THE REGIONAL

FROM THE PANTRY

TOMATO PIE 12
roasted tomatoes, sharp cheddar,

caramelized onions, herb aioli

PICKLED SHRIMP 12
house Old Bay, sweet onions,
roasted tomatoes, avocado, radish

CLASSIC CGAESAR SALAD 9
romaine hearts, domestic parmesan,
croutons, white anchovy

BUTTER LETTUCE SALAD 11
sweet corn, roasted tomatoes,
crispy okra, buttermilk ranch

VEGETABLE GREEK SALAD 11
roasted & raw market vegetables, feta,
watercress, charred chickpeas, melba toast

add to any salad

herb-grilled chicken breast - 7
FL shrimp - 8

skirt steak - 9

SOUTERN COBB SALAD 15

fried chicken, vine ripe tomatoes, deviled egg,
crispy bacon, cornbread croutons, romaine,
buttermilk ranch

NOW SERVING

LUNCH

Monday-Saturday
11:50am - 2:50pm

WARM AND SOULFUL

FRIED CHICKEN THIGHS 11
sweet-tea brine, bread & butter pickles

CHICKEN NOODLE SOUP 8
hand-cut dumplings, confit chicken,
celery, lemon

ROASTED TOMATO SOUP 8
grana padana, breadcrumbs, picked herbs

COUNTRY-STYLE SAUSAGE 10
field pea cassoulet, wilting greens, poached egg

CRISPY BRUSSELS SPROUTS
& HOUSE SAUGE 7

CRISPY SCALLIONS 7
down-under inspired, horseradish dip

MAINS

HERB ROASTED SALMON 24
spring vegetable ragout,
cauliflower purée

BUCATINI A LA AMERICANA 16
tomato sauce, country ham, crushed
chilies, toasted garlic, domestic pecorino

BONELESS HALF CHICKEN 24
tomato sauce, country ham, crushed
chilies, toasted garlic, domestic pecorino

FRIED CHICKEN SANDWICH 15
sweet-tea brined chicken breast, house
ranch aioli, shredded lettuce, pickles &
shoestring potatoes

PATTY MELT 14
old school rye, caramelized onions, 1,000
island, hoop cheddar & shoestring potatoes

* Eating raw or undercooked fish, shelfish, eggs or meat increases risk of food borne illnesses

el
18% Gratuity will be added to parties of 6 or more.
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