SMALL PLATES & SHARES

settle in with some of our fan favorite southern starters

Classic Buttermilk Biscuits

7

honey butter, house-made jam, four served

Deviled Eggs

10

dill, chives, smoked trout roe

Smoked Brisket Biscuits

15

pickled onion & cucumber, house-made bbq sauce, two served

Warm Farmer’s Cheese & Watermelon

6

lemon oil, sea salt

Crispy Chicken Biscuits

14

pepper jelly, two served

Charcuterie & Cheese

26

Fried Green Tomato BLT

14

chef’s selection of assorted cured meats, cheeses and house-made sauces

Preacher’s Ham Biscuits

14

vermont sharp cheddar cheese, two served

house-smoked pork belly, pimento cheese, smoky tomato jam
frisée, lemon vinaigrette
SALADS

smoked chicken 4

Add To Any Salad
pork belly 6

crispy chicken 4

grilled catch mp

seared shrimp 6

Herb Garden Caesar GF/V

13

Iceberg Wedge

14

Kale Salad V

13

Low & Slow Smoked Chicken Salad

16

herb caesar dressing, egg whites, dried tomatoes, cucumbers
parmesan, crispy capers
vermont sharp cheddar cheese, apples, cornbread croutons
red onions, house-made moonshine raisins, cider vinaigrette

house-smoked bacon, baby iceberg lettuce, charred corn, tomatoes
avocado, house-made buttermilk ranch dressing
avocado, fried cornbread, frisée, capers,
house-made buttermilk ranch dressing

Butter Lettuce & Grilled Mango Salad GF/V 14
char-grilled mango, smoked pecans, tomato, onions, benne seed dressing
SANDWICHES & MORE

sandwiches are served with a choice of house fries or a side salad

Crunchy Yardbird Sandwich

14

Smoked Brisket Sandwich

16

hot sauce, lettuce, heirloom tomato, house pickles
house-made buttermilk ranch dressing

Swine Burger*

18

Skillet Seared Catch of the Day*

mp

Yardbird Chicken Wings

15

short rib, brisket and chuck blend, house-smoked pork belly
american cheese, house pickles, special sauce

swiss cheese, smoky tomato jam, mayo, house pickles, ciabatta roll

sea island red pea succotash, local vegetables, garden pesto

Grilled Chicken BLT

16

fried green tomato, pimento cheese, mayo, bacon, lettuce, texas toast

twice fried & tossed in hot sauce, fried okra, house-made buttermilk ranch

Shrimp n’ Grits

28

seared shrimp, roasted tomatoes, virginia ham, red onion, nora mill grits, pbr chicken jus
THE BIRD

Our chicken is all natural, never treated with hormones or dyes, and that is just the beginning! Our labor of love begins with a 27-hour
brining process, then we dredge it in our secret recipe of spices and flour, followed by the final step of frying to perfection.

Chicken ‘n’ Watermelon ‘n’ Waffles

Blue Plate Special

36

15

two pieces of Lewellyn’s fine fried chicken
chilled spiced watermelon, house-made buttermilk biscuit

honey hot sauce, chilled spiced watermelon
vermont sharp cheddar cheese waffle, bourbon maple syrup

Lewellyn’s Fine Fried Chicken

26

1/2 of our famous bird served with honey hot sauce
SIDES & SNACKS

Macaroni & Cheese V

10

Grits V

9

House Fries

10

Crispy Brussels V

12

9

vermont sharp cheddar cheese, bacon, jalapeño, honey butter

trottole pasta, five artisanal cheeses, crispy herb crust

Cool Ranch Cucumber Salad GF/V

10

Roasted Fingerling Potatoes & Mustard Greens

11

Southern Slaw GF

10

baby tomatoes, pickled sunburst onions

nora mill grits, vermont sharp cheddar cheese

rosemary, roasted garlic

house-made buttermilk ranch, bacon salt
spiced honey

Skillet Cornbread

crispy chicken skins

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a food-borne illness.
Note, some food items prepared may contain nuts or trace amounts of nuts. Alert your server with any concerns.
GF= Gluten Free
V=Vegetarian Please ask your server about vegan options.

lunch

