APPETIZER

Wood Grilled Oyster 12/18
Parmesan, Lemon & Herbs with Grilled Bread

Wraps 10                                                                                                                                                                                                                                        Filet Mignon Wrapped in Apple wood Bacon with Smoked Cheddar Cheese & Jalapeno, Local Honey Glaze

Onion Soup Gratin 6                                                                                                                                                                                                 Roasted Chicken Stock, Thyme, Toasted Crouton & Gruyere Cheese 
Soup of the Day M.P.

SALADS

Caesar 8
Hearts of Romaine Tossed with Olives, Benton’s Bacon & Parmesan & Classic Caesar Dressing 
   
Pear & Spinach 8                                                                                                                                                                                      Baby Spinach, Feta Cheese, 5 Spice Pecans, Golden Raisins, Crispy Bacon, Fried Yard Egg and Steen’s Cane Syrup Vinaigrette 
Tuna 14                                                                                                                                                                                                                         Seared Medium Rare, Organic Greens, Avocado, Red Cabbage, Carrot, Mango, Thai Chili Dressing 
Salad Bar 10
Chicken Salad, Shrimp Salad, Greens, Homemade Dressings & Seasonal Accompaniments 
add a soup of the day 3
SANDWICHES
Served with Fries 
Hamburger 9                                                                                                                                                                                          
10 oz. Ground In-House, Bread & Butter Pickles, Garden on the Side, Handmade Roll 
Add Bleu Cheese, Swiss, or Cheddar .75, Grilled Onions .75, Cherry wood Smoked Bacon 1.00
Turkey Club 9                                                                                                                                                                                                                             Smoked Cheddar, Sliced Avocado, Rosemary Aioli, Lettuce, Red Onion, Tomato, & Double Smoked Bacon on Artisan Bread 
Po Boys MP
Featured Po Boy of the week Served Fully Dressed on Leidenheimer Bread

ENTREES 
Pan Roasted Salmon 12                                                                                                                                                                                                Sautéed Shiitake Mushrooms, Cheddar Jalapeño Grits, Arugula & Roasted Shallot Vinaigrette
Low Country Shrimp & Grits 12                                                                                                                                                                                   Poche’s Andouille, Tomato, Mushroom, Holy Trinity, Sweet Corn Grits 
Louisiana Shrimp Pasta 12
Poche’s Tasso, Green Onion, Citrus Mascarpone Herb Cream
Grilled Tilapia 16                                                                                                                                                                                              Roasted Garlic Mash, Sautéed Crab and Spinach, Lemon-Thyme Beurre Blanc 
Sautéed Chicken 12
Roasted Garlic Mash, Haricot Vert, Natural Jus 
Short Rib 16
Cheddar Jalapeño Mash, Peas & Carrots, Crispy Leeks
There is a risk involved with consuming raw shellfish as in the case with other raw protein products.  If you suffer from chronic illness of the liver, stomach or blood, or have other immune disorders, you should eat these products fully cooked.

Chef Christopher McKnight

