
TABLE SHARES
FR IED GR EEN TOM ATOES   $12
goat cheese, spicy tomato relish, balsamic glaze

GR A MMIE’S PIMENTO CHEESE   $12
wickles pickles, crudites, crispy lavash

FR IED GULF OYSTER LET TUCE W R AP   $13
bibb lettuce, fried oyster, PF slaw, bang bang sauce

HOUSE SMOK ED TUNA DIP   $14
house smoked tuna, ranch saltines

PF OYSTER S ROCK EFELLER   $16
bacon, spinach, parmesan, breadcrumbs

BOUDIN CROQUET TE  $10
spicy remoulade

PICK LED FR IED OK R A   $9 
house ranch

TUNA TATAK I   $15 
ahi tuna, cucumber, togarashi, benne seed,  
bourbon ponzu glaze, sriracha aioli

SALADS

SIDES $7

MAIN PLATES 
*24 OZ COW BOY R IBEY E   $85
cipollini onions, PF compound butter

*PA N ROASTED SCOT TISH SALMON   $24
summer vegetable cous cous

*AUSTR ALIA N L A MB CHOPS   $35
sweet pepper agrodulce, jalapeno mint jelly

BR AISED BEEF SHORT R IBS   $25
sherried mushrooms

CATCH OF THE DAY   $35
blackened catch of the day, crawfish monica

*GR ILLED POR K PORTER HOUSE   $25
bourbon peach compote, Worcestershire reduction

SHR IMP & GR ITS   $25
Gulf shrimp, Conecuh sausage, peppers, onions, fried grits

*BOUDIN STUFFED QU AIL   1/$18  2/$30
cherry barbecue 

*SE AR ED SCALLOPS   $34
asparagus confit, almond romesco 	

*GR ILLED PR IME FL AT IRON STE AK   $30
10 oz steak, chimichurri rojo

ROASTED LEMON CHICK EN   $22
roasted chicken, roasted lemon, onion marmalade

CA ESAR SAL A D   $10
tuscan caesar dressing, parmesan, 
sourdough crouton
 

SHERRIED MUSHROOMS
CRISPY BRUSSELS SPROUTS
BRAISED COLLARDS

W EDGE SAL A D   $12
baby iceberg, bacon, heirloom 
tomatoes, blue cheese, radish, 
buttermilk ranch 

CAVATAPPI ‘MAC’ & CHEESE
GRILLED BROCCOLINI
SUMMER VEGETABLE COUS COUS

SUMMER SAL A D   $11
artesian blend, strawberry, goat 
cheese, candied nuts, lemon dijon 
vinaigrette

WHIPPED SWEET POTATOES
MASHED YUKON POTATOES
GRILLED ASPARAGUS

EXECUTIVE CHEF: JOE TRUEX 
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
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