ["post_date_gmt"]=>
    string(19) "2023-04-06 02:08:13"
    ["post_content"]=>
    string(87) "scratch-made blend of beef & chorizo, served with your choice of 2 farm-fresh sides"
    ["post_title"]=>
    string(34) "bourbon peppercorn glazed meatloaf"
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    string(0) ""
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    string(7) "publish"
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    string(38) "wild-caught mahi-mahi**, creole butter"
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    string(36) "blackened wild-caught mahi-mahi (gf)"
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    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
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                                        biscuits for a cause

                                                                            

                                    served with blueberry jam & whipped butter.

proceeds go to Tupelo Honey Relief & Development Funds that aid Tupelo employees in need
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                                        summer berry salad

                                                                            

                                    spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)
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                                        crispy brussels

                                                                            

                                    fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)
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                                        cup of sausage & beer gumbo
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                                        red beans & rice
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                                        blackened shrimp & avocado po’ boy

                                                                            

                                    white gulf shrimp, smashed avocado, lettuce, tomato, lime crema, hoagie bun (1000 cal)
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                                        whiskey & onion smash burger

                                                                            

                                    two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)
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                                        harvest bowl

                                                                            

                                    garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)
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                                        blackened shrimp & gumbo

                                                                            

                                    blackened gulf shrimp and white rice over sausage & beer gumbo (590 cal)
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                                        grilled salmon & creamy quinoa

                                                                            

                                    atlantic salmon**, roasted carrots & peppers, harissa sauce, chives (745 cal)
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                                        smoked salmon grit cake

                                                                            

                                    cold smoked atlantic salmon atop a fried grit cake, cucumbers, capers, fennel, chives, lemon herb vinaigrette (475 cal)
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                                        sausage & beer gumbo

                                                                            

                                    hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)
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                                        caesar side salad
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                                        southern sodas

                                                                            

                                    light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)
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                                        bistro filet & loaded potatoes

                                                                                    

                                                                            

                                    8oz bistro steak, potatoes loaded with cheddar, peperonata, & scallions, broccolini, cowboy butter
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                                        classic caesar salad

                                                                            

                                    romaine, texas toast croutons, parmesan, caesar dressing
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                                        house-made ginger beer

                                                                            

                                    fresh-pressed ginger, cane sugar, lime
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                                        kiss of lavender lemonade

                                                                            

                                    tart lemonade, hint of lavender, soda
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                                        turmeric ginger tonic

                                                                            

                                    fresh ginger, turmeric, black pepper, lime, honey
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                                        hopped sweet tea

                                                                            

                                    freshly brewed & hopped in-house
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                                        tupelo honey cold brew

                                                                            

                                    house-made cold brew coffee using summit coffee
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                                        basecamp coffee (free refills)

                                                                            

                                    signature summit coffee blend
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                                        sweet iced tea & soft drinks (free refills)
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                                        cup of chicken tortilla soup
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                                        shrimp po’ boy

                                                                            

                                    sustainably wild-caught shrimp, shredded lettuce, tomato, remoulade sauce, hoagie bun
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                                        chicken tortilla soup

                                                                            

                                    shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips
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                                        broccolini with chipotle aioli & toasted bread crumbs
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                                        bourbon peppercorn glazed meatloaf

                                                                            

                                    scratch-made blend of beef & chorizo, served with your choice of 2 farm-fresh sides
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                                        blackened wild-caught mahi-mahi (gf)

                                                                            

                                    wild-caught mahi-mahi**, creole butter
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                                        chocolate lovin’ spoon cake

                                                                            

                                    rich, chocolatey & delicious
add a shot of whole or non-dairy milk
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                                        brown butter pecan pie

                                                                            

                                    with dark chocolate sauce drizzle 
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                                        heavenly banana pudding

                                                                            

                                    our famous 20-year-old recipe
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                                        baked mac & cheese
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                                        smothered chicken

                                                                            

                                    boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides
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                                        cast iron pork (gf)

                                                                            

                                    slow-cooked pork shoulder in duck fat, sriracha honey glaze, pickled red onion, cilantro, your choice of two farm-fresh sides
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                                        sweet & spicy fried chicken

                                                                            

                                    bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat
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                                        honey-dusted fried chicken

                                                                            

                                    honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat
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                                        southern chicken blt

                                                                            

                                    “forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun 
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                                        sweet & spicy chicken

                                                                            

                                    “forever free” fried chicken*, sriracha honey, lettuce, pickles, tomato, mayonnaise, potato bun 
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                                        for the love of cobb (gf)

                                                                            

                                    romaine, mixed greens, grape tomatoes, chopped bacon, hard-boiled egg, cheddar cheese, avocado, red onion, garlic buttermilk ranch
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                                        lemon garden party (gf)

                                                                            

                                    arugula, mixed greens, shaved cucumbers, radishes, feta cheese crumbles, toasted sliced almonds, lemon herb dressing 
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                                        tupelo shrimp & grits (gf)

                                                                            

                                    sustainably, wild-caught white gulf shrimp, chorizo pork sausage, peperonata, creole sauce, scallions, heirloom grits with goat cheese
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                                        mac-n-cheese waffles with asheville hot fried chicken

                                                                            

                                    mac-n-cheese waffle, spicy fried chicken*, house-made garlic buttermilk ranch, pickles, chives
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                                        sriracha honey fried chicken & waffles

                                                                            

                                    sriracha honey fried chicken*, cilantro, buttermilk waffles
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                                        cast iron pimento cheese dip

                                                                            

                                    melted house-made pimento cheese dip, seasoned tortilla chips
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                                        house-made fried pickles

                                                                            

                                    fried pickles*, garlic buttermilk ranch dipping sauce
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                                        extra crispy french fries*
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                                        rosemary & parmesan crispy potatoes*
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                                        bacon braised collards (gf)
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                                        mixed greens salad (gf)
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                                        salt & pepper crispy brussels sprouts*
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                                        famous fried green tomatoes

                                                                            

                                    panko-crusted fried green tomatoes*, basil, roasted red pepper sauce, heirloom grits with goat cheese
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                                    beef patty, with ketchup on a potato bun, served with one side
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                                        grilled chicken

                                                                            

                                    grilled chicken,  served with one side
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                                        grilled cheese

                                                                            

                                    white cheddar cheese, served with one side
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    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "summer-berry-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:18:09"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:18:09"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25945"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [2]=>
  object(WP_Post)#3480 (24) {
    ["ID"]=>
    int(25942)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 09:12:49"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:12:49"
    ["post_content"]=>
    string(72) "fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)"
    ["post_title"]=>
    string(15) "crispy brussels"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(15) "crispy-brussels"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:14:33"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:14:33"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25942"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [3]=>
  object(WP_Post)#3400 (24) {
    ["ID"]=>
    int(25867)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 10:04:05"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 15:04:05"
    ["post_content"]=>
    string(126) "four potato chip-encrusted chicken tenders, choice of creamy honey dijon or ranch, served with your choice of lunch combo side"
    ["post_title"]=>
    string(32) "chip-n-dip chicken tenders combo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(32) "chip-n-dip-chicken-tenders-combo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:16:43"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:16:43"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25867"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [4]=>
  object(WP_Post)#3708 (24) {
    ["ID"]=>
    int(25866)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 10:01:34"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 15:01:34"
    ["post_content"]=>
    string(147) "spicy dusted fried chicken*, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast, served with your choice of lunch combo side"
    ["post_title"]=>
    string(38) "1/2 asheville hot chicken & ranch melt"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(36) "1-2-asheville-hot-chicken-ranch-melt"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-12 10:01:34"
    ["post_modified_gmt"]=>
    string(19) "2024-02-12 15:01:34"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25866"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [5]=>
  object(WP_Post)#3706 (24) {
    ["ID"]=>
    int(25860)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 09:59:52"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 14:59:52"
    ["post_content"]=>
    string(128) "sliced avocado, cucumber, red onion, havarti, green tomato aioli, multi-grain bread, served with your choice of lunch combo side"
    ["post_title"]=>
    string(16) "1/2 avocado melt"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(16) "1-2-avocado-melt"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-12 10:01:52"
    ["post_modified_gmt"]=>
    string(19) "2024-02-12 15:01:52"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25860"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [6]=>
  object(WP_Post)#3705 (24) {
    ["ID"]=>
    int(25859)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 09:57:58"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 14:57:58"
    ["post_content"]=>
    string(102) "white gulf shrimp, lettuce, tomato, remoulade, hoagie bun, served with your choice of lunch combo side"
    ["post_title"]=>
    string(18) "1/2 shrimp po' boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "1-2-shrimp-po-boy"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-07 09:41:15"
    ["post_modified_gmt"]=>
    string(19) "2024-03-07 14:41:15"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25859"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [7]=>
  object(WP_Post)#3704 (24) {
    ["ID"]=>
    int(25839)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:51:57"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:51:57"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(27) "cup of sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "cup-of-sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:26"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:26"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25839"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [8]=>
  object(WP_Post)#3703 (24) {
    ["ID"]=>
    int(25832)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:47:54"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:47:54"
    ["post_content"]=>
    string(125) "two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)"
    ["post_title"]=>
    string(28) "whiskey & onion smash burger"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "whiskey-onion-smash-burger"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:17:39"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:17:39"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25832"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [9]=>
  object(WP_Post)#3702 (24) {
    ["ID"]=>
    int(25829)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:45:54"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:45:54"
    ["post_content"]=>
    string(130) "garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)"
    ["post_title"]=>
    string(12) "harvest bowl"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(12) "harvest-bowl"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:18:56"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:18:56"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25829"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [10]=>
  object(WP_Post)#3701 (24) {
    ["ID"]=>
    int(25828)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:45:09"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:45:09"
    ["post_content"]=>
    string(76) "blackened gulf shrimp and white rice over sausage & beer gumbo (590 cal)"
    ["post_title"]=>
    string(24) "blackened shrimp & gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "blackened-shrimp-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:16"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:16"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25828"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [11]=>
  object(WP_Post)#3700 (24) {
    ["ID"]=>
    int(25823)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:42:16"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:42:16"
    ["post_content"]=>
    string(175) "hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)"
    ["post_title"]=>
    string(20) "sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:08"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:08"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25823"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [12]=>
  object(WP_Post)#3699 (24) {
    ["ID"]=>
    int(25822)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:41:30"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:41:30"
    ["post_content"]=>
    string(191) "three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)"
    ["post_title"]=>
    string(26) "chip-n-dip chicken tenders"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chip-n-dip-chicken-tenders"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:13:45"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:13:45"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25822"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [13]=>
  object(WP_Post)#3698 (24) {
    ["ID"]=>
    int(25821)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(17) "caesar side salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "caesar-side-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25821"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [14]=>
  object(WP_Post)#3697 (24) {
    ["ID"]=>
    int(25820)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:39:44"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:39:44"
    ["post_content"]=>
    string(200) "mixed greens salad (gf); caesar side salad; crispy french fries; braised bacon collards (gf); cup of sausage & beer gumbo; cup of chicken tortilla soup (add or swap a side for $2.50 each)"
    ["post_title"]=>
    string(25) "All Day Lunch Combo Sides"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "all-day-lunch-combo-sides"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:17:07"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:17:07"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25820"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [15]=>
  object(WP_Post)#3696 (24) {
    ["ID"]=>
    int(25548)
    ["post_author"]=>
    string(1) "6"
    ["post_date"]=>
    string(19) "2023-10-19 10:42:16"
    ["post_date_gmt"]=>
    string(19) "2023-10-19 14:42:16"
    ["post_content"]=>
    string(270) "light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)"
    ["post_title"]=>
    string(14) "southern sodas"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(14) "southern-sodas"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:53:32"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:53:32"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(64) "https://tupelohoneycafe.com/menu/kiss-of-lavender-lemonade-copy/"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [16]=>
  object(WP_Post)#3695 (24) {
    ["ID"]=>
    int(25460)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:28:44"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:28:44"
    ["post_content"]=>
    string(56) "romaine, texas toast croutons, parmesan, caesar dressing"
    ["post_title"]=>
    string(20) "classic caesar salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
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                                        biscuits for a cause

                                                                            

                                    served with blueberry jam & whipped butter.

proceeds go to Tupelo Honey Relief & Development Funds that aid Tupelo employees in need
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                                        summer berry salad

                                                                            

                                    spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)
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                                        crispy brussels

                                                                            

                                    fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    four potato chip-encrusted chicken tenders, choice of creamy honey dijon or ranch, served with your choice of lunch combo side
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                                        1/2 asheville hot chicken & ranch melt

                                                                            

                                    spicy dusted fried chicken*, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast, served with your choice of lunch combo side
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                                        1/2 avocado melt

                                                                            

                                    sliced avocado, cucumber, red onion, havarti, green tomato aioli, multi-grain bread, served with your choice of lunch combo side
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                                        1/2 fried shrimp po' boy

                                                                            

                                    white gulf shrimp, lettuce, tomato, remoulade, hoagie bun, served with your choice of lunch combo side
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                                        cup of sausage & beer gumbo
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                                        whiskey & onion smash burger

                                                                            

                                    two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)
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                                        harvest bowl

                                                                            

                                    garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)
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                                        blackened shrimp & gumbo

                                                                            

                                    blackened gulf shrimp and white rice over sausage & beer gumbo (590 cal)
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                                        sausage & beer gumbo

                                                                            

                                    hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)
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                                        caesar side salad
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                                        Sides

                                                                            

                                    mixed greens salad (gf); caesar side salad; crispy french fries; braised bacon collards (gf); cup of sausage & beer gumbo; cup of chicken tortilla soup (add or swap a side for $2.50 each)
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                                        southern sodas

                                                                            

                                    light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)
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                                        classic caesar salad

                                                                            

                                    romaine, texas toast croutons, parmesan, caesar dressing
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                                        asheville hot chicken & ranch melt

                                                                            

                                    spicy dusted fried chicken, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast
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                                        house-made ginger beer

                                                                            

                                    fresh-pressed ginger, cane sugar, lime
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                                        kiss of lavender lemonade

                                                                            

                                    tart lemonade, hint of lavender, soda
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                                        turmeric ginger tonic

                                                                            

                                    fresh ginger, turmeric, black pepper, lime, honey
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                                        hopped sweet tea

                                                                            

                                    freshly brewed & hopped in-house
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                                        tupelo honey cold brew

                                                                            

                                    house-made cold brew coffee using summit coffee
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                                        basecamp coffee (free refills)

                                                                            

                                    signature summit coffee blend
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                                        sweet iced tea & soft drinks (free refills)
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                                        cup of chicken tortilla soup
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                                        shrimp po’ boy

                                                                            

                                    sustainably wild-caught shrimp, shredded lettuce, tomato, remoulade sauce, hoagie bun

                                

                            
                                                    
                                                                    
                                        [image: bowl of chicken tortilla soup]                                    
                                                                
                                    
                                        chicken tortilla soup

                                                                            

                                    shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips
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                                        broccolini with chipotle aioli & toasted bread crumbs
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                                        bourbon peppercorn glazed meatloaf

                                                                            

                                    scratch-made blend of beef & chorizo, served with your choice of 2 farm-fresh sides
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                                        blackened wild-caught mahi-mahi (gf)

                                                                            

                                    wild-caught mahi-mahi**, creole butter
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                                        brown butter pecan pie

                                                                            

                                    with dark chocolate sauce drizzle 
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                                        heavenly banana pudding

                                                                            

                                    our famous 20-year-old recipe
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                                        baked mac & cheese
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                                        smothered chicken

                                                                            

                                    boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides
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                                        cast iron pork (gf)

                                                                            

                                    slow-cooked pork shoulder in duck fat, sriracha honey glaze, pickled red onion, cilantro, your choice of two farm-fresh sides

                                

                            
                                                    
                                                                    
                                        [image: ]                                    
                                                                
                                    
                                        sweet & spicy fried chicken

                                                                            

                                    bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat
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                                        honey-dusted fried chicken

                                                                            

                                    honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat
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                                        southern chicken blt

                                                                            

                                    “forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun 
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                                        sweet & spicy chicken

                                                                            

                                    “forever free” fried chicken*, sriracha honey, lettuce, pickles, tomato, mayonnaise, potato bun 
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                                        avocado melt

                                                                            

                                    sliced avocado, cucumber, red onion, havarti, green tomato aioli on multi-grain bread
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                                        for the love of cobb (gf)

                                                                            

                                    romaine, mixed greens, grape tomatoes, chopped bacon, hard-boiled egg, cheddar cheese, avocado, red onion, garlic buttermilk ranch
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                                        buttermilk fried chicken benedict

                                                                            

                                    “forever free” fried chicken, two medium poached eggs**, paprika, hollandaise, scallions
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                                        all i “avo” wanted benedict

                                                                            

                                    two medium poached eggs**, smashed avocado, paprika, feta cheese, hollandaise
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                                        fried chicken & biscuits

                                                                            

                                    honey-dusted “forever free” fried chicken*, apple cider bacon, milk gravy, basil
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                                        tupelo shrimp & grits (gf)

                                                                            

                                    sustainably, wild-caught white gulf shrimp, chorizo pork sausage, peperonata, creole sauce, scallions, heirloom grits with goat cheese

                                

                            
                                                    
                                                                    
                                        [image: ]                                    
                                                                
                                    
                                        traditional breakfast

                                                                            

                                    two eggs** any style, choice of rosemary & parmesan crispy potatoes* or stone-ground goat cheese grits & choice of apple cider bacon or chorizo pork sausage, country sausage, or soy-sage
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                                        “old skool” breakfast bowl

                                                                            

                                    two sunny-side up eggs**, rosemary & parmesan crispy potatoes*, cheddar cheese, chopped apple cider bacon, green tomato salsa, red pepper sauce, stone-ground goat cheese grits
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                                        classic chicken & waffles

                                                                            

                                    honey-dusted fried chicken*, buttermilk waffles, powdered sugar, whipped butter
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                                        mac-n-cheese waffles with asheville hot fried chicken

                                                                            

                                    mac-n-cheese waffle, spicy fried chicken*, house-made garlic buttermilk ranch, pickles, chives
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                                        sriracha honey fried chicken & waffles

                                                                            

                                    sriracha honey fried chicken*, cilantro, buttermilk waffles
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                                        cast iron pimento cheese dip

                                                                            

                                    melted house-made pimento cheese dip, seasoned tortilla chips

                                

                            
                                                    
                                                                    
                                        [image: ]                                    
                                                                
                                    
                                        house-made fried pickles

                                                                            

                                    fried pickles*, garlic buttermilk ranch dipping sauce
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                                        extra crispy french fries*
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                                        rosemary & parmesan crispy potatoes*
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                                        bacon braised collards (gf)
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                                        stone-ground goat cheese grits (gf)
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                                        mixed greens salad (gf)
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                                        salt & pepper crispy brussels sprouts*
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                                        famous fried green tomatoes

                                                                            

                                    panko-crusted fried green tomatoes*, basil, roasted red pepper sauce, heirloom grits with goat cheese
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    ["post_content"]=>
    string(175) "hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)"
    ["post_title"]=>
    string(20) "sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:08"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:08"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25823"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(1) "7"
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    string(19) "2024-02-07 15:41:30"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:41:30"
    ["post_content"]=>
    string(191) "three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)"
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    string(26) "chip-n-dip chicken tenders"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chip-n-dip-chicken-tenders"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-03-14 09:13:45"
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    string(19) "2024-03-14 13:13:45"
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    string(0) ""
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    int(0)
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    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25822"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(17) "caesar side salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(17) "caesar-side-salad"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-02-07 15:40:42"
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    string(19) "2024-02-07 20:40:42"
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    string(0) ""
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    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25821"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:35:21"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:35:21"
    ["post_content"]=>
    string(97) "8oz bistro filet**, fried potato salad with green tomato aioli*, chives, two sunny-side up eggs**"
    ["post_title"]=>
    string(12) "steak & eggs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(10) "steak-eggs"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:32:42"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:32:42"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25467"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:28:44"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:28:44"
    ["post_content"]=>
    string(56) "romaine, texas toast croutons, parmesan, caesar dressing"
    ["post_title"]=>
    string(20) "classic caesar salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(20) "classic-caesar-salad"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-02-08 13:34:23"
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    string(19) "2024-02-08 18:34:23"
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    string(0) ""
    ["post_parent"]=>
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    string(19) "2023-04-06 23:21:28"
    ["post_date_gmt"]=>
    string(19) "2023-04-07 03:21:28"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(28) "cup of chicken tortilla soup"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "cup-chicken-tortilla-soup"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-04-03 09:43:00"
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    string(19) "2024-04-03 13:43:00"
    ["post_content_filtered"]=>
    string(0) ""
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    string(5) "menus"
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    string(19) "2023-04-06 21:43:19"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:43:19"
    ["post_content"]=>
    string(112) "shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips"
    ["post_title"]=>
    string(21) "chicken tortilla soup"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(21) "chicken-tortilla-soup"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
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    string(19) "2024-04-03 09:43:32"
    ["post_modified_gmt"]=>
    string(19) "2024-04-03 13:43:32"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=877"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    ["post_date"]=>
    string(19) "2023-04-06 21:25:49"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:25:49"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(53) "broccolini with chipotle aioli & toasted bread crumbs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(51) "broccolini-with-chipotle-aioli-toasted-bread-crumbs"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:34:49"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:34:49"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=869"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    ["ID"]=>
    int(795)
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-03 15:31:39"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 19:31:39"
    ["post_content"]=>
    string(71) "rich, chocolatey & delicious
add a shot of whole or non-dairy milk"
    ["post_title"]=>
    string(29) "chocolate lovin’ spoon cake"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chocolate-lovin-spoon-cake"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:37:22"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:37:22"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=795"
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    int(0)
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    string(5) "menus"
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    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-03 15:31:00"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 15:31:00"
    ["post_content"]=>
    string(34) "with dark chocolate sauce drizzle "
    ["post_title"]=>
    string(22) "brown butter pecan pie"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "brown-butter-pecan-pie"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:37:32"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:37:32"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=794"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-03 15:30:29"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 15:30:29"
    ["post_content"]=>
    string(29) "our famous 20-year-old recipe"
    ["post_title"]=>
    string(23) "heavenly banana pudding"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
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    string(0) ""
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    string(0) ""
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=793"
    ["menu_order"]=>
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    string(19) "2023-04-03 15:18:33"
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    string(0) ""
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    string(18) "baked mac & cheese"
    ["post_excerpt"]=>
    string(0) ""
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    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
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    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(16) "baked-mac-cheese"
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    string(0) ""
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    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=791"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [22]=>
  object(WP_Post)#3924 (24) {
    ["ID"]=>
    int(789)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-03 15:14:33"
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    string(19) "2023-04-03 15:14:33"
    ["post_content"]=>
    string(133) "boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides"
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    string(17) "smothered chicken"
    ["post_excerpt"]=>
    string(0) ""
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    string(7) "publish"
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    string(6) "closed"
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    string(6) "closed"
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    string(17) "smothered-chicken"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-04-03 09:45:17"
    ["post_modified_gmt"]=>
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    string(141) "bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat"
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    string(112) "honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat"
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    string(26) "honey-dusted fried chicken"
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    string(0) ""
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    ["ping_status"]=>
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    string(105) "“forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun "
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                                        biscuits for a cause

                                                                            

                                    served with blueberry jam & whipped butter.

proceeds go to Tupelo Honey Relief & Development Funds that aid Tupelo employees in need
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                                        summer berry salad

                                                                            

                                    spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)
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                                        crispy brussels

                                                                            

                                    fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)
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                                        cup of sausage & beer gumbo
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                                        red beans & rice
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                                        whiskey & onion smash burger

                                                                            

                                    two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)
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                                        avocado sunrise scramble

                                                                            

                                    scrambled eggs, fresh spinach, fennel, grape tomatoes, feta, smashed avocado, scallions, served with seasoned fried tortilla chips* (785 cal)
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                                        smoked salmon grit cake & eggs

                                                                            

                                    cold smoked atlantic salmon atop a fried grit cake, cucumbers, capers, fennel, chives, lemon herb vinaigrette, served with two fried eggs** (695 cal)
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                                        harvest bowl

                                                                            

                                    garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)
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                                        grilled salmon & creamy quinoa

                                                                            

                                    atlantic salmon**, roasted carrots & peppers, harissa sauce, chives (745 cal)
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                                        sausage & beer gumbo

                                                                            

                                    hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)

                                

                            
                                                    
                                                                    
                                        [image: caesar side salad]                                    
                                                                
                                    
                                        caesar side salad
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                                        steak & eggs

                                                                            

                                    8oz bistro filet**, fried potato salad with green tomato aioli*, chives, two sunny-side up eggs**
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                                        classic caesar salad

                                                                            

                                    romaine, texas toast croutons, parmesan, caesar dressing
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                                        cup of chicken tortilla soup
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                                        chicken tortilla soup

                                                                            

                                    shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips
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                                        broccolini with chipotle aioli & toasted bread crumbs
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                                        chocolate lovin’ spoon cake

                                                                            

                                    rich, chocolatey & delicious
add a shot of whole or non-dairy milk
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                                        brown butter pecan pie

                                                                            

                                    with dark chocolate sauce drizzle 
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                                        heavenly banana pudding

                                                                            

                                    our famous 20-year-old recipe
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                                        baked mac & cheese
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                                        smothered chicken

                                                                            

                                    boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides
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                                        sweet & spicy fried chicken

                                                                            

                                    bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat
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                                        honey-dusted fried chicken

                                                                            

                                    honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat
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                                        southern chicken blt

                                                                            

                                    “forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun 
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                                        sweet & spicy chicken

                                                                            

                                    “forever free” fried chicken*, sriracha honey, lettuce, pickles, tomato, mayonnaise, potato bun 
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                                        avocado melt

                                                                            

                                    sliced avocado, cucumber, red onion, havarti, green tomato aioli on multi-grain bread
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                                        for the love of cobb (gf)

                                                                            

                                    romaine, mixed greens, grape tomatoes, chopped bacon, hard-boiled egg, cheddar cheese, avocado, red onion, garlic buttermilk ranch
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                                        lemon garden party (gf)

                                                                            

                                    arugula, mixed greens, shaved cucumbers, radishes, feta cheese crumbles, toasted sliced almonds, lemon herb dressing 
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                                        buttermilk fried chicken benedict

                                                                            

                                    “forever free” fried chicken, two medium poached eggs**, paprika, hollandaise, scallions
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                                        all i “avo” wanted benedict

                                                                            

                                    two medium poached eggs**, smashed avocado, paprika, feta cheese, hollandaise
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                                        avocado toast & eggs

                                                                            

                                    smashed avocado, feta, paprika, sriracha honey drizzle, multigrain bread, two sunny-side up eggs** & dressed mixed greens side with cucumbers, pickled red onions 
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                                        fried chicken & biscuits

                                                                            

                                    honey-dusted “forever free” fried chicken*, apple cider bacon, milk gravy, basil
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                                        tupelo shrimp & grits (gf)

                                                                            

                                    sustainably, wild-caught white gulf shrimp, chorizo pork sausage, peperonata, creole sauce, scallions, heirloom grits with goat cheese
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                                        traditional breakfast

                                                                            

                                    two eggs** any style, choice of rosemary & parmesan crispy potatoes* or stone-ground goat cheese grits & choice of apple cider bacon or chorizo pork sausage, country sausage, or soy-sage
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                                        “old skool” breakfast bowl

                                                                            

                                    two sunny-side up eggs**, rosemary & parmesan crispy potatoes*, cheddar cheese, chopped apple cider bacon, green tomato salsa, red pepper sauce, stone-ground goat cheese grits
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                                        classic chicken & waffles

                                                                            

                                    honey-dusted fried chicken*, buttermilk waffles, powdered sugar, whipped butter
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                                        mac-n-cheese waffles with asheville hot fried chicken

                                                                            

                                    mac-n-cheese waffle, spicy fried chicken*, house-made garlic buttermilk ranch, pickles, chives
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                                        sriracha honey fried chicken & waffles

                                                                            

                                    sriracha honey fried chicken*, cilantro, buttermilk waffles
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                                        cast iron pimento cheese dip

                                                                            

                                    melted house-made pimento cheese dip, seasoned tortilla chips
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                                        house-made fried pickles

                                                                            

                                    fried pickles*, garlic buttermilk ranch dipping sauce
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                                        extra crispy french fries*
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                                        rosemary & parmesan crispy potatoes*
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                                        bacon braised collards (gf)
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                                        stone-ground goat cheese grits (gf)
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                                        mixed greens salad (gf)
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                                        salt & pepper crispy brussels sprouts*
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                                        famous fried green tomatoes

                                                                            

                                    panko-crusted fried green tomatoes*, basil, roasted red pepper sauce, heirloom grits with goat cheese
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    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [1]=>
  object(WP_Post)#4317 (24) {
    ["ID"]=>
    int(25947)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 09:33:37"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:33:37"
    ["post_content"]=>
    string(144) "two burger sliders with creamy whiskey & onion gravy, white cheddar, house-made pickles, sweet rolls, served with choice of lunch combo side"
    ["post_title"]=>
    string(30) "whiskey & onion burger sliders"
    ["post_excerpt"]=>
    string(0) ""
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    string(7) "publish"
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    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(28) "whiskey-onion-burger-sliders"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25947"
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    ["post_date"]=>
    string(19) "2024-03-07 09:19:24"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:19:24"
    ["post_content"]=>
    string(105) "spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)"
    ["post_title"]=>
    string(18) "summer berry salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "summer-berry-salad"
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    string(0) ""
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    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:18:09"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:18:09"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25945"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    ["ID"]=>
    int(25942)
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    string(1) "7"
    ["post_date"]=>
    string(19) "2024-03-07 09:12:49"
    ["post_date_gmt"]=>
    string(19) "2024-03-07 14:12:49"
    ["post_content"]=>
    string(72) "fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)"
    ["post_title"]=>
    string(15) "crispy brussels"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(15) "crispy-brussels"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
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    string(19) "2024-03-14 09:14:33"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:14:33"
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    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25942"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    ["ID"]=>
    int(25867)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 10:04:05"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 15:04:05"
    ["post_content"]=>
    string(126) "four potato chip-encrusted chicken tenders, choice of creamy honey dijon or ranch, served with your choice of lunch combo side"
    ["post_title"]=>
    string(32) "chip-n-dip chicken tenders combo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(32) "chip-n-dip-chicken-tenders-combo"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-03-14 09:16:43"
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    string(19) "2024-03-14 13:16:43"
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    string(0) ""
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    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25867"
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    string(5) "menus"
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    string(0) ""
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    string(3) "raw"
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    string(1) "7"
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    string(19) "2024-02-12 10:01:34"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 15:01:34"
    ["post_content"]=>
    string(147) "spicy dusted fried chicken*, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast, served with your choice of lunch combo side"
    ["post_title"]=>
    string(38) "1/2 asheville hot chicken & ranch melt"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(36) "1-2-asheville-hot-chicken-ranch-melt"
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    string(0) ""
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    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-12 10:01:34"
    ["post_modified_gmt"]=>
    string(19) "2024-02-12 15:01:34"
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    string(0) ""
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    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25866"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
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    string(3) "raw"
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    ["ID"]=>
    int(25860)
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    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-12 09:59:52"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 14:59:52"
    ["post_content"]=>
    string(128) "sliced avocado, cucumber, red onion, havarti, green tomato aioli, multi-grain bread, served with your choice of lunch combo side"
    ["post_title"]=>
    string(16) "1/2 avocado melt"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(16) "1-2-avocado-melt"
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    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-12 10:01:52"
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    string(19) "2024-02-12 15:01:52"
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    string(0) ""
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    int(0)
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    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25860"
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    string(5) "menus"
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    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(1) "7"
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    string(19) "2024-02-12 09:57:58"
    ["post_date_gmt"]=>
    string(19) "2024-02-12 14:57:58"
    ["post_content"]=>
    string(102) "white gulf shrimp, lettuce, tomato, remoulade, hoagie bun, served with your choice of lunch combo side"
    ["post_title"]=>
    string(18) "1/2 shrimp po' boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(17) "1-2-shrimp-po-boy"
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    string(0) ""
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    string(19) "2024-02-07 15:51:57"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:51:57"
    ["post_content"]=>
    string(0) ""
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    string(27) "cup of sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
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    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
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    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(25) "cup-of-sausage-beer-gumbo"
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    string(0) ""
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    string(0) ""
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    ["post_modified_gmt"]=>
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    string(19) "2024-02-07 20:50:54"
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    string(0) ""
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    string(16) "red beans & rice"
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    string(0) ""
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    string(7) "publish"
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    string(6) "closed"
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    string(6) "closed"
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    string(0) ""
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    string(0) ""
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    string(1) "7"
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    string(19) "2024-02-07 15:50:19"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:50:19"
    ["post_content"]=>
    string(200) "mixed greens salad (gf); caesar side salad; crispy french fries; braised bacon collards (gf); cup of chicken tortilla soup; cup of sausage & beer gumbo (add or swap a side for $2.50 each)"
    ["post_title"]=>
    string(17) "Lunch Combo Sides"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "lunch-combo-sides"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-03-14 14:02:56"
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    string(0) ""
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    string(0) ""
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    string(3) "raw"
  }
  [11]=>
  object(WP_Post)#4327 (24) {
    ["ID"]=>
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    ["post_date"]=>
    string(19) "2024-02-07 15:48:53"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:48:53"
    ["post_content"]=>
    string(86) "white gulf shrimp, smashed avocado, lettuce, tomato, lime crema, hoagie bun (1000 cal)"
    ["post_title"]=>
    string(36) "blackened shrimp & avocado po’ boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(31) "blackened-shrimp-avocado-po-boy"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
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    string(19) "2024-03-07 09:43:43"
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    string(0) ""
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    string(19) "2024-02-07 20:47:54"
    ["post_content"]=>
    string(125) "two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)"
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    string(28) "whiskey & onion smash burger"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "whiskey-onion-smash-burger"
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    string(0) ""
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    string(0) ""
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    string(19) "2024-03-14 09:17:39"
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    string(19) "2024-03-14 13:17:39"
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    string(0) ""
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    string(0) ""
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    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:47:11"
    ["post_content"]=>
    string(141) "scrambled eggs, fresh spinach, fennel, grape tomatoes, feta, smashed avocado, scallions, served with seasoned fried tortilla chips* (785 cal)"
    ["post_title"]=>
    string(24) "avocado sunrise scramble"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(24) "avocado-sunrise-scramble"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-07 09:16:20"
    ["post_modified_gmt"]=>
    string(19) "2024-03-07 14:16:20"
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    string(0) ""
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    int(0)
    ["guid"]=>
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    string(5) "menus"
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    string(0) ""
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    string(1) "0"
    ["filter"]=>
    string(3) "raw"
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    string(19) "2024-02-07 15:46:28"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:46:28"
    ["post_content"]=>
    string(149) "cold smoked atlantic salmon atop a fried grit cake, cucumbers, capers, fennel, chives, lemon herb vinaigrette, served with two fried eggs** (695 cal)"
    ["post_title"]=>
    string(30) "smoked salmon grit cake & eggs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(28) "smoked-salmon-grit-cake-eggs"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-02-07 15:46:28"
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    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25830"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(3) "raw"
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    string(19) "2024-02-07 20:45:54"
    ["post_content"]=>
    string(130) "garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)"
    ["post_title"]=>
    string(12) "harvest bowl"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
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    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(12) "harvest-bowl"
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    string(0) ""
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    string(0) ""
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    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [16]=>
  object(WP_Post)#4332 (24) {
    ["ID"]=>
    int(25823)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:42:16"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:42:16"
    ["post_content"]=>
    string(175) "hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)"
    ["post_title"]=>
    string(20) "sausage & beer gumbo"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(18) "sausage-beer-gumbo"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:15:08"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:15:08"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25823"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [17]=>
  object(WP_Post)#4333 (24) {
    ["ID"]=>
    int(25822)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:41:30"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:41:30"
    ["post_content"]=>
    string(191) "three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)"
    ["post_title"]=>
    string(26) "chip-n-dip chicken tenders"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chip-n-dip-chicken-tenders"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-03-14 09:13:45"
    ["post_modified_gmt"]=>
    string(19) "2024-03-14 13:13:45"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25822"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [18]=>
  object(WP_Post)#4334 (24) {
    ["ID"]=>
    int(25821)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_date_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(17) "caesar side salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "caesar-side-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:40:42"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:40:42"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25821"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [19]=>
  object(WP_Post)#4335 (24) {
    ["ID"]=>
    int(25548)
    ["post_author"]=>
    string(1) "6"
    ["post_date"]=>
    string(19) "2023-10-19 10:42:16"
    ["post_date_gmt"]=>
    string(19) "2023-10-19 14:42:16"
    ["post_content"]=>
    string(270) "light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)"
    ["post_title"]=>
    string(14) "southern sodas"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(14) "southern-sodas"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:53:32"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:53:32"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(64) "https://tupelohoneycafe.com/menu/kiss-of-lavender-lemonade-copy/"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [20]=>
  object(WP_Post)#4336 (24) {
    ["ID"]=>
    int(25467)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:35:21"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:35:21"
    ["post_content"]=>
    string(97) "8oz bistro filet**, fried potato salad with green tomato aioli*, chives, two sunny-side up eggs**"
    ["post_title"]=>
    string(12) "steak & eggs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(10) "steak-eggs"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:32:42"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:32:42"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25467"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [21]=>
  object(WP_Post)#4337 (24) {
    ["ID"]=>
    int(25460)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-09-28 09:28:44"
    ["post_date_gmt"]=>
    string(19) "2023-09-28 13:28:44"
    ["post_content"]=>
    string(56) "romaine, texas toast croutons, parmesan, caesar dressing"
    ["post_title"]=>
    string(20) "classic caesar salad"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(20) "classic-caesar-salad"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:34:23"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:34:23"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/?post_type=menus&p=25460"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [22]=>
  object(WP_Post)#4338 (24) {
    ["ID"]=>
    int(24958)
    ["post_author"]=>
    string(1) "7"
    ["post_date"]=>
    string(19) "2023-05-26 13:49:22"
    ["post_date_gmt"]=>
    string(19) "2023-05-26 17:49:22"
    ["post_content"]=>
    string(101) "spicy dusted fried chicken, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast"
    ["post_title"]=>
    string(34) "asheville hot chicken & ranch melt"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(32) "asheville-hot-chicken-ranch-melt"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:55:48"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:55:48"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(57) "https://tupelohoneycafe.com/menu/bacon-avocado-melt-copy/"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [23]=>
  object(WP_Post)#4339 (24) {
    ["ID"]=>
    int(947)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:11:59"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:11:59"
    ["post_content"]=>
    string(38) "fresh-pressed ginger, cane sugar, lime"
    ["post_title"]=>
    string(22) "house-made ginger beer"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "house-made-ginger-beer"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:16"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:16"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=947"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [24]=>
  object(WP_Post)#4340 (24) {
    ["ID"]=>
    int(944)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:10:19"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:10:19"
    ["post_content"]=>
    string(37) "tart lemonade, hint of lavender, soda"
    ["post_title"]=>
    string(25) "kiss of lavender lemonade"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "kiss-of-lavender-lemonade"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:33"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:33"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=944"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [25]=>
  object(WP_Post)#4341 (24) {
    ["ID"]=>
    int(942)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:09:33"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:09:33"
    ["post_content"]=>
    string(49) "fresh ginger, turmeric, black pepper, lime, honey"
    ["post_title"]=>
    string(21) "turmeric ginger tonic"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(21) "turmeric-ginger-tonic"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:56:47"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:56:47"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=942"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [26]=>
  object(WP_Post)#4342 (24) {
    ["ID"]=>
    int(941)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:09:02"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:09:02"
    ["post_content"]=>
    string(36) "freshly brewed & hopped in-house"
    ["post_title"]=>
    string(16) "hopped sweet tea"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(16) "hopped-sweet-tea"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:02"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:02"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=941"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [27]=>
  object(WP_Post)#4343 (24) {
    ["ID"]=>
    int(940)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:08:33"
    ["post_date_gmt"]=>
    string(19) "2023-04-08 21:08:33"
    ["post_content"]=>
    string(47) "house-made cold brew coffee using summit coffee"
    ["post_title"]=>
    string(22) "tupelo honey cold brew"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "tupelo-honey-cold-brew"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:20"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:20"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=940"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [28]=>
  object(WP_Post)#4344 (24) {
    ["ID"]=>
    int(939)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:07:53"
    ["post_date_gmt"]=>
    string(19) "2023-04-09 01:07:53"
    ["post_content"]=>
    string(29) "signature summit coffee blend"
    ["post_title"]=>
    string(30) "basecamp coffee (free refills)"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(15) "basecamp-coffee"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:57:35"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:57:35"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=939"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [29]=>
  object(WP_Post)#4345 (24) {
    ["ID"]=>
    int(931)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-08 21:05:39"
    ["post_date_gmt"]=>
    string(19) "2023-04-09 01:05:39"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(43) "sweet iced tea & soft drinks (free refills)"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(11) "soft-drinks"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-07 15:58:06"
    ["post_modified_gmt"]=>
    string(19) "2024-02-07 20:58:06"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=931"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [30]=>
  object(WP_Post)#4346 (24) {
    ["ID"]=>
    int(892)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-06 23:21:28"
    ["post_date_gmt"]=>
    string(19) "2023-04-07 03:21:28"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(28) "cup of chicken tortilla soup"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(25) "cup-chicken-tortilla-soup"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-04-03 09:43:00"
    ["post_modified_gmt"]=>
    string(19) "2024-04-03 13:43:00"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=892"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
  [31]=>
  object(WP_Post)#4347 (24) {
    ["ID"]=>
    int(884)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-06 22:04:22"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 22:04:22"
    ["post_content"]=>
    string(85) "sustainably wild-caught shrimp, shredded lettuce, tomato, remoulade sauce, hoagie bun"
    ["post_title"]=>
    string(16) "shrimp po’ boy"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
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    string(0) ""
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    int(0)
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=884"
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    ["post_mime_type"]=>
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    string(19) "2023-04-06 21:43:19"
    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:43:19"
    ["post_content"]=>
    string(112) "shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips"
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    string(21) "chicken tortilla soup"
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    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
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    string(21) "chicken-tortilla-soup"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-04-03 09:43:32"
    ["post_modified_gmt"]=>
    string(19) "2024-04-03 13:43:32"
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    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=877"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
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    string(3) "raw"
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    ["post_date_gmt"]=>
    string(19) "2023-04-06 21:25:49"
    ["post_content"]=>
    string(0) ""
    ["post_title"]=>
    string(53) "broccolini with chipotle aioli & toasted bread crumbs"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(51) "broccolini-with-chipotle-aioli-toasted-bread-crumbs"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-02-08 13:34:49"
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    string(19) "2024-02-08 18:34:49"
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    string(0) ""
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    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=869"
    ["menu_order"]=>
    int(0)
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    string(5) "menus"
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    string(1) "0"
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    string(3) "raw"
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    string(19) "2023-04-03 15:31:39"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 19:31:39"
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    string(71) "rich, chocolatey & delicious
add a shot of whole or non-dairy milk"
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    string(29) "chocolate lovin’ spoon cake"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(26) "chocolate-lovin-spoon-cake"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
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    string(19) "2024-02-08 13:37:22"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:37:22"
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    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=795"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
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    string(1) "0"
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    string(3) "raw"
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    string(2) "33"
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    string(19) "2023-04-03 15:31:00"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 15:31:00"
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    string(34) "with dark chocolate sauce drizzle "
    ["post_title"]=>
    string(22) "brown butter pecan pie"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(22) "brown-butter-pecan-pie"
    ["to_ping"]=>
    string(0) ""
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    string(0) ""
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    string(19) "2024-02-08 13:37:32"
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    string(19) "2024-02-08 18:37:32"
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    string(0) ""
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    string(0) ""
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    string(19) "2023-04-03 15:30:29"
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    string(19) "2023-04-03 15:30:29"
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    string(29) "our famous 20-year-old recipe"
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    string(23) "heavenly banana pudding"
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    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(23) "heavenly-banana-pudding"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
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    string(19) "2024-02-08 13:37:07"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:37:07"
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    string(0) ""
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    ["filter"]=>
    string(3) "raw"
  }
  [37]=>
  object(WP_Post)#3947 (24) {
    ["ID"]=>
    int(791)
    ["post_author"]=>
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    string(19) "2023-04-03 15:18:33"
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    string(0) ""
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    string(18) "baked mac & cheese"
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    string(0) ""
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    ["comment_status"]=>
    string(6) "closed"
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    string(6) "closed"
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    string(0) ""
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    string(16) "baked-mac-cheese"
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    string(0) ""
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    string(19) "2023-04-03 15:14:33"
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    string(133) "boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides"
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    string(17) "smothered chicken"
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    string(7) "publish"
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    string(141) "bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat"
    ["post_title"]=>
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    ["post_status"]=>
    string(7) "publish"
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    string(0) ""
    ["pinged"]=>
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    string(112) "honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat"
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    string(105) "“forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun "
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    string(20) "southern chicken blt"
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    string(100) "“forever free” fried chicken*, sriracha honey, lettuce, pickles, tomato, mayonnaise, potato bun "
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    string(85) "sliced avocado, cucumber, red onion, havarti, green tomato aioli on multi-grain bread"
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    string(12) "avocado melt"
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    string(130) "romaine, mixed greens, grape tomatoes, chopped bacon, hard-boiled egg, cheddar cheese, avocado, red onion, garlic buttermilk ranch"
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    string(117) "arugula, mixed greens, shaved cucumbers, radishes, feta cheese crumbles, toasted sliced almonds, lemon herb dressing "
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    string(162) "smashed avocado, feta, paprika, sriracha honey drizzle, multigrain bread, two sunny-side up eggs** & dressed mixed greens side with cucumbers, pickled red onions "
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    string(20) "avocado toast & eggs"
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    string(6) "closed"
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                            Lunch Menu
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                                        biscuits for a cause

                                                                            

                                    served with blueberry jam & whipped butter.

proceeds go to Tupelo Honey Relief & Development Funds that aid Tupelo employees in need
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                                        whiskey & onion burger sliders

                                                                            

                                    two burger sliders with creamy whiskey & onion gravy, white cheddar, house-made pickles, sweet rolls, served with choice of lunch combo side
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                                        summer berry salad

                                                                            

                                    spinach, fresh strawberries, goat cheese, spiced pecans, red onion, honey balsamic vinaigrette (1015 cal)
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                                        crispy brussels

                                                                            

                                    fried* brussels sprouts, red pepper & almond romesco, feta (735 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    four potato chip-encrusted chicken tenders, choice of creamy honey dijon or ranch, served with your choice of lunch combo side
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                                        1/2 asheville hot chicken & ranch melt

                                                                            

                                    spicy dusted fried chicken*, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast, served with your choice of lunch combo side

                                

                            
                                                    
                                                                    
                                        [image: avocado melt lunch combo with fries]                                    
                                                                
                                    
                                        1/2 avocado melt

                                                                            

                                    sliced avocado, cucumber, red onion, havarti, green tomato aioli, multi-grain bread, served with your choice of lunch combo side
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                                        1/2 fried shrimp po' boy

                                                                            

                                    white gulf shrimp, lettuce, tomato, remoulade, hoagie bun, served with your choice of lunch combo side
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                                        cup of sausage & beer gumbo

                                                                            

                                    

                                

                            
                                                    
                                                                    
                                        [image: red beans & rice]                                    
                                                                
                                    
                                        red beans & rice
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                                        Sides

                                                                            

                                    mixed greens salad (gf); caesar side salad; crispy french fries; braised bacon collards (gf); cup of chicken tortilla soup; cup of sausage & beer gumbo (add or swap a side for $2.50 each)
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                                        blackened shrimp & avocado po’ boy

                                                                            

                                    white gulf shrimp, smashed avocado, lettuce, tomato, lime crema, hoagie bun (1000 cal)
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                                        whiskey & onion smash burger

                                                                            

                                    two quarter pound beef patties**, creamy whiskey & onion gravy, white cheddar, house-made pickles, potato bun (1,390 cal)
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                                        avocado sunrise scramble

                                                                            

                                    scrambled eggs, fresh spinach, fennel, grape tomatoes, feta, smashed avocado, scallions, served with seasoned fried tortilla chips* (785 cal)
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                                        smoked salmon grit cake & eggs

                                                                            

                                    cold smoked atlantic salmon atop a fried grit cake, cucumbers, capers, fennel, chives, lemon herb vinaigrette, served with two fried eggs** (695 cal)

                                

                            
                                                    
                                                                    
                                        [image: harvest bowl]                                    
                                                                
                                    
                                        harvest bowl

                                                                            

                                    garlic & cumin quinoa, carrots, roasted peppers, radish, fennel, broccolini, red pepper romesco sauce, feta, almonds (710 cal)
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                                        sausage & beer gumbo

                                                                            

                                    hearty louisiana-style pulled chicken & andouille sausage gumbo with an american pilsner, bell pepper, celery, onion, pickled okra, creole seasonings, white rice (365 cal)
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                                        chip-n-dip chicken tenders

                                                                            

                                    three potato chip-encrusted chicken tenders* sprinkled with parsley, served with a trio of dipping sauces: creamy honey dijon, medium-spiced bayou bbq, and spicy ‘bama firecracker (540 cal)
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                                        caesar side salad
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                                        southern sodas

                                                                            

                                    light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)
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                                        steak & eggs

                                                                            

                                    8oz bistro filet**, fried potato salad with green tomato aioli*, chives, two sunny-side up eggs**
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                                        classic caesar salad

                                                                            

                                    romaine, texas toast croutons, parmesan, caesar dressing
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                                        asheville hot chicken & ranch melt

                                                                            

                                    spicy dusted fried chicken, white cheddar, house-made pickles, buttermilk ranch, griddled texas toast
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                                        house-made ginger beer

                                                                            

                                    fresh-pressed ginger, cane sugar, lime
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                                        kiss of lavender lemonade

                                                                            

                                    tart lemonade, hint of lavender, soda
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                                        turmeric ginger tonic

                                                                            

                                    fresh ginger, turmeric, black pepper, lime, honey
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                                        hopped sweet tea

                                                                            

                                    freshly brewed & hopped in-house
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                                        tupelo honey cold brew

                                                                            

                                    house-made cold brew coffee using summit coffee
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                                        basecamp coffee (free refills)

                                                                            

                                    signature summit coffee blend
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                                        sweet iced tea & soft drinks (free refills)
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                                        cup of chicken tortilla soup
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                                        shrimp po’ boy

                                                                            

                                    sustainably wild-caught shrimp, shredded lettuce, tomato, remoulade sauce, hoagie bun
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                                        chicken tortilla soup

                                                                            

                                    shredded “forever free” chicken, black beans, jalapeños, shredded cheddar cheese, cilantro, tortilla strips
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                                        broccolini with chipotle aioli & toasted bread crumbs
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                                        chocolate lovin’ spoon cake

                                                                            

                                    rich, chocolatey & delicious
add a shot of whole or non-dairy milk
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                                        brown butter pecan pie

                                                                            

                                    with dark chocolate sauce drizzle 
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                                        heavenly banana pudding

                                                                            

                                    our famous 20-year-old recipe
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                                        baked mac & cheese
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                                        smothered chicken

                                                                            

                                    boneless & skinless honey-dusted “forever free” fried chicken thighs*, milk gravy, basil, your choice of two farm-fresh sides
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                                        sweet & spicy fried chicken

                                                                            

                                    bone-in & “forever free” fried chicken* smothered in sriracha honey sauce, cilantro, choice of one farm fresh side dark or white meat
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                                        honey-dusted fried chicken

                                                                            

                                    honey-dusted, bone-in & “forever free” fried chicken*, choice of one farm fresh side
dark or white meat
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                                        southern chicken blt

                                                                            

                                    “forever free” fried* or grilled chicken, apple cider bacon, dijonnaise, lettuce, tomato, potato bun 
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                                        sweet & spicy chicken

                                                                            

                                    “forever free” fried chicken*, sriracha honey, lettuce, pickles, tomato, mayonnaise, potato bun 
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                                        avocado melt

                                                                            

                                    sliced avocado, cucumber, red onion, havarti, green tomato aioli on multi-grain bread
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                                        for the love of cobb (gf)

                                                                            

                                    romaine, mixed greens, grape tomatoes, chopped bacon, hard-boiled egg, cheddar cheese, avocado, red onion, garlic buttermilk ranch
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                                        lemon garden party (gf)

                                                                            

                                    arugula, mixed greens, shaved cucumbers, radishes, feta cheese crumbles, toasted sliced almonds, lemon herb dressing 
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                                        avocado toast & eggs

                                                                            

                                    smashed avocado, feta, paprika, sriracha honey drizzle, multigrain bread, two sunny-side up eggs** & dressed mixed greens side with cucumbers, pickled red onions 
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                                        tupelo shrimp & grits (gf)

                                                                            

                                    sustainably, wild-caught white gulf shrimp, chorizo pork sausage, peperonata, creole sauce, scallions, heirloom grits with goat cheese
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                                        traditional breakfast

                                                                            

                                    two eggs** any style, choice of rosemary & parmesan crispy potatoes* or stone-ground goat cheese grits & choice of apple cider bacon or chorizo pork sausage, country sausage, or soy-sage
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                                        “old skool” breakfast bowl

                                                                            

                                    two sunny-side up eggs**, rosemary & parmesan crispy potatoes*, cheddar cheese, chopped apple cider bacon, green tomato salsa, red pepper sauce, stone-ground goat cheese grits
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                                        classic chicken & waffles

                                                                            

                                    honey-dusted fried chicken*, buttermilk waffles, powdered sugar, whipped butter
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                                        mac-n-cheese waffles with asheville hot fried chicken

                                                                            

                                    mac-n-cheese waffle, spicy fried chicken*, house-made garlic buttermilk ranch, pickles, chives

                                

                            
                                                    
                                                                    
                                        [image: ]                                    
                                                                
                                    
                                        sriracha honey fried chicken & waffles

                                                                            

                                    sriracha honey fried chicken*, cilantro, buttermilk waffles
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                                        cast iron pimento cheese dip

                                                                            

                                    melted house-made pimento cheese dip, seasoned tortilla chips
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                                        house-made fried pickles

                                                                            

                                    fried pickles*, garlic buttermilk ranch dipping sauce
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                                        extra crispy french fries*
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                                        rosemary & parmesan crispy potatoes*
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                                        bacon braised collards (gf)
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                                        stone-ground goat cheese grits (gf)
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                                        mixed greens salad (gf)
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                                        salt & pepper crispy brussels sprouts*
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                                        famous fried green tomatoes

                                                                            

                                    panko-crusted fried green tomatoes*, basil, roasted red pepper sauce, heirloom grits with goat cheese
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    ["post_title"]=>
    string(20) "southern hospitality"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(27) "southern-hospitality-mimosa"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:31:06"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:31:06"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=797"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
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  object(WP_Post)#4099 (24) {
    ["ID"]=>
    int(796)
    ["post_author"]=>
    string(2) "33"
    ["post_date"]=>
    string(19) "2023-04-03 15:32:22"
    ["post_date_gmt"]=>
    string(19) "2023-04-03 19:32:22"
    ["post_content"]=>
    string(37) "traditional mimosa, nice & simple"
    ["post_title"]=>
    string(10) "blue ridge"
    ["post_excerpt"]=>
    string(0) ""
    ["post_status"]=>
    string(7) "publish"
    ["comment_status"]=>
    string(6) "closed"
    ["ping_status"]=>
    string(6) "closed"
    ["post_password"]=>
    string(0) ""
    ["post_name"]=>
    string(17) "blue-ridge-mimosa"
    ["to_ping"]=>
    string(0) ""
    ["pinged"]=>
    string(0) ""
    ["post_modified"]=>
    string(19) "2024-02-08 13:30:14"
    ["post_modified_gmt"]=>
    string(19) "2024-02-08 18:30:14"
    ["post_content_filtered"]=>
    string(0) ""
    ["post_parent"]=>
    int(0)
    ["guid"]=>
    string(55) "https://tupelohoneycafe.com/?post_type=menus&p=796"
    ["menu_order"]=>
    int(0)
    ["post_type"]=>
    string(5) "menus"
    ["post_mime_type"]=>
    string(0) ""
    ["comment_count"]=>
    string(1) "0"
    ["filter"]=>
    string(3) "raw"
  }
}

              bool(true)


                                

                        
                            Bar

                        


                                                    
                                                                    
                                        [image: Southern Sodas]                                    
                                                                
                                    
                                        southern sodas

                                                                            

                                    light and refreshing craft beverage with fruit juices, purées, simple syrups, and sparkling water: blood orange & lime sour (75 cal) |
blueberry & lavender refresher (115 cal) | cucumber & lime cooler (100 cal) | peach & pineapple porch-sipper (85 cal)
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                                        so fresh & so green, green

                                                                            

                                    fresh cucumber & lime, prairie organic gin and st.germain, served with a cucumber ribbon

                                

                            
                                                    
                                                                    
                                                                            
                                                                
                                    
                                        Craft Cocktails & Scratch-Made Snacks

                                                                            

                                    times & available items vary by location

                                

                            
                                                    
                                                                    
                                                                            
                                                                
                                    
                                        queen mary

                                                                            

                                    a huge version of our dixie black pepper bloody mary with added pickled jalapeño, cherry tomato, celery, and lime-salt rim

                                

                            
                                                    
                                                                    
                                                                            
                                                                
                                    
                                        extra spicy bloody mary

                                                                            

                                    dixie black pepper vodka, chili-salt rim, with our house-made mix and garnished with an olive, pickled okra, lemon slice and bacon

                                

                            
                                                    
                                                                    
                                                                            
                                                                
                                    
                                        the classic

                                                                            

                                    house vodka, lime-salt rim, with our house-made mix and garnished with an olive, pickled okra, lemon slice and bacon
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                                        house-made ginger beer

                                                                            

                                    fresh-pressed ginger, cane sugar, lime

                                

                            
                                                    
                                                                    
                                        [image: ]                                    
                                                                
                                    
                                        kiss of lavender lemonade

                                                                            

                                    tart lemonade, hint of lavender, soda
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                                        hopped sweet tea

                                                                            

                                    freshly brewed & hopped in-house
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                                        tupelo honey cold brew

                                                                            

                                    house-made cold brew coffee using summit coffee
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                                        basecamp coffee (free refills)

                                                                            

                                    signature summit coffee blend
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                                        the boozy turkey

                                                                            

                                    proper old fashioned with wild turkey 101 bourbon, sugar, bitters
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                                        the debutante

                                                                            

                                    tito's vodka, house-made lavender lemonade, lemon & lavender buds






                                

                            
                                                    
                                                                    
                                                                            
                                                                
                                    
                                        the 'buzz-free' bee’s knees

                                                                            

                                    a non-alcoholic cocktail made with lyre's pink london spirit, lemon juice, honey and served with a lemon twist
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                                        peach don’t kill my vibe

                                                                            

                                    peach & pineapple sangria with house-made honey liqueur, blue ridge bubbly sparkling wine
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                                        citrus got real

                                                                            

                                    vodka collins with south carolina-made dixie citrus vodka, blueberry hibiscus syrup, lemon juice and soda
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                                        blueberry lavender

                                                                            

                                    lavender lemonade, blueberry puree
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                                        bless your heart

                                                                            

                                    blood orange, lime
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                                        southern hospitality

                                                                            

                                    peach nectar, pineapple juice
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                                        blue ridge

                                                                            

                                    traditional mimosa, nice & simple

                                

                            
                                            

                                    

        

        
            
                *ITEM MAY HAVE SHARED A FRYER WITH SHELLFISH DURING THE COOKING PROCESS.

**AS MANDATED BY THIS STATE’S FOOD CODE MANUAL, ALL RESTAURANTS ARE REQUIRED TO COMMUNICATE THE FOLLOWING STATEMENT TO ITS PATRONS: THIS DISH IS PREPARED USING RAW INGREDIENTS THAT MAY BE UNDER-COOKED. CONSUMING RAW OR UNDER-COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. IF YOU HAVE A FOOD AND/OR NUT ALLERGY PLEASE ALERT YOUR SERVER IMMEDIATELY.

(GF) = GLUTEN FREE OPTIONS AVAILABLE.
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