Innovative regional dishes served with southern
hospitality; inspired by the seasons using local
artisans and farmers.

{SNACKS} - n. something/someone that looks good at the moment.

{FOR THE TABLE} - n. a little something for everyone.

Lamb Gyro Meatballs
lebanese spiced lamb, cornbread
tabbouleh and creamy feta sauce

10

Calamari
flash fried, lemon, red onion, with
sweet chili sauce

12

Crispy Pork Rinds gf
house bbq spice and charred
“french” onion dip

8

Pimento and Andouille Gratin gfo
broiled with grilled ciabatta

10

Short Rib Nachos
slow braised short rib, pepper jack
queso, blackeyed pea salsa, sour
cream and green onions

12

Fried Crab Claw
cornmeal fried gulf crab claws with
smoked paprika comeback

18

10

Deviled Eggs gf
bacon, pickled okra, and smoked
paprika

9

Smoked Trout Dip gfo
dill weed, red onion, caper pimento
relish, and saltines

16

Cheerwine Pork Belly Sliders
24 hour pork belly, chargrilled
and glazed, pickled cabbage, and
cilantro

3.5 /ea

Merchant Board
pimento cheese and chorizo
jam, grilled andouille sausage,
thomasville tomme cheese, bbq
sauce, and saltines

{MAINS} - n. dish served as the main course of a meal, after snacks.

{SALADS AND SANDWICHES} - n. and burgers too.

Pesto Chicken Penne
grilled chicken tossed with basil
almond pesto, tomatoes, and
pecorino cheese

17

Iceburg Wedge gf
blue cheese, bacon, cherry
tomatoes, radish, green onions and
buttermilk dressing

8 / 10

Red Wine Braised Short Rib gf
pimento cheese grits, braised
carrots, gremolata, and ham demi

28

Greek Salad gfo
local lettuce, tomato, cucumber,
kalamata olives, feta, croutons, and
greek viniagrette

8 / 11

Fish of the South gfo
composed with seasonal garnishes
and daily inspiration

32

LM Salad gfo
local lettuce mix, bacon, tomatoes,
croutons, lemon - honey viniagrette

6/9

8 oz Prime Filet Mignon gf
buttermilk mash potatoes, grilled
asparagus, and ham hock demi

35

Dumbo’s Fried Chicken Sandwich
bread and butter pickle slaw and
comeback

12

Gulf Shrimp and Grits gf
sweet corn, pepper, bacon maque
choux, creamed grits

26

HWY 22 Burger gfo
local lettuce, tomato, bread and
butter pickle, and comeback

12

Blackened Redfish gf
buttermilk mash, grilled asparagus,
jumbo lumb crap and beurre blanc

32

HWY 463 Burger gfo
bacon, pepper jack cheese, red
onion, lettuce, tomato and aioli

15

{SIDES TO SHARE} - n. large vegetable centric dishes designed to share with your friends and family. Seasonal and local when we can.
Chargrilled Spring Asparagus gf
garlic aioli and pecorino gremolata

9

Braised Heirloom Carrots gf
dill weed and butter

7

Loaded Mash Potato gf
bacon, green onion, cheddar

7

Truffle French Fries gf
parlsey, garlic, pecorino

8

split plates may include a charge - cake cutting $2 per person
raw or under cooked foods or eggs may increase your risk of food borne illness
20% gratuity charge may be added to parties of 6 or more - we will split up to 6 checks

