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SOUPS|SALADS ENTREES
Pozolé Verde

Pan Roasted Redfish

GF

braised pork, hominy, radish, cabbage 7

crawfish risotto, creole nage 29

Sweet Grass Salad

Braised Beef Short Ribs

romaine lettuce, cucumber, tomato, red onion, goat
cheese croutons, choice of dressing 7

Arugula Salad

GF

GF

bleu cheese hanna farm grits, carrots, broccolini 31

Low Country Shrimp & Grits

GF

GF

bleu cheese, apples, pecans, grilled red onion, balsamic 9

house sausage, benton’s country ham, tomatoes,
hanna farm grits 28

~dressings: balsamic, ranch, bleu cheese, champagne vin

Grilled Flank Steak

GF

8oz flank steak, truffled hand cut fries, bordelaise 31

APPETIZERS

Pimento Cheeseburger
7oz choice angus beef, lettuce, tomato, house pickles,
mayo, milk bun, hand cut fries 14

Charcuterie

prepared meats, accoutrement, grilled sourdough 18

Dirty Bird

Cheese Plate
artisan cheese, accoutrement, grilled sourdough 18

crispy chicken breast, buffalo sauce, bacon, lettuce,
tomato, milk bun, hand cut fries, side of ranch 13

Mishima Wagyu Beef Carpaccio

Black Bean Patty Melt

dijonnaise, capers, parmesan, pickled okra 16

goat cheese, brocamole, whole grain bread, mayo,
hand cut fries 13

Dirty Pig Fries

GF

Buy the Kitchen a Round of Beers 9

braised pork shoulder, collards, parmesan, sriracha 14

Badass Nachos
braised beef brisket, peppers, onions, queso blanco, red
chile sauce, sour cream, pico de gallo 16

Peel & Eat Shrimp

GF

½ lb. gulf white shrimp poached & spiced, remoulade 15

VEGGIES
Black Eyed Pea Succotash

GF

benton’s smoked bacon, hominy, tomatoes, scallions 13

Grilled Broccolini

GF

toasted hazelnuts, calabrian chile, feta 14

General Tso’s Cauliflower

DESSERTS
Key Lime Pie
pecan sandie crust, whipped cream 8

Deep Dish Sour Cream Apple Pie
honey bourbon ice cream 11

Chocolate Peanut Butter Pie
local honey 10

Warm Bread Pudding
vanilla ice cream, whiskey toffee sauce 9

coconut basmati rice, sesame seeds 14

Potato Gnocchi

GF

baby broccoli, cherry tomato, herbed cream 15

Farmer’s Platter
a taste of all four of our sides 36

GF

Gluten Free

Consuming raw or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of food borne illness. Please be advised
that food prepared here may contain these ingredients: milk, eggs,
wheat, soybean, peanuts, tree nuts, fish & shellfish. Please inform your
server of any allergies.

