
Menu items are subject to seasonal availability of ingredients. Please notify your server of any food-related allergies. *These items may be served cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   Please note: efforts will be made to control allergen 
exposure when notified. However, all items are prepared in a common kitchen and cross-contamination is possible. Please use your own judgment when consuming menu 
items. 

 

 

 

 

APPETIZERS 
ASIAN PORK DUMPLINGS     9 
Soy Mirin, Cucumber Salad 
CHICKEN FRIED ST. LOUIS RIBS    9 
Cole Slaw, White BBQ Sauce 
FLASH FRIED CALAMARI    10 
Marinara, Raspberry Wasabi Sauce 
SOURDOUGH PRETZEL      6 
CHICKEN WINGS     12 
Hot, Asian, BBQ or Mango Habanero  
NACHOS (Chicken or Beef)   12 
Shredded Lettuce, House made Pico 
Jalapeno Queso 

 

SALADS 
CHEF       13 
Chopped Egg, Dried Cranberries, Smoked Honey 
Turkey, Pit Ham, Jack Cheese, Cherry Tomatoes 
Bacon, Cucumbers 
CAESAR       9 
Romaine, Croutons, Chopped Egg, Caesar Dressing  
   WITH CHICKEN     14 
   WITH MARKET FISH    15 
   WITH FRIED OYSTERS   16 
ROASTED BEET SALAD   12 
Mixed Greens, Pecans, Blue Cheese Crumbles 
Red Onion, Cider Honey Vinaigrette 

 

SANDWICHES 
(SERVED WITH CHOICE OF SIDE) 

CHICKEN SALAD CROISSANT   11 
Cranberries, Pecans, Mixed Greens 
PIMENTO CHEESE/FRIED GREEN TOMATO 12 
Bacon, Pepper Jelly, on Wheat Bread  
HOT SHAVED BLACK FOREST HAM  10 
Caramelized Onions, Swiss Cheese, Muenster 
Cheese, Garlic Mayo, Served on a Croissant  
BACON/OVER EASY EGG     9 
American Cheese, Muenster Cheese,  
Charred Tomato Aioli, on Toasted White Bread 
FAJITA CHICKEN    12 
Jalapeno Queso, Sautéed Peppers and Onions 
Served on Hoagie Roll 
FRIED OYSTER PO’-BOY   13 
Jalapeno & Lime Red Cabbage Slaw 
Cajun Remoulade, Served on Hoagie Roll 
GRILLED THICK SLICED BOLOGNA    7 
Swiss Cheese, American Cheese, Dijonnaise 
Served on Toasted White 
 

 

 

 

 

 

 

 
BURGERS*  

(SERVED WITH CHOICE OF SIDE) 
PATTY MELT       12 
Caramelized Onions, Swiss Cheese 
Thousand Island Dressing, Served on Toasted Rye 
HERITAGE BURGER     11 
American Cheese, Mixed Greens, 
Roasted Tomato Aioli  
BACON, CHILI CHEESEBURGER   13 
   

SIDES 
BLACK EYED PEA SALAD ~ FRIES ~ COLE SLAW 
CUCUMBER SALAD   
 ADDITIONAL - 3.50 
 MAC AND CHEESE 
 RED BEANS 
 FRIED OKRA 
 GREEN BEANS 
 SWEET POTATOES 
 MASHED POTATOES 

 
 
 

ENTREES 
(Served Friday and Saturday) 

 

GRILLED PORTERHOUSE PORK CHOP 21 
Braised Red Cabbage, Sweet Potato Puree 
Chipotle Apple Butter 
SHRIMP AND OYSTER STEW   20 
Topped with Fried Leeks 
FRIED CATFISH    18 
Cajun Red Beans and Rice 
Green Tomato Chow Chow 
FRIED CHICKEN    17 
Celery and Bacon Mashed Potatoes 
Stewed Okra and Tomato 
Sage Gravy 
RIB-EYE STEAK    29 
Roasted Brussel Sprouts 
Smashed Red Potatoes 
Herb and Caramelized Onion Butter   
 

 
 

 

 

 

 

 

 

All Day Menu 


