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Deviled Eggs three classic, three seasonal 10

Chicken n’ Dumpling Soup chives 8

Fried Green Tomato Tower pimento cheese, zesty aioli, extra virgin olive oil, balsamic reduction 18
Fried Pickles zesty aioli, green goddess 10

SCK Onion Dip smoked gouda, cheddar, cream cheese, onion, toasted breadcrumbs, corn tortillas 16
Cheesesteak Eggrolls philly steak, mozzarella cheese, sautéed onions, zesty aioli, spicy ketchup 16
Jumbo Wings six wings, ranch dressing, celery, choice of buffalo, bourbon bbq, or dry rub 15

Fried Chicken Nachos corn tortillas, fried chicken, smoked gouda cheese sauce, cheddar cheese, jalapefos,
pico de gallo, corn salsa, sour cream, zesty aioli, avocado 20 sub shredded short rib 26

Biscuit Board three buttermilk biscuits, pimento cheese, homemade jams, maple butter, sausage gravy, assorted fruit 24

Artisan Cheese Board 1655 gruyere, la padron manchego, la leyenda queso de oveja, everything crackers, toasted bread,
habanero peach jam, cranberry jam, assorted olives 24

Cajun Mini Pierogies sautéed onions, cajun sour cream 14

_H:;rtn'“{& sub cauliflower flatbread +6

Mushroom n’ Pesto cremini, shitake & oyster mushrooms, four cheese blend, pesto 15
Cajun Margarita cajun marinara, fresh basil, mozzarella cheese, balsamic drizzle 15

Peach n’ Ricotta basil, peach chutney, herb ricotta, balsamic reduction 15

@“lf ),;Wb' corn tortilla, two tacos ... add an additional taco +6

Short Rib pickled daikon & carrot, jalapenos, cotija cheese, cilantro aioli, au jus 18
Blackened Shrimp mango & pineapple salsa, lettuce, zesty aioli, cotija cheese 18

Fried Chicken fried chicken, hot honey, pickles, tri-cabbage slaw, ranch 16

Smoked Mac n’ Cheese smoked gouda, Onion Rings 7

cheddar, toasted breadcrumbs 14 Scoop French Fries 6
add short rib +12  add applewood smoked bacon +5

Buttermilk Biscuit habanero peach jam 4

Tater Tots 7

Sweet Potato Waffle Fries bourbon vanilla cream 7

Jalapefio Cornbread maple butter 4 Sweet Potato Mash 6

Grilled Asparagus 8 Mashed Potatoes beef gravy 6

Roasted Brussels Sprouts w/ bacon & balsamic glaze 8 Cheddar Grits 6
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add chicken (grilled, fried or blackened) +9, shrimp (grilled, fried, or blackened) +10, salmon (grilled or blackened) +15 marinated steak +16

Classic Caesar romaine lettuce, jalapeno cornbread croutons, shaved parmesan cheese, caesar dressing 14

Southern Cobb romaine lettuce, jalapeno, applewood smoked bacon, avocado, deviled eggs, tomatoes,
shredded cheddar cheese, black eyed peas, jalapefio cornbread croutons, ranch 16

Fried Goat Cheese Salad spring mix, shaved almonds, dried cranberries, tomato, asparagus, fried goat cheese croquet,
raspberry vinaigrette 18

Grain Bowl* arugula, farro, quinoa, avocado, corn, tomatoes, poached egg, honey cilantro lime vinaigrette 16

Steak Salad* marinated steak, arugula, cucumbers, cherry tomatoes, red onion, avocado, bleu cheese dressing 24
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all sandwiches served with scoop french fries * sub house salad, caesar salad, waffle sweet potato fries, onion rings, tater tots +4

Fried Chicken Sandwich free range chicken breast, toasted brioche, choice of style *
Classic mayo, pickles 17 Hot Honey bee sting sauce, ranch, pickles 18 * *

Southern Cheesesteak smoked gouda cheese sauce, fried onions, steak, long roll 20 *
15t Ave Burger* pimento cheese, applewood smoked bacon, lettuce, tomato, pickle, toasted brioche 18
Po’ Boy lettuce, tomato, cajun remoulade, long roll 20 choice of: fried shrimp or fried catfish *

Blackened Chicken Wrap blackened chicken, pickled daikon & carrot, jalapeno, cilantro, wasabi aioli, flour tortilla 18

Short Rib Grilled Cheese pulled short rib, sharp cheddar, provolone, caramelized onions, white pullman 22

Gig Plats

Chicken n’ Waffles buttermilk fried free range chicken breast, golden malted waffle, choice of style 24
Hot Honey = Maple Syrup Sausage Gravy

Jambalaya andouille sausage, white rice, pulled chicken, cajun mirepoix, okra, jalapefio 24

Stuffed Chicken Thighs apple & stuffing filled thighs, mashed potatoes, sautéed haricot verts, mushroom gravy 24
Shrimp n’ Grits fried shrimp, cheddar grits, smoked gouda cream 28

Marinated Steak Tips* cajun marinated steak tips, asparagus risotto, cajun cream 32

Blackened Salmon* sweet potato mash, swiss chard, shaved brussel & peach chutney 28

Cajun Penne Pasta mushrooms, tomatoes, spinach, cajun cream sauce 20
add blackened or grilled chicken +9  add blackened or grilled shrimp +10
add pulled short rib +12 add marinated steak +16

Apple n’ Sage Pork Chop french cut pork chop, beet & potato purée, swiss chard, sage butter 32

Chesapeake Catfish wild caught catfish, parmesan risotto, swiss chard, cajun remoulade 20
choice of: blackened catfish or fried catfish

Pumpkin Ravioli candied walnuts, brown butter & rosemary, goat cheese, gingersnap crumbles 24

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

No more than 2 Credit Cards allowed per table | Parties of 5 or more receive 20% automatic gratuity



	Slide Number 1
	Slide Number 2

