
OCTOBER 11-17, 2026

Hattiesburg Restaurant Week is the foodie event of the 
season, featuring limited-time specials and week-long discounts at local Hattiesburg eateries! 

Home to nearly 200 locally owned restaurants, Hattiesburg has more local eateries per capita
than any other Mississippi town, making it a premier culinary destination. Hattiesburg
Restaurant Week helps to stimulate the local economy and boosts support for Hattiesburg’s
award-winning restaurant scene.

Now in its ninth year, this 2026 Restaurant Week is ON A ROLL! Dozens of Hattiesburg’s local
restaurants are ready to share some of their craftiest creations. Each eatery has taken on the
challenge of serving a dish wrapped, rolled, layered, swirled, or on a bun. Cinnamon rolls,
sushi rolls, and all other types of rolls are sure to be found during Restaurant Week!

Hattiesburg Restaurant Week is a program of VisitHATTIESBURG. We’ve partnered with locally
owned restaurants to satisfy your cravings for one unforgettable week! 

This Foodie Guide is sorted by neighborhood to aid diners in planning their Hattiesburg
Restaurant Week culinary adventure. 

Check out each restaurant’s social media channels for pictures, hours, more details, or questions.

                       :             Off-menu exclusive or limited-time special
Must request Restaurant Week discounts when ordering. 
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Downtown Hattiesburg

Blu Jazz Cafe - Hub City High Roller
Blu Jazz Cafe knows how to elevate a classic Northeastern dish. This lobster rolls through
the Hub City with chunks of lobster and Gulf shrimp tossed in Creole sauce on a fresh
split-top bun.

Bourbon on Front - Chicken Roulade
A pounded chicken breast with a tomato, spinach, and goat cheese stuffing, rolled and
wrapped in smoked bacon. Served with a rosemary cream sauce, rice pilaf, and asparagus.

Buschman Street Cafe - Crispy Lobster Roll
Crispy fried lobster tucked into a toasted roll with gochujang aiolo and kimchi slaw, served
with truffle kettle chips.

Cafe de Luna - Iced Snickerdoodle Cinnamon Roll Latte
A cinnamon spice vanilla latte with a cream cheese-piped cold foam.

Fairley’s Wings - Caramel Donut Bites
Donut bites filled with caramel and cinnamon. Enjoy 10% off selected appetizers!

Gratefull Soul - Toot’s Date Roll
Graham cracker, dates, pecans, and marshmallows rolled in coconut flakes.

Hattiesburgers and Blues - “Baby, You Can Chive My Car”
Two smashed burger patties topped with feta cheese, lettuce, tomato, onions, and
pickles, topped with a creamy Dijon-chive spread on a toasted (hoagie) roll with tater kegs
for wheels!
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Downtown Hattiesburg

Nellie’s Chicken and Daiquiris - Rolling with the Tenders
Two chicken tender sliders on sweet toasted rolls, served with creamy coleslaw and fries. 

Southbound Bagel - Maple Pecan Cinnamon Roll
Locally harvested pecans and maple syrup cream cheese frosting over house-baked
cinnamon rolls. 

Southern Prohibition Brewing - Beef Barbacoa Kimbap
Also known as the Korean version of sushi, this kimbap is filled with beef barbacoa, rice,
pickled carrot, and mozzarella. Flash-fried and served with kimchi vinaigrette. 

Sugar Daddy’s Bakery - Roll With the Sweetness: Cinnamon Rolls
Indulge in over-the-top cinnamon roll creations inspired by your favorite treats: Peach
Cobbler, Red Velvet, Biscoff, Chocolate Bliss, and Pecan Pie. 

The Porter Pub - The Roll Over Burger
Premium ground beef, smoked gouda, and a sweet and spicy bacon jam built on a
cinnamon roll and finished with a sweet honey butter. Served with fries.

The Bay Bed & Breakfast - Crispy Chicken Bastilla Roll
Crispy pastry filled with ras el hanout-spiced chicken, toasted almond and preserved
lemon, finished with orange blossom and harissa honey.

Trattoria Pizzeria - Pizza Rotolini
House-made pizza dough rolled with pepperoni and melted mozzarella, baked until
golden brown, and served with our homemade marinara sauce for dipping.



 Hattiesburg Avenues

Big Trouble - Mississippi Pot Roast Egg Roll
Smoked Mississippi-style pot roast, mozzarella, pickled poblanos, and served with miso
ranch and poblano vinaigrette. 

Equinox Coffee - Cinnamon Roll Latte
Available for a limited time only, this sweet and comforting latte tastes just like a classic
cinnamon roll.

Glory Bound  - White Chocolate Pistachio Cheesecake Cups
Crispy phyllo dough cups filled with a housemade pistachio, white chocolate cheesecake
dip. Served in sets of 3.

Keg & Barrel Downtown - Pizza EggROLLS
Crispy fried eggroll filled with pepperonis, melted mozzarella, and creamy marinara.

Safari Grill - Cheesecake Eggroll with Spicy Pepper Jelly Dipping Sauce
Cheesecake filling wrapped in an egg roll, fried crispy, and served with a spicy pepper jelly
dipping sauce.
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Midtown Hattiesburg

Art of Roux - Cheeseburger Eggrolls
Made with ground beef, caramelized onions and garlic, diced pickles, cheddar, and
pepper jack cheese. Served with fancy sauce. 

Brass Hat at Hotel Indigo - Cinnamon Roll Martini | Southern Steak Sliders
Cinnamon Roll Martini: Rich, velvety, and unapologetically decadent, the Cinnamon Roll
Martini captures all the warmth of a freshly baked cinnamon pastry in a sleek glass. 

Southern Steak Sliders: Tender, seasoned steak tips are layered with sweet sautéed bell
peppers and caramelized onions, then smothered in melted, creamy provolone cheese. 

Crescent City Grill - Bayou Beast Po’Boy
Fresh-baked French bread piled high with tender roast beef, fried shrimp, crispy fried
pickles, and fried jalapeños, dressed with lettuce, tomato, and mayonnaise. Served with
your choice of side. 

Ed’s Burger Joint - Cinna-Sational Shake
A creamy vanilla bean milkshake blended with cinnamon roll filling, topped with a Loblolly
Bakery cinnamon roll, sweet sugar glaze, and a dusting of Oreo cookie crumbs. 

Loblolly Bakery - Biscoff Crème Kolache
A soft brioche bun swirled with cinnamon and Biscoff cookie butter, then topped with a
crunchy Biscoff cookie.

Main Squeeze Juice Co. - Passion Twist
A vibrant layered smoothie where layers of mango and orange swirl together with
dragonfruit. Also enjoy a 20% discount on the swirled smoothie!

Mercury Pizza Midtown - Italian Hot Boy
Fresh-baked Loblolly Bakery roll with hot capicola, prosciutto, provolone, roasted red
peppers, arugula, house-made spicy grinder dressing, and a balsamic drizzle. Served with
house-made pasta salad.
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Midtown Hattiesburg

Mo’Bay Beignet Co. - Iced Cinnamon Roll Latte
Iced latte sweetened with our house-made cinnamon syrup, with a cinnamon cold foam
and a buttercream drizzle.

Mugshots Grill and Bar - Southwest EggROLLS
This week only, enjoy 50% off a classic! Shredded chicken, Monterey Jack cheese, bell
peppers, spinach, and black beans wrapped in a crispy flour tortilla, lightly fried and
served with sweet chili sauce.

Tabella - Italian Meatball Sliders
House-made meatballs topped with marinara, melted mozzarella, and banana peppers,
served on freshly made focaccia. 

The Midtowner - Creole Chicken Biscuit
Three crispy fried chicken tenders served open-faced on a fresh biscuit and topped with
savory Creole sauce. Served with a side of creamy cheese grits. 

Topher’s Burgers and Biscuits // Broadway Dr. - Cinnamon Roll Milkshake
Homemade cinnamon roll syrup, vanilla ice cream, cinnamon roll glaze, and topped with
whipped cream.

Vicious Biscuit - Buttermilk Biscuit
This week only, receive a free buttermilk biscuit with the purchase of an entree.

4th Street Bar - Buffalo Chicken Wrap | Cheeseburger Wrap
Buffalo Chicken Wrap: Chicken tossed in buffalo sauce with melted cheese, wrapped and
fried. Served with sauce.

Cheeseburger Wrap: Seasoned beef and melted cheese wrapped tight and fried. Served
with sauce. 
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West Hattiesburg

Birdies - The Hot Honey Birdie Roll
Crispy chicken, roasted sweet potato rolled with whipped feta, avocado, and garden
greens with a drizzle of hot honey and green goddess. Wrapped in a spinach tortilla and
griddled until golden. 

Keg and Barrel West Hattiesburg - Pizza EggROLLS
Crispy fried eggroll filled with pepperonis, melted mozzarella, and creamy marinara.

Mario’s Italian Restaurant & Bar - Eggplant Rollatini
Tender, thinly sliced eggplant rolled around a rich filling of whipped ricotta, parmesan,
and fresh chopped spinach. Baked to perfection in our house-made marinara sauce and
topped with melted mozzarella.

Meador Homestead - Savory British Beef Olives
Celebrating our 250th birthday of America, beef olives were an integral part of British
cuisine. "Olive" is an old English word for rolling meat around a savory stuffing and 
finishing in a brown sauce. Perfect for our Murder Mystery Party!

Mercury Pizza West - Italian Hot Boy
Fresh-baked Loblolly Bakery roll with hot capicola, prosciutto, provolone, roasted red
peppers, arugula, house-made spicy grinder dressing, and a balsamic drizzle. Served with
house-made pasta salad.

Movie Star Restaurant - Yeast Rolls
Made fresh daily and brushed with honey butter. Mention Restaurant Week for 10% off
the purchase of one buffet. 
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West Hattiesburg 

Mulukakao - Salame di Cioccolato
A traditional Italian dessert made with chocolate and cookies, rolled to look like salami,
served in small slices. 

Patio 44 - Bacon Jam Pimento Cheese Burger
Homemade pimento cheese stuffed between two certified Angus beef patties, topped
with bacon jam and served with fries. 

Sully’s - Lobster Roll | Brisket Roll | High Roller Special
Lobster Roll: Traditional or Sully’s style. 
Brisket Roll: USDA Prime brisket, smoked to perfection. 
High Roller Special: Two rolls and a bottle of Ace of Spades Champagne. 

The Garden Grille at Hilton Garden Inn - Italian Meatballs and Iron Chef Alex
Guarnaschelli’s Garlic Bread
Hilton Garden Inn is serving up a meatball recipe inspired by celebrity chef Alex
Guarnaschelli. Think tender, flavorful meatballs, comforting Italian-inspired goodness, and
a chef-worthy recipe that proves sometimes the best things come in bite-sized packages.

Topher’s Burgers and Biscuits // Old Hwy 11 - Cinnamon Roll Milkshake
Homemade cinnamon roll syrup, vanilla ice cream, cinnamon roll glaze, and topped with
whipped cream.

Zelaya’s Bakery - Deluxe Cinnamon Roll
A homemade cinnamon roll with a sweet twist. 
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	Mo’Bay Beignet Co. - Iced Cinnamon Roll Latte
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