
MENU
BEGINNINGS

Charred Oysters Rockefeller 18
Spinach-Parmesan Cream, Crispy 
Pancetta, Lemon Herb Hollandaise, 
Herb Breadcrumbs

Duck Confit Arancini 16 
Calabrian Chili Tomato, Basil, 
Whipped Ricotta, Micro Herbs

Crispy Calamari 17
Lemon Chili Honey, Pickled Peppers, 
Charred Scallion Aioli

Pork Belly Nachos  14 
Fire-Roasted Corn Queso, Pico de Gallo, 
Avocado Crema, Pickled Jalapeños, 
Cilantro, Lime

Jumbo Wings 6-12 | 12-22 
Celery, Carrots 
Buttermilk Ranch or Bleu Cheese 
Choice of: Buffalo, Garlic Parmesan with 
Black Pepper Honey, Sweet Chili Lime

Spinach Artichoke Dip   12 (Veg)
Spinach, Artichoke, topped with
Goat Cheese and Tortilla Chips
Substitute Carrot Sticks & Celery to 
make Gluten-Free

SALADS

Spring Garden Salad  9 (GF) (Vegan) 
Spring Mix, Radish, Cucumber, Cherry 
Tomato, Pickled Red Onion, Sunflower 
Seeds, Champagne Shallot Vinaigrette

Strawberry Salad  10 | 13 (GF) (Veg)

Local Strawberries, Spring Mix, 
Candied Pecans, Basil, Bleu Cheese, 
Sweety Drop Peppers, 
Raspberry Vinaigrette

Caesar  8 | 11
Romaine Lettuce, Cornbread Croutons, 
Parmesan, Roasted Garlic Caesar, 
Lemon

Summer Cobb  10 | 13 
Romaine Lettuce, Bacon, Avocado, 
Tomato, Egg, Bleu Cheese, Crispy
Shallots, Green Goddess

Grecian Village Salad 10 | 13 (GF) (Veg)

Tomato, Cucumber, Roasted Peppers, 
Feta, Kalamata Olives, Pepperoncini, 
Oregano, Lemon Red Wine Vinaigrette

Proteins
Grilled Chicken  5,  Shrimp  7,  Salmon  9 



MENU
HANDHELDS
Served with choice of side: French Fries, Onion Rings, 
or Sweet Potato Fries
Burger  15
Ground Chuck, Lettuce, Tomato, Onion, 
Pickle, Garlic Aioli, Brioche Bun

Prime Rib French Dip  17
Gruyère, Caramelized Onion & Peppers, 
Horseradish Cream, Baguette, Au Jus

Pickle-Brined Fried Chicken Sandwich  15
Hot Honey, Dill Pickles, Shaved Lettuce, 
Alabama White BBQ, Brioche 

Blackened Grouper Reuben Sandwich  15
1000 Island Dressing, Gruyere, Rye Bread

JR Turkey Club  14
Smoked Turkey, Bacon, Swiss, Lettuce, 
Tomato, Herb Aioli, Toasted White Bread

Smoked Pork Sandwich  13
Carolina BBQ, Pickled Cabbage Slaw, 
Crispy Onions, Brioche Bun

Baja Fish Taco  15
Fried Cod, Pickled Cabbage Slaw, 
Avocado Crema, Pickled Jalapenos

1/2 Sandwich & Soup  10
Chicken Salad, Tuna Salad, Turkey, BLT
Whole Sandwich 12

Mother Earth Wrap  15 (Veg)
Chilled Roasted Vegetables, Basil Pesto, 
Olive Tapenade, Crumbled Feta Cheese, 
Tortilla

Fish & Chips  15| 18
2 or 3 Piece, Fried Cod, Cole Slaw, 
French Fries, Tartar Sauce

Chicken Tenders 14
3 Piece, Hand Breaded, French Fries, 
Ranch Dressing

GRATUITY MAY BE INCLUDED FOR PARTIES OF 8 OR MORE  
RESERVATIONS ONLY ACCEPTED FOR PARTIES OF 5 OR MORE  
*Consuming raw or undercooked meat, poultry, seafood, 
shellfish or eggs may increase the risk of food-borne illness, 
especially if you have certain medical conditions.  Please make 
us aware of any food allergies or dietary requirements and we 
will make every effort to accommodate your request.     
(GF) Gluten-Free  (Veg) Vegetarian (Vegan) Vegan

BIG PLATES Served After 4pm

Grilled Berkshire Pork Chop  28 (GF)
Sweet Corn Succotash, Mashed Potatoes, 
Mustard Jus

Shrimp & Buttermilk Grits  24
Mushrooms, Tasso Ham, Roasted Tomato, 
Scallions, Herb Oil, Anson Mills Grits 

Grilled Salmon  29
Lemon Mushroom Farro, Asparagus, Roasted 
Carrots, Crispy Capers, Citrus Beurre Blanc 

Grilled Filet Mignon  41 (GF)
Mashed Potatoes, Asparagus, Roasted Carrots, 
Port Wine Reduction

Wild Mushroom Ravioli  23 (Veg)
Ricotta, Summer Herbs, Parmesan, Brown 
Butter, Lemon

Spring Vegetable Farro Bowl  22 (Vegan)
Roasted Sweet Potato, Asparagus, Green Peas, 
Peppers, Spinach, Lemon Tahini, Herb Oil 
Crispy Garbanzos

Prime Ribeye Steak  45 (GF)
Mashed Potatoes, Asparagus, Café de Paris 
Butter and Chimichurri

Braised Blackberry Short Ribs  31
Sweet Potato Fries, Asparagus, Natural 
Blackberry Jus


