FROM THE GRILL

STARTERS V INCLUDES SIDE OF FRITES

GF CRISPY FRIED SPROUTS | 10 (SUBSTITUTE IMPOSSIBLE BURGER)
PONZU VINAIGRETTE, CANDIED PECANS,
RED APPLES, CREME FRAICHE *SMASH BURGER | 20

TWO 30Z ALL BEEF BRISKET SHORT RIB PATTIES
TOPPED WITH CARAMELIZED ONIONS, CHEDDAR
CHEESE, PICKLE SRIRACHA AIOLI, TOASTED BUN

CHICKEN WINGS | 18
BARBECUE LEMONPEPPER, HOT, THAI CHILI
DAHLIA'S HOUSE SAUCE

APPETIZER TRIO | 24 *GRILLED CHICKEN SANDWICH | 20
307 CRAB CAKE, 3 FRIEDGREEN TOMATOES 6 OZ GRILLED CHICKEN WITH SWISS CHEESE
WITH PIMENTO CHEESE, SPINACH BACON, LETTUCE, TOMATO AND ONION, TOASTED

ARTICHOKE DIP WITH CHIPS BUN

HAND BATTERED FRIED GREEN TOMATOES | 14
& BREADED GREEN TOMATOES, PIMENTO CHEESE, ENTREES

DOUX SOUTH CHOW-CHOW

GF BRAISED BEEF SHORT RIB | 30
CRISPY CALAMARI | 16 SHORTRIB, GARLIC MASHED POTATOES, BABY
PEPPERONCINI, ROASTED GARLIC & CARROTS, DEMI SAUCE

LIME AIOLI, ASIAN CHILI SAUCE
*SOUTHERN FRIED CHICKEN | 25

CHEF’'S SEASONAL SOUP | 6 SPRINGER MOUNTAIN FARMS CHICKEN, MASHED
POTATOES, JALAPENO & BACON, WHITE CHEDDAR
SAUCE & BROCCOLI
FROM THE GARDEN
V CAESAR |12 ]|V
PARMESAN BRIOCHE STICK, ROMANO SHAVINGS

*FRIED PORK CHOP | 32

COLD SMOKE PORK CHOP WITH MUSHROOM BRIE
SAUCE, GARLIC MASHED POTATO AND CARROTS

GF BABY LEAF SPINACH SALAD | 14

CANDIED SHIITAKES, SMOKED APPLEWOOD BACON, *GRILLED BEEF TENDERLOIN | 55
TOASTED PINENUTS 60Z BEEF TENDERLOIN WITH SAUTEED

MUSHROOM, DEMI GLAZE , MAC-N-CHEESE AND
SOUTHERN SALAD |14 CARROTS

CANDIED PECANS, PEACHES, GOAT LADY DAIRY
% GOAT CHEESE, BOURBON BROWN SUGAR VINAIGRETTE

GF *SEAFOOD GUMBO | 24

GF CHOPPED SALAD |18 SCALLOPS, ANDOUILLE SAUSAGE, SHRIMP, RICE,
MIXED GREENS, EGG, APPLEWOOD BACON, RED CORN, CARROTS, JALAPENOS
ONION, CUCUMBER, BLUE CHEESE, AVOCADO,
TOSSED IN LEMON VINAIGRETTE y SAFFRON RISOTTO |18
SAFFRON RISOTTO, BUTTERNUT SQUASH,
PASTA GARLIC CREAM SAUCE
ALFREDO | 12
LINGUINI NOODLES TOSSED IN FRESH MADE *ATLANTIC SALMON ENTREE | 28

STEAMED RICE, LOBSTER COCONUT SAUCE,
ASPARAGUS SALAD

ALFREDO SAUCE TOPPED WITH TOMATOES
*ADD GRILLED SHRIMP | 10
*ADD GRILLED CHICKEN | 8 DESSERT

*ADD SALMON |12 TRIPLE CHOCOLATE MOUSSE CAKE | 10
THREE LAYER CHOCOLATE CAKE

CHEF’'S FEATURE WARM BREAD PUDDING | 10
SERVED WITH VANILLA ICE CREAM

CHICKEN POT PIE | 22

SLOW ROASTED SPRINGER MOUNTAIN FARMS CHEESECAKE | 9

CHICKEN, CARROTS, PEAS, CELERY BERRY COMPOTE

MISO GLAZED BLACK COD | 32

MISO GLAZED BLACK COD WITH SAUTEED CAST IRON PEACH COBBLER | 10

MUSHROOMS, BOK CHOY CAFE AFFOGATO | 8

VANILLA ICE CREAM TOPPED WITH ESPRESSO

SIDES
AKED A & CHELSE | 7 . ‘REGIONALLY SOURCED INGREDIENTS
CRILLED AspaRAGLS 8" Y GF: GLUTEN FREE V: VEGETARIAN

FRITES | 5 ALL ORDERS ARE SUBJECT TO APPLICABLE TAX
WHIPPED POTATORS 16 T IEATS,POULTRY, SEAFOOD GREGGSMAYINCREASE YOURRISK OF
STEAMED BROCCOLI | 6 FOOD BORNE ILLNESSES FOR PARTIES OF 6 OR MORE, 18% GRATUITY
MINI CORN MUFFINS | 6 WILL BE INCLUDED



DAHLIA S

RESTAURANT & PORCH




