
 
 
 

 
 

 
(Items subject to change due to availability) 

 
 

Lunch Plates (served with two vegetables) 
 

Meatloaf………………………………..............................................................................................$15 
Seared Salmon………………………………..................................................................................... $14 
Blackened Shrimp and Grits………………………………...................................................... $15 
Fried Chicken (allow 15 minutes for preparation)……………………………….........$15 
 

 

Vegetables……$4  
Seasonal Greens                              Seasonal Peas  

    Corn                 Pickle Plate 
     Mac & Cheese                                                            Squash Casserole 
     Cheese Grits                                                               Rice 
 
 

House Burger with Fries.......................................................................................................... $15 
 

Salads 
 

Caesar Salad - Romaine Lettuce, Bacon, Parmesan Cheese, Cornbread Croutons, 
with Caesar Dressing ......................................................................................................... $10 

Spinach Salad- Spinach, Red Onion, Toasted Almonds, Fresh Strawberries and Blue Cheese       
Crumbles………………………………………………………………………………………………………………$12 
(Add Chicken $6, Shrimp $8, Tenderloin $12) 

(Dressings: Ranch, Blue Cheese, Honey Mustard, Raspberry Walnut Vinaigrette) 
 
 

 
Ask Your Server About Our Seasonal Dessert and Cocktail Menus!! 

 
 
 
 

Executive Chef Joshua Howard 
 

 

Advisory: The consumption of raw or undercooked foods such as meats, fish, and eggs which may 
contain harmful bacteria, may cause illness and death. *Smoked menu items prepared in a 
Green Egg. 

 
 

10/11/2023 


