
Smoked Mac n’ Cheese   14 
smoked gouda, cheddar, toasted breadcrumbs
add black forest bacon  +4 • add short rib  +7  

Toasted Pecan Hush Puppies   8
seasonal jam   

Sweet Potato Waffle Fries   7  
bourbon vanilla cream   

Garlic Mashed Potatoes   8   
beef  gravy   

Cheesy Cheddar Grits   6
Salted Potato Salad   8

Cumin Crusted Carrots   8
Grilled Asparagus   8

charred lemon, shaved parmesan
Baked Beans   8

Deviled Eggs   three classic, three seasonal   10   

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

Fried Pickles   green goddess   10
Jumbo Wings   six wings, ranch dressing, celery   15   choice of  buffalo, sck bbq, or calabrian chili

Loaded Nachos   corn tortillas, smoked gouda cheese sauce, cheddar cheese, jalapeños, pico de gallo, 
lettuce, corn salsa, sour cream, zesty aioli, avocado   16 
 add fried chicken  +6  •  add short rib  +7  • add fried shrimp  +10

Farmer’s Board   local farmer’s cheese du jour, local artisan cranberry walnut toast, 
toasted croissant, buttermilk biscuits, seasonal jams, whipped butter   24

Calabrian Chili Mussels   calabrian chili butter, garlic, shallot, ginger   17 
       choice of: french fries or toasted points

Shrimp Katsu Sliders  japanese sweet n’ sour pickles, hoisin mayo, lettuce, wasabi honey, 
toasted brioche   18

For the Table

“…where comfort food 
meets southern charm”

Get Your Greens

Southern Cobb   romaine lettuce, jalapeño, black forest bacon, avocado, deviled eggs, tomatoes, 
shredded cheddar cheese, black eyed peas, jalapeño cornbread croutons, ranch   16

Farmer’s Larder Salad   baby kale, roasted chestnut, dry turkish fig, pear, baby tomato,
miso cranberry dressing   15

Spinach Salad*   pebble potatoes, blistered tomatoes, black forest bacon, mascarpone cheese, fried 
bread, sunny side up egg, warm bacon vinaigrette   18            

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

add chicken (grilled, fried or blackened) +6 • add shrimp (grilled, fried, or blackened) +10 • add salmon (grilled or blackened) +15

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

The Fixins 



Jambalaya   24   
andouille sausage, white rice, pulled chicken, 

cajun mirepoix, okra, jalapeño   

Smoked Ribs   28
hickory smoked baby back ribs, 

salted potato salad, baked beans, sck bbq

Stuffed Short Rib   36   
bacon wrapped, black cherry stuffing, 

cumin crusted carrots, pan gravy  

Jamaican Jerk Cornish Hen   28   
crispy fried, toasted pecan hush puppies, 

cumin crusted carrot, au jus   

Candied Pork Belly   32   
free range happy pig pork belly, 

cornbread puddin’, cumin crusted carrots,
virginia style stewed tomatoes

all sandwiches served with french fries • sub house salad, caesar salad, sweet potato waffle fries   +4
For the Hands

Shrimp n’ Grits   28   
fried shrimp, cheddar grits, 

smoked gouda cream

Encrusted Atlantic Salmon*  28 
garlic mashed potatoes,

cumin crusted carrots, sundried tomato pesto   

Pan Fried Blackened Catfish  24
 wild caught catfish, 

crawfish remoulade, cajun dirty rice    

Shrimp Fried Rice  24 
tiger shrimp, wild mushroom, french beans,

red curry, basil, fried egg

From The Sea

Fried Chicken Sandwich   free range buttermilk fried 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     

All American Burger*   american cheese, lettuce, tomato, pickle, onion, toasted brioche   18

Po’ Boy   lettuce, tomato, cajun remoulade, long roll   20     choice of: fried shrimp or fried catfish

Grilled Swordfish Muffuletta*   olive spread, lettuce, tomato, tomato aioli, ciabatta roll   18

Blueberry Grilled Cheese   cooper sharp, homemade blueberry jam, smoked salt, grilled sourdough   18
          add black forest bacon  +4  •  add grilled chicken  +6

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

From The Farm

From The Garden
Smoked Mushroom Risotto   24 

smoked trumpet mushrooms, 
green peas, smoked gouda cheese, 

shiitake mushroom tempura “Good Food, Good People,
Southern Hospitality”


	Slide Number 1
	Slide Number 2

