FROM THE GARDEN

LETTUCE / GF
BIBB LETTUCE, HERBS, HOUSE VINAIGRETTE
SMALL. -6- LARGE -9-

TRADITIONAL CAESAR
COUNTRY CROUTONS, PARMESAN
SMALL -G~ LARGE -9-

SPINACH SALAD
APPLE, RED ONION, CRANBERRY, WARM BACON VINAIGRETTE
-10-

WARM BRIE + GRILLED PEAR
BAKED BRIE, PEAR, GREENS, WALNUTS
-12-

“BLT” SALAD
LETTUCE, TOMATO, SUGAR-CURED BACON, JALAPENO RANCH
-13-

RUSTIC CHOPPED / GF

TOMATO, RED ONION, PEPPER, SCALLION, CUCUMBER, FETA, OLIVES
LEMON OREGANO VINAIGRETTE, CHICKEN PAILLARD

-12-

GARDEN VEGETABLE PANZANELLA
RUSTIC BREAD, TOMATO, PEPPERS, MUSHROOMS, CELERY, BASIL SCALLIONS, CARROTS, RED
WINE VINAIGRETTE
-11-
FIRST TASTES

FRENCH ONION GRATIN SOUP
5-

THE SOUP
5-

GRILLED & CHILLED SHRIMP COCKTAIL
-14-

AHI TAR TAR
AHI TUNA, AVOCADO, WAKAME, CRISPY WONTON
-14-

FIRE GRILLED ARTICHOKES / GF
GARLIC LEMON AIOLI, BALSAMIC
-11-

SEARED BEEF CARPACCIO
MOLASSES MARINATED
-12-

PEN COVE MUSSELS / GF
WHITE WINE, GARLIC
-O-

CRISPY CALAMARI
KALAMATA OLIVES, SWEET PEPPERS, TOMATOES, LEMON AIOLI
-11-

BRUSCHETTA
TOMATO, BASIL, GARLIC
-7-

ESCARGOTS

GARLIC BUTTER, PARMESAN
-10-

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



SIMPLY PUT ........ SOME OF OUR INGREDIENTS POSSESS SUCH A HIGH LEVEL OF INTEGRITY THAT THEY ARE
BEST SIMPLY DRESSED... ONLY WITH THE HIGHEST LEVEL OF EXECUTION, THIS ALLOWS THE INGREDIENTS TO
SPEAK FOR THEMSELVES, SO ENJOY THEM WITH SOME OF OUR SIDE DISHES THAT COMPLIMENT

RIBEYE -35- PORK CHOP -2 3-
TENDERLOIN -28- SALMON -18-
FLAT IRON -20- HALF CHICKEN -16-

THINGS TO SHARE -5

BUTTER MASH HOUSE FRIES
CREAMY GRITS SAUTEED GREEN BEANS
SAUTEED MUSHROOMS GARLIC SPINACH

GRILLED ASPARAGUS

COMFORT + HOUSE SPECIALS

SLOW ROASTED CHICKEN
FRIED OKRA, LEEKS, CHICKEN DEMI
-20-

GRILLED PORK CHOP
SPINACH, CREAMY GRITS, BACON DEMI
27-

SCOTTISH SALMON
MISO, EDAMAME, CUCUMBER-DAIKON SLAW
25

SKIRVIN STEAK BURGER
SHORT RIBS, CARAMELIZED ONIONS, MUSHROOMS, GRUYERE
-14-

CLASSIC BURGER
TOMATO, LETTUCE, ONION
-10-

BISTRO OMELET
ASPARAGUS, MUSHROOMS, MOZZARELLA
-10-

STEAK FRITES
FLAT IRON, TRUFFLE FRIES, DEMI
-16-

HOUSE BOLOGNESE
TRADITIONAL MEAT SAUCE, PARMESAN
-12-

CHICKEN POT PIE
CARROT, ONION, CELERY, NEW POTATO, PUFF PASTRY
-20-

SHORT RIB POT ROAST
HORSERADISH GRITS, SAUTEED GREENS, JUS
25

CALF’S LIVER + ONIONS

BACON, ONIONS RINGS, CIPPOLINIS ONION
20-

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness



Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food
borne illness



