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d e t t e
snacks

deviled eggs two ways.........................................5
pimento cheese & bacon, red curry

tajin pork rinds ....................................................6
grilled lime

whole fried okra .................................................. 7
comeback sauce

grilled halloumi & melon toast ..........................8
cantaloupe, basil yogurt, calabrian chili

pimento cheese & crackers................................8
bacon jam, fried saltines

snack sampling.................................................. 18
deviled eggs two ways, grilled halloumi & melon toast, 
pimento cheese & crackers

        large plates
blackened simmons farm catfish.......................25
grilled okra, creamed corn, shaved onion & tomato

crispy gulf fish.....................................................32
ginger rice, summer vegetables, szechuan broth,
cilantro-cress salad

smoked chicken breast...................................... 24
chicken sausage, ratatouille, goat cheese polenta,
smoked paprika butter, fine herbs

duroc pork two ways...........................................29
thin-cut pork chops & pork belly burnt ends, 
roasted garlic-dill potato salad, 
smoked cabbage-peach slaw, ancho bbq sauce

bluewater creek farm cheeseburger.................. 12
caramelized red onion, red pepper-thyme ketchup, 
hand-cut fries.  add bacon.....2  egg.....2  avocado.....1.5
*gluten free bun.....2

spice-crusted c.a.b. strip loin.............................32
golden lentils, tahini-glazed eggplant,
cucumber-mint salad, harissa vinaigrette

steak frites...........................................................27
chuck tender, arugula salad, chimichurri, hand-cut fries

summer vegetable plate .....................................22
roasted garlic potato salad, ratatouille, grilled okra, 
tahini-glazed eggplant, smoked cabbage-peach slaw

small plates
local tomato gazpacho.................................... 7/12
crème fraîche, herbs

mixed lettuces...................................................... 8
shaved carrot & radish, gorgonzola, almonds,
onion-buttermilk vinaigrette

kale caesar ............................................................ 8
parmesan, country ham-cornbread crumbs,                   
buttermilk caesar vinaigrette

tomato & quinoa salad .......................................12
burrata, blueberry-balsamic reduction, 
blistered tomato vinaigrette

aleppo-grilled shrimp ......................................... 17
watermelon, cherry tomato, arugula, pistachio, 
parsley vinaigrette

fried gulf oysters.................................................14
green onion mayo, charred lemon

local pork meatballs ............................................13
ginger-carrots & cucumber, fish sauce caramel,
chili mayo, cilantro

crispy potato gnocchi ...................................15/24
house italian sausage, pepperonata, fromage blanc,
charred scallion pesto, focaccia crumbs

gluten free, vegan & vegetarian options available upon request
sourced as often as possible from our local farmers 
parties of eight or more are subject to a 20% service charge

cheese & charcuterie
selection of regional cheeses (3) ..................... 15
house-made jam, spiced nuts, toasted bread

charcuterie board..............................................23
house-made sausage, terrines, cured meats,                  
accoutrements


