
SMALL PLATES
LOUISIANA GUMBO 9 

a popular Louisiana stew, with bacon, chicken, bell 
peppers,okra, tomato and Carolina gold rice

or have it in Uncle Matt’s sour dough bread bowl +5
WARM PIMENTO CHEESE DIP 12

cheddar, cream cheese, piquillo peppers, pickled green 
tomato, scallion and a touch of smoked paprika served 

with pretzel bites
CATFISH NUGGETS 14

cajun cornmeal crusted catfish,Alabama slaw, creole 
honey mustard and Alabama white sauce

SOUTHERN CHILI (GF) 11
ground beef,  spicy andouile sausage, black-eyed peas, 

bell peppers, tomato, shredded chedddar, 
scallions,Carolina gold rice or in Uncle Matt’s sourdough 

bread bowl +5
FRIED OYSTERS 16

cornmeal crusted fried oysters, pickled green tomato 
tartar,Alabama slaw, fries

DEVILED CRAB CAKE 18
a southern version of new england crab cakes with lump 
crab, bell pepper, saltines and a touch of southern spice 

served with a cajun remoulade over dressed greens
FRIED OKRA 8

 buttermilk brined, cornmeal crusted, served with pickled 
green tomato tartar

JAMMIN’ SHRIMP FRITTERS 15
shrimp roasted corn, roasted red pepper, scallions, blue 

cornmmeal batter, with cajun remoulade
LOADED PRETZEL BITES 12

smoky cheese sauce, pulled pork or chili, shredded 
cheddar, scallions, sour cream
CHEESY SHELLS 14

pasta shells, bacon, smoky cheese sauce, shredded 
cheddar and cajun crumbs

LARGE PLATES
SHRIMP AND GRITS (GF) 26

shrimp, blistered cherry tomato, crispy bacon lardons, 
roasted corn, over creamy Anson Mills  yellow grits

SMOTHERED STEAK (GF) 34
hand-cut ribeye, onion gravy, sauteed mushrooms, whipped 

chive potatoes, brussel sprouts
JAMBALAYA (GF) 27

blackened shrimp, braised chicken, andouille sausage 
served over Carolina Gold rice
PORKER-HOUSE (GF) 29 

thick, center-cut pork chop, braised greens, black-eyed peas, 
bacon, onions, mushrooms

BBQ CHICKEN (GF) 24
slow roasted bbq chicken, carolina bbbq glaze, hoppin’ john 

baked beans, braised greens and cornbread 
GF without cornbread

CREOLE ALFREDO 23
spicy cajun chicken, bell pepper, scallions, trofie pasta, 

creamy garlic alfredo sauce

ON A BUN
gluten free rolls available upon request

CAJUN FISH 19
classic new england meets the south: beer battered cod, 
pickled green tomato tartar, lettuce, tomato, semolina 

sourdough bun
THE WHO-DAT BURGER 17

special blend beef, cast iron seared to order, pimento cheese 
spread, thick cut bacon, lettuce, tomato, red onion, 

semolina sourdough bun
BAMA BBQ 17

chili and cocoa braised pork, Alabama slaw, pickled onion, 
house bbq sauce, semolina sourdough bun

BEER CHEESE BURGER 17
special blend beef, cast iron seared, bacon shallot jam,fried 

pickled jalapeño, semolina sourdough bun
NASHVILLE HOT CHICKEN 17

cornmeal crusted buttermilk chicken, chili oil, bread and 
butter pickles, semolina sourdough bun

MOM’S MEATLOAF   17
mom’s meatloaf on a bun, tomato jam, frizzled onions, 

shredded lettuce, roasted potato bun
HOLIDAY CHICKEN 17

marinated grilled chicken, sliced apples, shaved red onion, 
gouda, baby spinach,cranberry aioli, 

roasted potato sourdough bun

All sanwiches are served on Newtown’s own Uncle Matt’s 
buns with our famous hand cut fries

*These items may contain raw or undercooked ingredients.Eating raw or undercooked meat, poultry, eggs, or seafood poses a health risk to everyone, but especially to 
the elderly, young children under age 4, pregnant women and other highly susceptible individuals with compromised immune systems. The cooking of such animal 

foods reduces the risk of illness. 

FROM THE BACK GARDEN
AUTUMN SALAD 12

mixed greens, sliced apple, candied pecans, crumbled blue 
cheese, dried currants, frizzled shallot 

with a fig moscato vinaigrette
SOUTHERN CAESAR 10

chopped romaine, cornbread croutons, shaved parmesan, 
roasted corn, fried okra, smoked paprika caesar dressing

ADD PROTEIN OPTIONS:
chicken 6, shrimp 8(blackened upon request)

THE WING JOINT(GF)
6 for 11.50, 10 for 16.50, 18 for 29.50  

pick one flavor per order

SMOKED BLUE CHEESE
HOUSE BBQ

MAPLE CHIPOTLE
PINEAPPLE HABAÑERO

CAJUN SPICE RUB
CAROLINA BBQ

GARLIC HERB RUB
PEACH BOURBON



WHITE WINE/ROŚE
KONO Sauvignon Balnc, New Zealand 11
SHORTBREAD Chardonnay, California 11
DELLE VENEZIE Pinot Grigio, Italy 10

TANGENT Albariño, California, 12
SHE’S ALWAYS ROSE   Pinot Noir rośe, Italy 10

RED WINE
BERNIER Pinot Noir, France  11

B.R.COHN Cabernet Sauvignon, California 12
FAMILLE PERRIN  Côtes du Rhone, France 10
FINCA EL ORIGEN  Malbec, Argentina 12

LANGHE NEBBIOLO Italy 16

CHAMPAGNE/SPARKLING
BULLY LAPIERRE Brut sparkling, France 10

COCKTAILS
HURRICANE 12

white rum, aged rum, lemon, fassionola syrup

SAZERAC 12
peychaud’s bitters, sugar cube, absinthe rinse, rye

PARTS ÉGALES 12
gin, Aperol, benedictine, lemon

CORPSE REVIVER 12
gin, thyme infused Lillet, tripple, lemon, absinth rinse

QUARTER SOUR 12
just try one, live dangerously

BOULEVARDIER 12 
bourbon, sweet vermouth, coffee infused Campari

VIEUX CARRÉ 14
rye, cognac, sweet vermouth, port, Peychaud’s bitters

PRICKLY PEAR MARGARITA 12
Espolone blanco tequila, prickly pear, fresh lime juice

DRAFT
ask your server for our current list of draft beers 

from our local breweries
BOTTLES AND CANS

Counter Weight-Headway-IPA 9
Downeast Cider- Original Blend 7

Schaeffer-“is the one beer to have when you’re….” 4
Allagash-White, Belgian Witbier 7

Switchback, amber ale 7
Abita Purple Haze 7

MOCKTAILS
KAZOO 9

ginger beer, lime juice, Fassionola syrup
RECORDER 9

Basil syrup, strawberry, club soda, splash lemon lime soda
XYLOPHONE 9

passion fruit, lime, lemon lime soda

DESSERTS
SHERRYL’S PIE 9

ask your server for the details

BEIGNETS 8
A Nola original, light as air and tossed wih 

cinnamon powdered sugar and served with chocolate sauce

FLOURLESS CHOCOLATE CAKE (GF) 10
vanilla roasted strawberries, whipped cream

or
Turtle style with candied pecans and 

bourbon salted caramel sauce

CRÈME BRÛLÉE 10
ask your server for todays flavor

 VANILLA ICE CREAM 8
french vanilla ice cream from Micalizzi of Bridgeport

COCKTAILS DE DESSERTS
ESPRESSO MARTINI 14

Amazing with beignets
LILLET 10

Before or after, a French wine based aperitif
COGNAC 10 

Pierre Ferrand 
BRANDY ALEXANDER 10
popular during the early 20th century

VISIT ONE OF OUR UNIQUE RESTAURANTS
FOLLOW US ON SOCIAL MEDIA FOR EVENTS, SPECIALS AND UPDATES

SIDES
HAND-CUT FRIES 5

CORNBREAD 4
ANSON MILLS GRITS 5

SPINACH 4
ALABAMA SLAW 4

HOPPIN’ JOHN BAKED BEANS 5
LEMON GARLIC GREEN BEANS 4

THE QUARTER SOCIAL HOUR
WED-SUN 4PM TO 6PM

$8 DAIQUIRI
$8 PRICKLY PEAR MARGARITA
$2 OFF ALL OTHER COCKTAILS


