APPETIZERS
Fried Boudin Balls

Served with Creole mustard and pickles

Fried Green Tomatoes

Served with remoulade

Southern Field Pea Hummus & Pimento Cheese

House made hummus & pimento cheese served with pita chips

Vanilla Shrim

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

Beef Short Rib Naches sm 31550/ lg $]550

Beef short rib, corn and black bean relish, lime crema, ranchero sauce, pickled
jalapeno, smashed avocado and scallions

$9.75

$9.15

$13.50

$12.15

$19.50

Sausage and Cheese

Cured or prepared meats, cheese, crostini & accompaniments

gAH"Aﬁg Bleu Cbeese Honey Mustard, Balsamic Vinaigrette, Lemon Vinaigrette
House Salad Sm $10.75 / Lg $15.75

Mixed Greens, Tomatoes, Cucumbers, Red Onion, Croutons

(Add Grilled Chicken $3.50)

Caesar Salad Sm $10.75 / Lg $15.75

Chopped Romaine, Shredded Parm, Croutons, House Caesar
(Add Grilled Chicken $3.50)

Southwest Chicken Salad $]4 30
Grilled Chicken Breast, Black Bean Corn Relish, Avocado, Onions, Tomato,
Tortilla Strips, Chipotle Ranch

Greek Salad $13.75

Mixed Greens, Roasted Portobello Mushrooms, Tomato, Red Onion, Cucumber,
Kalamata Olives, Feta Cheese Crumbles, Tatziki, Lemon Vinaigrette

Dressm S Ranch, Roasted Poblano Ranch, Chipotle Ranch,

Parties of 5 or more will have 20% added to check «

>

@E
— -

HEFARMER

SAN@WEQH@S All sandwiches served the fries.
Good Ole Burger $]575

Flat grilled burger served with cheese, aioli, lettuce, tomato, pickles & onions

served on a griddled bun

Pimento Cheese Burger

Flat grilled burger, melted pimento cheese, bacon, lettuce, garlic aioli

Grilled Chicken Sandwich

with smashed avocado, bacon, swiss cheese, lettuce & chipotle aioli

Best Patty Melt Ever $13.15

Flat grilled burger patty, caramelized onions, Swiss cheese & creole mustard

$14.50

$13.50

served on rye bread

Catfish Po Bog $]@50

Crispy Fried Catfish Filets, Spicy Slaw, Red Onion, Pickle, Chipotle Aioli on
French Bread

Short Rib Po Bog 31650

Braised Beef Short Rib, Shredded Lettuce, Tomato, Red Onion, Garlic Aioli on
French Bread

ENTREES
America’s Cut Pork ChoP

Heritage loin chop, sweet potato hash, sauteed green beans,
onion marmalade

Gulf Shrimp & Grits

Gulf shrimp, Tasso bam, sweet peppers, onions, Delta Grind grits,
braised greens

Pan Seared Catfish

Pan seared Mississippi catfish, mac & cheese, braised greens,
smoked tomato broth

Half Roast Chicken $Z575

served over Mashed Potatoes with Poblano Cream Sauce, and Green Beans

Brisket Pot Roast lunch $]/‘1[75/ dinner 31975

Slow cooked brisket with oven roasted winter vegetables topped with brisket gravy

Veggie Plate $]55O

Choose any 3 of our vegetables available

8oz Filet Tenderloin $5475

with Demi Glace, Crispy Onions, Mash Potatoes, Roasted Parm Broccolini

$25.15

$2415

$2215

SIDES $7.00
Mashed Potatoes
Sauteed Green Beans
Vegetable of the Day
Mac & Cheese

Braised Greens

Broccolini

Delta Grind Cheese Grits
Swee{; Po{:a{;o Hash

Beer wine, COCk{r&l]S and ‘ o
desserts on H\e back

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.



