
 

 
SOUP, SALADS & APPETIZERS 

 
 

Soup of the day 6 
 

Mixed Greens and Grape Tomatoes, Cucumbers, 
carrots OVI vinaigrette 6 

 
Iceberg Wedge with Blue Cheese and Crispy Bacon 

cucumber, tomatoes, scallions, croutons, 
 blue cheese dressing 7 

 
Baby Spinach with Warm Mustard Vinaigrette 

green apples, bacon, candied pecans 7 
 

Classic Caesar Salad 
shaved parmesan cheese, croutons  7 

 
Jumbo Lump Crabcake 

mustard sauce, crispy capers, parsley, shallots  13 
 

 
 

Fried Green Tomato Stack 
fire roasted red peppers, hoop cheddar,  

spicy green onion aioli  8 
 

Corn Tempura Shrimp 
smoked tomato remoulade  9 

 
Shrimp and Crab Au Gratin 

with sesame flat bread  9 
 

Smoked Salmon Spread 
sesame lavash, capers, tomatoes  9 

 
Crispy Calamari 

chile- lime sauce  10 

 

ENTREES
  
 

Homemade Meatloaf 
 macaroni-cheese gratin, green beans, mushroom gravy 12 

 
Brown Sugar Ancho Crusted Pork Tenderloin 

sweet potato mash, braised greens, cherry compote 12 
 

Pan Blackened Catfish 
andouille grit cake, sautéed spinach, creole mustard 

 cream sauce 12 
 

Lemon Ricotta Ravioli  
asparagus, grape tomatoes, scallion, parmesan, 

 lemon butter sauce 12 

 
Georgia Pecan Crusted  Rainbow Trout 

sweet potato mash, asparagus 18 
 

Corn Meal Crusted Salmon 
 asparagus, brisket hash, mustard sauce 18 

 
Shrimp and Blackened Chicken Pasta 

andouille, onions, peppers, cajun cream sauce 17 
 

Surf and Turf 
8oz grilled flat iron steak, shrimp, green beans, 

loaded mashed potatoes, red wine demi 19 
 

Grilled Fish Tacos 
cider mustard slaw, tomatoes, scallions, cheddar,  

chili lime sauce 12 
 

BBQ Brisket Plate 
macaroni-cheese gratin, mustard slaw,  texas toast  12 

 
Herb Roasted Half Chicken 

mashed potatoes, asparagus, creamy gravy 12 
 

Buttermilk Fried Chicken Breast 
 macaroni-cheese gratin, braised greens, southern gravy 12 

 
 

Peach BBQ Shrimp 
pablano cheddar grits, sautéed peppers, onions 17 

 
Honey Maple Glazed Grilled Pork Chop 

asparagus, cornbread cranberry pecan stuffing 19 
 

 Grilled 12 oz. Rib Eye 
forest mushroom ragout, rosemary  

garlic fries, green beans and red wine demi glace 25 
 

Grilled Lamb Chops 
mashed potatoes, asparagus, creole mustard sauce 27 

 

 
 

SIDES & ADDITIONS $5 
 

Braised Greens 
Pablano Cheddar Grits 

Green Beans 
Mashed Potatoes 

Loaded Mashed Potatoes 
Sweet Potato Mash 

 
 

Macaroni-Cheese Gratin 
Andouille Grit Cake 
Mushroom Ragout 

Asparagus 
Rosemary-Garlic Fries 

 
 

ADD 
Jumbo Shrimp (2) 4 
Grilled Chicken 5 

Crabcake 10 
 

Join us for Live Music Wednesday ~ Saturday 
 


