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APPETIZERS / SMALL PLATES

EDAMAME “GREEN GODDESS” HUMMUS
With warm pita bread $5
With crudités $6

CRAB CAKES

With spring salad Vidalia onion dressing $8

DUCK CONFIT

With scallion potato cake + rhubarb gastrique $8

BRUSCHETTA

Topped with feta + calamatas + parsley $4

BABY PORTABELLAS
With boursin cheese + benton bacon $5

GRILLED SMOKED SAUSAGE BITES
With grain mustard $5

PIMENTO CHEESE FRITTERS
With tomato jalapeno jam + bread and butter pickles $6

SALADS

SMOKED TURKEY AND STRAWBERRY SALAD

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

CHOPPED GRECIAN SALAD
Garbanzos + feta + calamatas + radishes $8

HOUSE

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

GRILLED ASPARAGUS, RADICCHIO, GOAT CHEESE, ARUGULA $8

Dressings: Blue Cheese, Ranch, Feta Vinaigrette, Balsamic Vinaigrette,
Russian, Caesar, Vidalia Onion

VEGETARIAN MENU AVAILABLE DESSERT ANYONE? ASK YOUR SERVER!
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SPRING CHICKEN WITH FRESH FENNEL
With sugar snap peas + vidalia onions + asparagus risotto $16

ASPARAGUS RISOTTO
With sugar snap peas + parmesan $10

SPRING VEGETABLE PAELLA
With asparagus + snap peas + artichoke hearts + red peppers + vidalia onion $9

Add chicken, sausage or shrimp $4 each

ANGEL HAIR PASTA

Tossed with oven roasted tomatoes + fresh basil + pecans + parmesan $8

GRASS-FED NEW YORK STRIP
Topped with black truffle butter + fries $24

LEMON SHRIMP
With artichokes + capers + polenta $12

GRILLED GROUPER

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

LAMB SHANK
With mint chimichurri + butter beans $24

RED BEANS AND YELLOW RICE $7
Add grilled pork loin or sausage $10

SANDWICHES
Served with kosher pickle and kettle chips

ROAST BEEF PANINI
With sweet water valley white cheddar + pickled red onions + horsey sauce $8

ROSEMARY CHICKEN
With pesto mayo $8

SMOKED TURKEY REUBEN
On marble rye $8

BISTRO BURGER
Kaiser roll + lettuce + tomato $7

Add cheese, bacon, mushrooms .50 each

BLACK AND BLUE BURGER $38

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

VEGETARIAN MENU AVAILABLE DESSERT ANYONE? ASK YOUR SERVER!



