
STARTERS
Shrimp & Grits / Tomatoes / Mushrooms / Garlic Butter Broth / 11                                                                                                 
Fritters / Benton’s Bacon / Smoked Gouda / Rosemary Honey Mustard / 8
Fried Oysters / Collards / Mississippi Comeback / 12
Homemade Bacon / Grilled Cornbread / Pepper Jelly / Green Onions / 12
Crawfish Cakes / Green Tomatoes / Remoulade / Black Eye Pea Butter / 12
Pimento Cheese / House Crackers / 8

SANDWICHES 
served with BBQ spiced fries 

80/20 Burger
Brioche Bun / American 
Cheese / Thick Cut Bacon  / 12

Oyster Po Boy
French Bread 
Lettuce / Tomato / 
Remoulade  / 12

Fried Chicken BLT 
Brioche Bun / Comeback / 10

Pimento Cheese
Sourdough Bread 
Bread & Butter Pickles / 9

PASTA 

Lasagna / Italian Sausage / Ground Beef / 3 cheese blend / Tomato Sauce / 12
Tomato Braised Pork Shoulder / Rigatoni / Parmesan Cheese / 14
Chicken Fettuccini / Garlic Cream / Nutmeg / Shaved Parmesan Cheese / 14
Gulf Shrimp / Artichoke Hearts / Sun Dried Tomatoes / Pesto Cream / Penne / 16
Scampi / Garlic Butter / Tomatoes / Herbs / Angel Hair / 16
Chicken Parmesan / Penne / 16
Spicy Crawfish / Benton’s Bacon / Mushrooms / Spinach / Creole Cream / Penne / 16

*Foodborne Illness Warning: 
Consuming raw or undercooked eggs or fish may increase your risk of food born illness, especially if you have certain 
medical conditions. Please alert your server of any food allergies and we will be happy to accommodate you.  

A $4 split charge will be added to all split entrees.

Jay Parmegiani 
Owner, Executive Chef

Stanley Gleese 
Sous Chef  

Tina Smith 
General Manager

SOUP 
CUP/BOWL

Soup of The Day  3 / 5

House
Chicken & Andouille 

Gumbo  4 / 6
{ }

CHOPS & BIRD
Pork Chop / Whiskey Cherry Sauce / White Cheddar Grits / Green Beans / 26
Duck / Peppercorn Sauce / Sweet Potato Mash / Collards / 26
Fried Chicken / Maple Chili Glaze / Buttermilk Mash / Green Beans / 12
Quail / Cider Reduction / Sweet Potato Mash / Green Beans / 25

SIDES 

SALADS
Caesar / Romaine / Parmesan Crisp / Buttermilk Dressing / 10

Mixed Greens / Cherry Tomatoes / Jack Cheese / Red Onions / Herb Croutons
Sugarcane Vinaigrette / 11

Spinach / Apples / Red Onions / Blue Cheese / Candied Pecans / Sugarcane 
Vinaigrette / 12

Blackened Tuna / Field Greens / Cucumbers / Tomato / Wontons / Creole 
Ginger Soy Vinaigrette / 15

Southern Cobb / Fried Chicken / Charred Onions / Egg / Jack Cheese 
Tomato / Bacon / Sugarcane Vinaigrette / 15

Add To Any Of The Above:
Blue Cheese / 2    Grilled Chicken / 5    Roasted Shrimp / 7    Seared Tuna / 8

Salad Dressing Options:
Sugarcane Vinaigrette, Black Pepper Buttermilk, Balsamic Vinaigrette,  

1000 Island, Spicy Blue Cheese, Ginger Soy Vinaigrette
  Additional Dressing /.50

GULF SEAFOOD 

Salmon / Mustard Country Ham Butter / Mashed Potatoes / Green Beans / 25

Blackfish / Hoppin’ John / Lemon Butter / 25

Tuna / Toasted Pecans & Worcestershire Butter / Sweet Potato Mash / Green Beans / 26

Blackened Shrimp / White Cheddar Grits / Tomato Relish / 25

 RIBEYE
14 oz. / Red Eye Gravy 

Buttermilk Mash
Roasted Vegetables / 28

Our Steaks Are USDA Certified Angus Beef

FILET
8 oz. / Red Wine Shallot Butter

Buttermilk Mash / Roasted 
Vegetables / 28

STEAKS 

Hoppin’ John / 3
Buttermilk Whipped  

Potatoes / 3

Sweet Potato / 3

Baked Potato / 3

Shallot Smothered  
Green Beans / 4

Collards / 4

BBQ Spiced Fries / 4

White Cheddar Grits / 4


