
ENTRÉES & SANDWICHES
certified angus cheeseburger  14
farm egg, fried green tomato, bacon, lettuce,
smoked cheddar cheese, parmesan fries
gulf shrimp & stone ground grits  15
bell peppers, bacon, spinach, parmesan, 
herb beurre blanc
naked bird “hot chicken” sandwich  12
pickles, creamy red cabbage slaw, brioche, 
parmesan fries
grilled sturgeon bank salmon panzanella  16
cherry tomatoes, cucumber, red onion, 
basil, croutons, sherry vinaigrette
braised certified angus beef shortrib  14
geechie boy grits, balsamic-portobello mushroom, 
arugula, provencal tomato
bayou la batre crab cakes  15
rocket salad, remoulade, smoked sea salt aioli 
seared new bedford sea scallops  18
summer succotash, lemon, smoked corn cream

Chef Jam
es Boyce

WOOD-FIRED FLATBREADS 
with garden salad  12 

southern foothill farm mushrooms  
caramelized onions, arugula, shaved parmesan
oven-roasted chicken  
pesto, pecorino romano, oven roasted tomatoes
niman ranch pork belly flatbread  
tomato chutney, jalapeños, provolone, 
alabama white barbeque sauce
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STARTERS AND SALADS
cornmeal crusted gulf oysters  9
garden green salad, watermelon radish, ravigote
gratitude farms butter lettuce salad  8
shaved carrot, radish, grape tomatoes,
thyme and citrus vinaigrette
baby beet, walnut & greek feta salad  10
terra preta micro greens, sherry vinaigrette
spinach, smoked bacon, & fried egg salad  11
buttermilk blue cheese dressing
grilled heart of romaine salad  9
heirloom cherry tomato, aged balsamic, creamy caesar 
ahi tuna sashimi  15
garden salad, pickled jalapeños, watermelon radish, 
chives, sesame vinaigrette 
cobb salad  13
bacon, egg, tomato, avocado, valbreso feta, 
cilantro lime vinaigrette

add roasted chicken  5 
add grilled shrimp or salmon  8 
add grilled certified angus steak  10

  SEASONAL SPRITZERS & TEAS
6  strawberry blonde

ginger-infused strawberry syrup,
house lemonade, ginger ale

5  grapefruit & honey spritzer 

5  basil hibiscus cooler

4  mango infused iced tea 

4  peach infused iced tea

5  house lemonade 

5  arnold palmer

4  espresso

5  cappuccino  

4  james boyce blend coffee  
french press

SIGNATURE COCKTAILS

12  pyrenees
hendrick’s, domaine de canton,

fresh lemon, simple syrup,
manzanilla sherry, garden thyme

10  scarlet blossom
cathead vodka, hibiscus tea,

basil infused simple syrup,
fresh lime, organic micro basil

12  margarita 43
el jimador reposado, licor 43,

fresh lime, orange bitters 

11  tupelo honey
bulliet rye, honey syrup, 

fresh lemon, angostura bitters

9  debonair
buffalo trace, tuaca,

dubonnet rouge, maple syrup,
burlesque bitters


