CHEFS' SIGNATURE PLATES
Southern Shrimp and Grits*

DINNER SERVED 5pm Thursday, Friday, Saturday Nights

blackened shrimp, grilled onions and
peppers, bacon, aujus, over hot pimento
cheese grits 17
choice of two sides:

Meatloaf

topped with brown gravy 15

Fried Chicken

TABLE SHARE

fried boneless chicken breast, topped with
country gravy 15

Fried Green Tomatoes
porch sauce, mixed greens 7

Barbeque Ribs

Pimento Cheese Jar
grilled pita 7

Smoked Trout Dip
grilled pita 11

Fried Chicken Livers

half rack, barbeque hot sauce 18
"On the Rocks"
Jelly for Sale
$7 / Jar

pepper jelly 8

SALAD
Garden Salad

mixed greens, tomato, cucumber, cheddar
cheese, ranch 6 / 8

Farmhouse Salad

grilled chicken, mixed greens, strawberries,
feta, pecans, craisins, red onion, balsamic
vinagrette 12

Spinach Kale Salad*

blackened shrimp, spinach kale, feta, dried
figs, bacon, red onion, honey mustard 13

Dinner Sides:

tomato cucumber salad, cole slaw, country
green beans, corn pudding, fried okra, steak
fries, mashed potatoes, sweet potato soufflé,
pimento mac and cheese, grits, cornbread
stuffing, cinnamon apples
sweet/ unsweet tea [2.50]
coke, diet coke, sprite* [1.20/can] *no refills
$2.00 split fee on all meals

Bread Pudding or Apple Cobbler

Smothered Cast Iron Pork Chops*
butter, black pepper, brown gravy 16

Fried Seafood Combo*

fried catfish nuggets, fried shrimp 17

Oven Roasted Turkey

cooked in house, topped with brown gravy 15

Country Fried Steak *

topped with country gravy 16

Chopped Steak*

mushrooms, onions, brown gravy 15

WINE / BEER
REDS:

Alamos, Malbec 8
Apothic, Red 8
Story Point, Pinot Noir 9
William Hill, Cabernet 8
William Hill, Merlot 8

WHITES

Ecco Domani, Pinot Grigio 7
Floriography, White Blend 8
William Hill, Sauvignon Blanc 10
William Hill, Chardonnay 10
bud light [4] yuengling [4] mich ultra [4] stella
[5] blue moon [5] jekyll southern juice [6]
sweet water 420 [6] tree horn dry cider [6]
* consuming raw or undercooked fish, shellfish, meat or eggs
increases the risk of foodborne illness.

