
Appetizers / Small Plates
	b	 Edamame “green goddess” hummus 

	 	 With warm pita bread $5

	 	 With crudités $6

	b	 Crab cakes 

	 	 With spring salad Vidalia onion dressing $8

	 b	Duck Confit
	 	 With scallion potato cake + rhubarb gastrique $8

	 b	Bruschetta
	 	 Topped with feta + calamatas + parsley $4

	 b	Baby Portabellas
	 	 With boursin cheese + benton bacon $5

	b	Grilled smoked sausage bites 

	 	 With grain mustard $5

	 b	Pimento Cheese Fritters

	 	 With tomato jalapeno jam + bread and butter pickles $6

Salads
	 b	 Smoked Turkey and Strawberry Salad 

	 	 White cheddar + red onion + balsamic vinaigrette + pecans $10

	 b	 Chopped Grecian salad

	 	 Garbanzos + feta + calamatas + radishes  $8

	 b	House
	 	 Mixed greens + tomato + cucumber + carrots + alfalfa sprouts + croutons $3

	 b	Grilled asparagus, radicchio, goat cheese, arugula  $8

Dressings: Blue Cheese, Ranch, Feta Vinaigrette, Balsamic Vinaigrette, 
Russian, Caesar, Vidalia Onion
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Entrees
	 b Spring chicken with fresh fennel
	 	 With sugar snap peas + vidalia onions + asparagus risotto $16

	 b Asparagus Risotto
	 	 With sugar snap peas + parmesan $10

	 b Spring vegetable paella
	 	 With asparagus + snap peas + artichoke hearts + red peppers + vidalia onion $9
	 	 Add chicken, sausage or shrimp $4 each

	 b Angel hair pasta
	 	 Tossed with oven roasted tomatoes + fresh basil + pecans + parmesan $8

	 b Grass-fed New York strip
	 	 Topped with black truffle butter + fries  $24

	 b	Lemon shrimp
	 	 With artichokes + capers + polenta $12

	 b Grilled Grouper
	 	 Served over collard greens + vidalia onion, benton bacon vinaigrette $18

	 b Lamb shank
	 	 With mint chimichurri + butter beans $24

	 b Red Beans and Yellow Rice  $7
	 	 Add grilled pork loin or sausage $10

Sandwiches
Served with kosher pickle and kettle chips

	 b	roast beef Panini
	 	 With sweet water valley white cheddar + pickled red onions + horsey sauce $8

	 b	Rosemary Chicken 
	 	 With pesto mayo $8

	 b	Smoked Turkey Reuben 
	 	 On marble rye $8

	 b	Bistro Burger
	 	 Kaiser roll + lettuce + tomato $7
	 	 Add cheese, bacon, mushrooms .50 each

	 b	black and blue burger  $8

Side dishes: Fried Brussel Sprouts, Sugar Snap Peas, New Potato Salad with Sour Cream & Dill, 
Collard Greens, Grilled Asparagus, Butter Beans, Cup of Red Beans & Rice, Buttermilk 
Battered Onion Rings $3
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