
DINNER 
 

APPETIZERS 
 

SOUTHERN CRAB CAKE &  
FRIED GREEN TOMATO 

HERB CREAM 
9 

 

SHRIMP & BRAISED TOMATOES 
BRAISED TOMATO CONFIT, HERBS, CROSTINI 

8 
 

 

CURED COUNTRY HAM 
FLATBREAD, GRAIN MUSTARD,  

TOMATO MARMALADE 
9 

 

SEARED SHRIMP & SCALLOPS 
STONE GROUND GRIT CAKE, CRISP BACON PIECES,  

CAJUN REMOULADE 
8 

 

SOUPS 
 

CHEF’S SOUP OF THE DAY  
5 

 

CHICKEN GUMBO 
ANDOUILLE SAUSAGE, TASSO HAM, GARNISHED WITH RICE 

5 
 

SALADS 
 

GEORGIA MIXED GREENS SALAD - V 
MIXED GREENS, HOUSE MADE CROUTONS, 

GRAPE TOMATOES,  
CHOICE OF DRESSING 

7 
ADD CHICKEN $5 

ADD SALMON (4OZ) $7 
 

 GEORGIA CAESAR SALAD - V 
 ROMAINE LETTUCE, HOUSE MADE CROUTONS, 

PARMESAN CHEESE 
                                            8 
                                             

ADD CHICKEN $5 
ADD SALMON (4OZ) $7

 

SAVANNAH SHRIMP & SCALLOP SALAD 
SEARED SHRIMP AND SCALLOPS, CRISP BACON PIECES, TRI-TOMATO RELISH, MIXED GREENS 

SHERRY HERB VINAIGRETTE 
13 

 

SANDWICHES 
 

ANGUS BURGER 
 8 OZ. ANGUS BURGER, LETTUCE, TOMATO, FRIES 

10 
 

 

COUNTRY “CUBANO” 
COUNTRY HAM, PULLED PORK, SWISS CHEESE, 

GRAIN MUSTARD, PICKLES, SLAW, FRIES 
11

 

CRAB CAKE CLUB 
SOURDOUGH, FRIED GREEN TOMATOES, 
MAYONAISSE, BACON, LETTUCE, FRIES 

BLACKENED CATFISH “PO BOY” 
CAJUN REMOULADE, SHREDDED LETTUCE, RED 

ONION, TOMATO, SLAW, FRIES
13 

 

12 

- V – VEGETARIAN 

Ask your server about Our Gluten Free Menu or Dietary Restrictions 

There is a risk associated with the consumption of raw animal protein (egg, beef, etc.), raw shellfish, and raw fish. If you have chronic illness of the liver, stomach, or blood, or have immune 

disorders, you are at a greater risk and should consult a physician prior to consumption. 



ENTRÉES 
 

PECAN CRUSTED SALMON 
RED SKINNED MASHED POTATOES, ASPARAGUS, CAPER BROWN BUTTER 

17 

 
BLACKENED CATFISH 

STONE GROUND CHEDDAR GRITS, COLLARD GREENS, TRI-TOMATO RELISH 
16 

 
SOUTHERN SHRIMP AND GRITS 

STONE GROUND CHEDDAR GRITS, APPLEWOOD BACON, BOURBON BARBECUED SHRIMP 
                                                17 

 
WILD MUSHROOM RAVIOLI - V 

SAUTÉED SPINACH, ROASTED RED PEPPER, PESTO SAUCE 
GRAPE TOMATO CONFIT 

16 

 
PASTA PRIMAVERA 

CAVATAPPI, ARTICHOKE HEARTS, BLACK OLIVES, TOMATO CONFIT, RED PEPPER 
HERB OLIVE OIL 

12 
ADD CHICKEN BREAST 

5 

 
SEARED CAJUN CHICKEN 

STONE GROUND GRIT CAKE, CRISP BACON PIECES, TOMATO MARMALADE, GRILLED ZUCCHINI 
16 

 
BRAISED BEEF SHORT RIBS 

SOUTHERN MAC & CHEESE, COLLARD GREENS 
                                                18 

 
12 OZ. ANGUS RIBEYE 

SOUTHERN MAC & CHEESE, GRILLED ZUCCHINI, CABERNET DEMI GLACE 
34 

 
9 OZ. ANGUS FLAT IRON STEAK 

RED SKINNED MASHED POTATOES, ASPARAGUS, MUSHROOM JUS 
21 

 
- V – VEGETARIAN 

Ask your server about Our Gluten Free Menu or Dietary Restrictions 

There is a risk associated with the consumption of raw animal protein (egg, beef, etc), raw shellfish, and raw fish. If you have chronic illness of the liver, stomach, or blood, or have immune 

disorders, you are at a greater risk and should consult a physician prior to consumption. 


