
SALADS         
T X  G R A P E F R U I T  &  A R U G U L A  •  1 8
cucumber, feta, radishes, sliced almonds, shaved 
fennel, raspberry pomegranate vinaigrette   veg  

C L A S S I C  C A E S A R  •  1 7
crisp romaine, parmesan, grape tomatoes, garlic 
croutons, caesar dressing  veg

I C E B E R G  W E D G E  •  1 7
nueske’s bacon bits, dried tomatoes, shaved veggies 
(carrots, beets, and fennel), strawberries, crushed 
pecans, micro basil, blue cheese dressing  gf

T H E  C H O P P E D  S A L A D  •  2 0
romaine, red cabbage, avocado, black beans, grape 
tomato, garbanzo beans, chopped egg, cheddar, 
smoked chicken, chile ranch dressing  gf  
     
SHAREABLES
D E V I L E D  E G G S  •  1 4
fresno chiles, nueske’s bacon, paprika, truffle oil  gf        
   
S O U T H E R N  M AC  &  C H E E S E  •  1 9
cavatappi pasta, pepper jack mornay, bacon, smoked 
chicken, spinach, tomatoes        

C R I S P Y  B R U S S E L S  S P R O U T S  •  2 2
pomegranate arils, crushed pecans, petit basil, lemon 
honey drizzle  veg

H AT C H  C H I L E  H U M M U S  •  1 4
black beans, jalapeño, toasted pita, cucumber, 
cilantro v   

S M O K E D  J E R K  W I N G S  •  2 0   
celery, carrots, jerk sauce

S E A R E D  C R A B  C A K E S  •  2 2  
lump crab meat, green onions, jalapeños, red pepper 
drops, lemon butter  

MAINS
G R I L L E D  C H E E S E  •  1 5 
artisan bread, mozzarella, sharp cheddar, tomato 
basil soup  veg

S M A S H E D  B U R G E R *  •  2 3
sharp white cheddar, thick cut bacon, smoked garlic 
aioli, shaved lettuce, tomatoes, spicy pepper relish, 
dill pickles, challah bun, fries

G U L F  C OA S T  JA M B A L AYA  R I C E  •  2 1 
andouille sausage, shrimp, chicken, seafood 
creole sauce

D O U B L E  B O N E  P O R K  C H O P  •  3 5  
sweet corn purée, roasted corn succotash, fried okra, 
mustard glaze gf

C O U N T R Y- F R I E D  C H I C K E N  •  2 2
biscuit, pickled peppers, homestyle mashed 
potatoes & gravy, bacon-braised collard greens

S L O W  R O A S T  S H O R T  R I B S  •  3 7
creamy yams, bacon-braised collard greens, fried 
shallots, texas bourbon jus 

F I S H  &  C H I P S  •  2 1
beer-battered catfish, old bay aioli, wedge fries   

C A J U N  R I B E Y E  S T E A K *  •  5 2   
cajun spice rub, garlic green beans, red chimichurri

S E A R E D  S A L M O N  F I L L E T *  •  3 3
old bay, lemon mashed potatoes, creole piperade  gf

H A N G E R  S T E A K *  •  3 9   
grilled asparagus, roasted mushrooms, red wine 
balsamic demi

SIDES 
B A C O N - B R A I S E D 
C O L L A R D  G R E E N S  •  8  gf   

H O N E Y- G L A Z E D  B A B Y 
C A R R O T S  •  8  v, gf

R O A S T E D  C O R N  S U C C O TA S H  •  8   gf

S A U T É E D  G A R L I C 
G R E E N  B E A N S  •  8   v, gf

B A K E D  M A C  &  C H E E S E  •  1 0   veg
gf = gluten free/  veg = vegetarian/ v = vegan
*consuming raw or undercooked meat, poultry, seafood, or eggs may increase your risk of foodborne illness

SUPPER
MENU


