
 Starters 

Fried Green Tomatoes	 $7
Roasted peppers, goat cheese & red pepper sauce

Ahi Tuna Nachos*	 $10
Fried wonton, avocado salsa & wasabi aioli

Pierogi	 $7
Potato & cheese dumplings with pan fried onions

Butter Bean Hummus	 $7
Grilled pita & vegetable crudités

Crispy Calamari	 $9
Sweet ginger & spicy pepper sauce

Brittany’s Favorite Pimento Cheese	 $7
Sesame seed flatbread

Lobster Empanadas	 $10
Black bean corn salsa and green chili sauce

Coconut Fried Shrimp	 $9
Caribbean slaw & piña colada sauce

Portobello Fries	 $7
Wasabi sauce

Seared Scallops & Candied Bacon	 $10
Sweet balsamic drizzle

Fried Okra	 $7
Warm bacon honey mustard

Spinach & Artichoke Dip	 $9
Sun-dried tomato tortilla chips

Cannonball BBQ Fritters	 $7
Tempura pork, peppers & carmelized onions

Fried Pickles	 $7
Buttermilk ranch dipping sauce

Shrimp Quesadilla	 $8
Sauteed shrimp with pico de gallo & pepper jack

Cajun Onion Rings	 $7
Housemade remoulade & balsamic drizzle

Crab Bisque	 $5
Creamy tomato & sweet chillis

Carolina Hoppin’ John	 $5
Black eyed peas & smoked ham broth over red rice

 signature Plates 

White Marble Farms Pork Tenderloin 	 $17
Parmesan scalloped potatoes, grilled asparagus &  
blackberry red wine sauce

Low Country Shrimp & Grits	 $17
Andouille sausage, carmelized onions & tomato gravy

Mango Glazed Salmon	 $18
Scalloped potatoes & wilted spinach

Pecan Crusted Rainbow Trout	 $17
Logan turnpike cheddar grits, brussel sprouts &  
vermont maple butter sauce

Pimento Cheese Crusted Filet Mignon *	 $22
Herb-roasted potatoes, grilled asparagus & 
madeira wine sauce

Pan Seared Scallops	 $22
Lobster & pea risotto with smoked tomato coulis
 

 Comfort plates 

Buttermilk Fried Chicken	 $14
Springer mountain chicken breast, 
whipped potatoes, green beans, southern slaw & gravy

Veal Meatloaf	 $14
Whipped potatoes, green beans & red wine gravy

Macaroni & Cheese	 $14
Three cheese sauce, broccolini, mushrooms, onions 
& Roasted red peppers   
Add:  grilled chicken, fried chicken  or  andouille sausage

Chicken Pot Pie	 $14
Roasted chicken, traditional vegetables & herb crusted pastry

Annie’s Fried Catfish	 $14
Sharp cheddar grits, hushpuppies, southern slaw & remoulade 

Southern Pot Roast	 $14
Slow roasted vegetables, parsley potatoes & collard greens

Blackened Chicken & Carolina Hoppin John	 $14
Black eyed peas, smoked ham, red rice and collard greens

 Salads 
Add:  Grilled Chicken   $4     Mango Glazed Salmon   $7  

Fried Chicken   $5   Grilled Shrimp   $5

Baby Spinach Salad	 $8
Smoked bacon, blue cheese crumbles, craisins, 

toasted pecans & maple vinaigrette   

Iceberg Wedge & Vine Ripe Tomatoes	 $7
Applewood smoked bacon, red onion, 

blue cheese & balsamic drizzle

Traditional Caesar Salad	 $7
Crisp romaine & fried parmesan 

 Sandwiches & Such 

Kobe Burger*	 $12
Snake river farms wagyu patty, lettuce, tomato, 

red onion & choice of cheese

Buffalo Fried Chicken	 $10
Texas pete hot sauce, mayo, lettuce, tomato, 

red onion & blue cheese crumbles

Turkey Burger	 $9
Grilled pineapple & chévre goat cheese

Blackened Grouper	 $10
Lettuce, tomato & housemade remoulade

Pulled BBQ Pork	 $9
Hickory smoked with Kansas city’s favorite sauce

Cuban Mojo Pork	 $9
Slow roasted with sweet onions

Grilled Mahi-Mahi Tacos	 $10
Shredded romaine, tropical black bean salsa & 

mango glaze with warm tortillas

*ADVISORY: THE CONSUMPTION OF RAW OR UNDERCOOKED 
FOODS SUCH AS MEAT, FISH AND EGGS WHICH MAY CONTAIN 
HARMFUL BACTERIA,MAY CAUSE SERIOUS ILLNESS OR DEATH. 
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