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BEGINNINGS

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

House-Made Berkshire Spread 16
Slow-Braised Berkshire Pork & Sage
Butter Spread, Toasted Sourdough

Charred Green Onion Crema,
Fine Herbs

Crispy Calamari & Andouille 19
Southern Cornmeal Crust,

Charred Lemon, Crema, Cornbread
Dust, Bourbon Comeback Sauce

Pulled Pork Nachos 14
Fire-Roasted Corn Queso

Pico de Gallo, Avocado Crema
Pickled Jalapenos, 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

Peach & Blueberry Salad 10| 13 Gp)
Spring Mix, Candied Pecans, Feta Cheese,
Cherry Tomatoes, Balsamic Glaze

Strawberry Salad 10 | 13 (GF) (Veg)

Local Strawberries, Spring Mix
Candied Pecans, Bleu Cheese
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)
Romaine Lettuce, Tomato, Cucumber
Roasted Peppers, Feta, Kalamata Olives,
Pepperoncni, Oregano, Lemon

Red Wine Vinaigrette

Proteins
Grilled Chicken 5, Shrimp 7, Salmon 9
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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
Provolone, Caramelized Onion
Baguette, Au Jus

Buttermilk Fried Chicken Sandwich 15
Hot Honey, Dill Pickles, Coleslaw

Alabama White BBQ, Brioche
Grilled Option Available

Blackened Grouper Reuben Sandwich 15
1000 Island Dressing, Swiss, 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 Grouper, Pickled Cabbage Slaw,

Avocado Crema, Pickled Jalapefios
Also Available Grilled

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

Thai Summer Wrap 11

Green Papaya Slaw, Avocado, Cucumber
Carrots, Fresh Herbs, Roasted Peanuts
Crispy Wontons, Mixed Greens tossed in a
Lime-Peanut Dressing, Spinach Tortilla

Fish & Chips 16 | 19
2 or 3 Piece, Fried Grouper, Coleslaw
French Fries, Tartar Sauce

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

BIG PLATES Served After 4pm

Grilled Swordfish Puttanesca 32 (GF)
Center-cut Grilled Swordfish

Whipped Goat Cheese Grits, Rustic
Puttanesca of San Marzano Tomatoes
Castelvetrano Olives, Capers, Garlic
Shallots, White Wine, Fresh Herbs

Basil Oil, Grilled Lemon

Shrimp & Goat Cheese Grits 24
Shrimp Sautéed with Shallots

Garlic, Blistered Cherry Tomatoes in a
White Wine Lemon Butter Sauce
Fresh Herbs, Grilled Lemon

Grilled Salmon 29

Lemon Mushroom Farro, Roasted Carrots,
Crispy Capers, Citrus Beurre Blanc

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

Clam & Spicy Italian Sausage Linguine 26
Cherry Tomatoes, Cremini Mushrooms
Kale Sprouts, Pesto

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

Chinese Spare Rib, 5-Spice BBQ Sauce
22 Half Rack | 32 Full Rack
Onion Rings, Asian Slaw

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




