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Deviled Eggs 9
six deviled eggs, half classic,

half roasted tomato &

bacon with balsamic glaze

G Your Greang

Classic Caesar
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add chicken (grilled, fried or cajun) (+5),

10
romaine lettuce, jalapeno
cornbread croutons, shaved

»
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shrimp (grilled or cajun) (+0),
ahi tuna (seared) (+8), or
salmon (grilled or cajun) (+12)

Tuna Nigoise 16
arugula, kalamata olive,
seared ahi tuna, hard boiled egg,

Southern Style

parmesan cheese, caesar dressing

Southern Cobb 15

grape tomato, roasted potatoes,
haricot verts, citrus vinaigrette

Cheesesteak Eggrolls 12
philly steak, andouille sausage,
sautéed onions, cajun cheddar

cheese sauce, spicy ketchup

Fried Pickles 8
sweet chili aioli, green goddess

Fried Goat Cheese 15
spring mix, candied pecans,
baby heirloom tomatoes,
dried cherties, red onion,
asparagus, fried goat cheese
croquet, raspberry vinaigrette

romaine lettuce, cajun chicken,
jalapefio, bacon, avocado,
deviled eggs, tomatoes,
shredded cheddar cheese,
black eyed peas,

cornbread croutons, ranch

Loaded Tater Tots 12
cheese sauce, pico de gallo,
sour cream, avocado

add smoked brisket +5

Burrata & Prosciutto 14
arugula, roasted tomatoes,
crostini, pesto,

balsamic fig vinaigrette

Roasted Butternut Squash 12
arugula, walnuts, cranberries,
cherries, orange, goat cheese,

apple cider vinaigrette

for The Hads

SCK Burger*

Jumbo Wings 14
choice of buffalo, bbq or voodoo

ranch dressing, celery all sandwiches served with french fries (unless noted)

substitute tater tots (+2.5),

Crab & Artichoke Dip 16 house salad (+2.5) or caesar salad (+2.5)

seasoned pita chips
Smoked Brisket

15 Grilled Cheese

14

Soup du Dour MP wagyu burger, cheddar cheese, smoked cheddar cheese,
) ) lettuce, tomato, pickles, sharp provolone cheese
Shrimp n’ Grits 14 toasted brioche ’

sautéed onions,

sautéed jumbo shrimp, cheesy grits, per add on +1

classic goat cheese sauce (bacon, sautéed mushrooms, grilled pullman bread
fried egg, fried pickles, Blackened
Ricotta Board 16 avocado, zesty afoli) - N icken Sandwich 12

whipped ricotta, local honey,
grilled garlic rosemary flatbread

Fried Chicken Sandwich
toasted brioche, choice of

letuce, tomato, avocado,
fresh mozzarella, zesty aioli,
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bacon & parmesan Louisiana - coleslaw, Fried Shrimp Po’ Boy 16
zesty aioli 12 lettuce, tomato, remoulade,
Fried Artichokes 8 Fried Pork & Apples 16 toasted conshy bakery long roll

lemon aioli & parmesan

Mac b Chege

Smoked Mac n’ Cheese 7/14

smoked gouda, cheddar,
toasted breadcrumbs

homemade cranberry sauce,
caramelized apples, brie cheese,
homemade biscuit,

with arugula salad (grape tomatoes,
parmesan cheese, lemon vinaigrette)
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Carolina Pulled
Pork Sandwich 12

homemade coleslaw, pickles,
bbgq, toasted brioche

add bacon +3/+6
add pulled pork +4/+8
add smoked brisket +4/+8
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Buttermilk Fried Chicken 0 BBQ Board 24 Maple Cider Sweet Potato Mashed 6
homemade coleslaw, choice of.... ‘ Mashed Potatoes 5
smoked mac n’ cheese Half Rack Baby Back Ribs Mashed Potatoes w/ Gravy 6
or Pulled Pork

Jambalaya 20
andouille sausage, white rice,

pulled chicken, cajun mirepoix,

okra, jalapefios

Grill Plate
grilled asparagus, tomatoes,
sautéed mushrooms,
charred lemon

Grilled Chicken 20

Grilled Salmon* 24

Blackened Pork Chop* 28
120z bone in pork chop,

spicy apple sauce, onion ring,
asparagus, fig balsamic,
blue cheese crumbles
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or Smoked Brisket
bbq sauce, choice of two sides

Apricot Glazed Salmon* 28
wasabi mashed potatoes,
grilled asparagus

Spaghetti Primavera 16
asparagus, tomato, spinach,
garlic wine sauce

Add Chicken +5
Add Shrimp*  +8
Add Salmon* +12
Add Crab Meat +12

Spicy Apple Sauce 5
French Fries 5
Tater Tots 5
Sautéed Haricot Verts 6
Honey Glazed Ginger Carrots 6
Roasted Brussel Sprouts 6
Homemade Coleslaw 5
Homemade Jalapeno Cornbread
w/ maple butter 2.5
Homemade Buttermilk Biscuits
w/ habanero peach jam 2.5
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www.southerncrosskitchen.com

*Consuming raw or undercooked meats, ponltry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


http://www.gypsysaloon.com

	 Southern Cross Kitchen

