
dinner MENU

&Soup  Salad

Entrees

sweets
Jar ... Doughnuts ... Cookies

Ask y�r ser�r f� the s�ets � the night

start     ShareTO OR
Skillet Bread
[ask your server for the special of the day] 

Pimento Cheese
with Bacon Jam & Buttermilk White Bread 

Chicken Liver Mousse
with Grape Jelly, Pickles & 8-Grain Bread

Grilled Artichoke & Cauliflower Popcorn
with Aioli

Trotters
with Brown Beans, Onion & Pickled Mustard Seed

chicken livers
with Sweet Potato Hash & Tasso Gravy on a Biscuit

Dirty rice Stuffed Quail
with Charred Green Onions & Andouille Gravy 

Shrimp & Grits
with Trinity, Creole Spice & War Eagle Mill Grits

Biscuit Plate
2 Biscuits with Sorghum Butter & SoM Jam
    

Smoked Potato
with Bacon, Cheddar & Creme Fraiche 

Duck Gumbo
with Arkansas Basmati 

Mixed Green Salad
with Beets, Goat Cheese & Pecans

Chop Salad
with Romaine, Onion, Garlic Croutons, 
Hardboiled Egg & Creamy Pepper Dressing  
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Rabbit Leg & Country Ham wrapped loin
with Pastrami Rub, Rye Gnocchi, Parsnip & Sour Cabbage

Roasted Chicken Breast
with “Broccoli Cheese Casserole” 

Seared pork Chop
with Sweet Potato, Creamed Greens & Pecans 

grilled ribeye
with Black Garlic Shiitakes & Anson Mills Farro

Country Fried Cauliflower Steak
with Mashed Potatoes, Greens & Butterbean Gravy

Duck Breast
with Jalepeno-Cheddar Corn Pudding, Kale & Bacon Jam

Penne pasta
with Butternut Squash, Brussels, Brown Butter & Sage

striped bass
with Carolina Gold Middlins, Olde Salt Clams & Fennel Salad

Pan Seared Catfish
with Crispy Fried Grits, Brussels Sprouts,

Onion Jam & Brown Butter

Smoked Trout
with Dill Potato Salad & Crispy Egg
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Put an Egg on It
Fried Yard Egg - $1

go ahead... we won’t judge...


