
LUNCH  
 

CHEF’S SOUP OF THE DAY 
5 

 

CHICKEN GUMBO 
ANDOUILLE SAUSAGE, TASSO HAM, GARNISHED WITH RICE 

5 
 

GEORGIA MIXED GREENS SALAD- V 
MIXED GREENS, HOUSE MADE CROUTONS, GRAPE TOMATOES, 

CHOICE OF DRESSING 
7 

ADD CHICKEN $5 
ADD SALMON (4OZ) $7 

 

 GEORGIA CAESAR SALAD- V 
 ROMAINE LETTUCE, HOUSE MADE CROUTONS, PARMESAN CHEESE 

8 
ADD CHICKEN $5 

ADD SALMON (4OZ) $7 
 

SOUTHERN PEAR & PECAN SALAD 
PEARS, CANDIED PECANS, BLUE CHEESE CRUMBLES, DRIED CHERRIES, MIXED GREENS 

LIGHT RASPBERRY VINAIGRETTE 
10 

 

SAVANNAH SHRIMP & SCALLOP SALAD 
SEARED SHRIMP & SCALLOPS, CRISP BACON PIECES, TRI-TOMATO RELISH, MIXED GREENS 

SHERRY HERB VINAIGRETTE 
  13 

 

ANGUS BURGER 
8 OZ. ANGUS BURGER, LETTUCE, TOMATO, FRIES 

10 
 

COUNTRY “CUBANO” 
COUNTRY HAM, PULLED PORK, SWISS CHEESE, GRAIN MUSTARD, PICKLES, SLAW, FRIES 

11 
 

BLACKENED CATFISH “PO BOY” 
CAJUN REMOULADE, SHREDDED LETTUCE, RED ONION, TOMATO, SLAW, FRIES 

12 
 

FRIED CHICKEN MELT 
CARAMELIZED SHALLOTS, CREOLE MUSTARD AIOLI, SWISS CHEESE, SOURDOUGH, FRIES 

11 
 

BEEF SHORT RIB SANDWICH 
FRIED GREEN TOMATO, HORSERADISH SLAW, CARAMELIZED ONIONS, FLATBREAD, FRIES 

11 
 

GRILLED ATLANTIC SALMON  
 SAUTÉED SPINACH, SEARED ASPARAGUS, BRAISED TOMATOES 

15 
 

WILD MUSHROOM RAVIOLI - V 
SAUTÉED SPINACH AND RED PEPPERS, PESTO SAUCE,  

GRAPE TOMATO CONFIT, FRIED LEEKS 
  16 

- V – VEGETARIAN 

ASK YOUR SERVER ABOUT OUR GLUTEN FREE MENU OR DIETARY RESTRICTIONS 
THERE IS A RISK ASSOCIATED WITH THE CONSUMPTION OF RAW ANIMAL PROTEIN (EGG, BEEF, ETC.), RAW SHELLFISH, 

AND RAW FISH. IF YOU HAVE CHRONIC ILLNESS OF THE LIVER, STOMACH, OR BLOOD, OR HAVE IMMUNE DISORDERS, 
YOU ARE AT A GREATER RISK AND SHOULD CONSULT A PHYSICIAN PRIOR TO CONSUMPTION. 


