This menu represents an array of options at our multiple restaurants.

TO START

Fried Green Tomatoes
with pimento cheese

Deviled Eggs
She Crab Soup

Brunswick Stew

SALAD

Peach & Pecan Salad

seared peaches, candied pecans,
feta cheese, pickled onions, served
on a bed of spring mix

Wedge Salad

iceberg wedge served with crisp
bacon, blue cheese, tomatoes,
ranch dressing

Classic Chef’s Salad

mixed lettuce topped with ham,
roasted turkey breast, cheddar
cheese, swiss cheese, boiled egg
and tomato

SEA

Southern Shrimp & Grits
with roasted tomato tasso gravy

Low Country Boil

fresh catch of the day, NC shrimp,
sausage, corn, and potatoes

in a seafood broth

Bang Bang Shrimp
lightly fried shrimp tossed in a sweet
and creamy Asian sauce

Fried Seafood Platter
fried haddock, shrimp, bay scallops,
calamari, and clam strips

LAND

Pulled Pork BBQ Platter
with cole slaw and hush puppies

Chicken & Waffles
fried chicken tossed in maple syrup,
served atop a Belgian waffle

Chicken Fried Steak
cube steak fried, served with
homemade pepper gravy

Buttermilk Fried Chicken

Smoked Brisket Hash
topped with an over medium egg
and hollandaise sauce



LAND (CONTINUED)

. . ON THE SIDE
Ancient Grain Stuffed Bell Peppers

with farro, barley, oats, quinoa, Collard Greens
and chia Homemade Apple Sauce
Vegetarian White Bean Chili Black-Eyed Peas
Pinto Beans
DESSERT Asparagus
Peach Cobbler Steakhouse Mushrooms

Southern Green Beans
Fried Okra

Carrot Cake
with cream cheese icing

Southern Bread Pudding

Bananas Foster
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This is just a sampling of @ menu that our restaurants will offer. ST



