
Beer, wine, cocktails and  
desserts on the back

Parties of 5 or more will have 20% added to check  •  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Entrees 
America’s Cut Pork Chop $24.75
Heritage loin chop, sweet potato hash, sauteed green beans,  
onion marmalade

Gulf Shrimp & Grits $23.75
Gulf shrimp, Tasso ham, sweet peppers, onions, Delta Grind grits,  
braised greens

Pan Seared Catfish $21.50
Pan seared Mississippi catfish, mac & cheese, braised greens,  
smoked tomato broth

Oven Roasted Chicken $19.75
Marmilu Farms breast and thigh served with roasted vegetables,  
natural jus

Brisket Pot Roast lunch $14.75/dinner $19.75
Slow cooked brisket with oven roasted winter vegetables topped with brisket gravy

Veggie Plate $13.50
Chef ’s selection of the freshest vegetables available

Chargrilled Club Strip Steak $28.75
10oz New York strip, mashed potatoes, green beans, BBQ bordelaise  
& horseradish crème

sandwiches
Good Ol Burger $13.25
Flat grilled 1/3 lb. Marmilu Farms burger patty, L, T, P & O,  
griddled brioche bun, roasted potato salad

Pimento Cheese Burger $14.25
Flat grilled burger, melted pimento cheese, bacon, lettuce, garlic aioli

Banh You, Banh Mi $14.25
Choice of brisket, roasted pork, roasted chicken or local mushrooms topped with 
pickled veggies, cilantro, & sesame mayo served on a French roll  

Sloppy Joe $13.25
Marmilu Farms ground beef cooked with root vegetables in a spicy sweet tomato 
sauce served on griddled bun

Best Patty Melt Ever $13.50
Flat grilled Marmilu Farms burger patty, caramelized onions, Swiss cheese & 
creole mustard served on rye bread

Grilled Chicken Sandwich $13.25
with smashed avocado, bacon, swiss cheese, lettuce & chipotle aioli 

Appetizers
Deep Fried Pimento Cheese $9.75
Armando’s pimento cheese with Panko crust with Dodson’s Farm Cowboy Jam

Deviled Egg $9.25
Chef ’s selection of deviled eggs (5 per order)

Southern Field Pea Hummus & Pimento Cheese $13.50
House made hummus & pimento cheese served with pita chips

Vanilla Shrimp $12.75
Gulf shrimp, Delta Grind grit cake, coconut milk, vanilla bean  
& Papi Joe hot sauce

Brisket Nachos sm $11.50/ lg $17.50
Brisket, corn and black bean relish, lime crema, ranchero sauce, pickled jalapeño, 
smashed avocado and scallions 

Sausage and Cheese $17.75
Cured or prepared meats, cheese, crostini & accompaniments

Sides $6.75
Mashed Potatoes
Sautéed Green Beans
Vegetable(s) of the Day
Mac & Cheese

Braised Greens
Roasted Vegetables
Delta Grind Cheese Grits
Sweet Potato Hash

Salads
Caprese Salad $10.75
Tomatoes, house-made ricotta, basil pecan pesto, extra virgin olive oil  
& balsamic reduction

Chicken Cobb Salad $13.75
Mixed greens, roasted chicken breast, hard cooked farm egg, bacon, tomato & 
avocado, choice of dressing

Farmer Salad Sm $10.75/Lg $13.75
 Mixed greens, bacon, croutons & a deviled egg     
add chicken or local mushrooms $3.50

Chicken Tostada $13.50
Roasted chicken, black bean relish, avocado, queso fresco served on a fried tortilla 
topped with chili lime sour cream

Dressings Muscadine Vinaigrette, Creole Honey Mustard, 
Roasted Poblano Ranch, Creamy Caesar


