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Chicken n’ Dumpling Soup oyster crackers 6

Chili beef & bean, sour cream, cheddar cheese, chives 6

Deviled Eggs three classic, three pimento cheese & bacon 10

Fried Green Tomato Tower burrata cheese, sweet chili aioli, extra virgin olive oil, balsamic reduction 14

Mushroom & Pesto Flatbread cremini, shitake & oyster mushrooms, five cheese blend (parmesan, mozzarella, fontina,
gruyere, smoked gouda,), pesto 15 sub cauliflower flatbread +3

Peach & Cured Ham Flatbread mozzarella cheese, arugula, lemon thyme vinaigrette, goat cheese, balsamic 15
sub cauliflower flatbread +3

Short Rib Nachos corn tortillas, short rib, smoked gouda cheese sauce, pico de gallo, sour cream, zesty aioli, avocado 15
Homemade Fried Pickles sweet chili aioli, green goddess 10

Chipotle Mussels pico de gallo, chipotle peppet, cilantro lime white wine, conshy bakery garlic bread 14

Cheesesteak Eggrolls philly steak, mozzarella cheese, sautéed onions, cheese sauce, spicy ketchup 14

Fried Calamari chipotle basil garlic aioli 14

SCK Charcuterie Board homemade pickles, boxcarr lissome cheese, smoked gouda, seasonal jam BOXCARR
cured ham, apples & peats, crackers 20 NANDHAGE CrEESE

Jumbo Wings eight wings, choice of buffalo, bbq, or voodoo, ranch dressing, celery 15

G Your Gy

add chicken (grilled, fried or blackened) +8, shrimp (grilled, fried, or blackened) +9, salmon (grilled or blackened) +14

Classic Caesar romaine lettuce, jalapeno cornbread croutons, shaved parmesan cheese, caesar dressing 12

Southern Cobb romaine lettuce, jalapefio, bacon, avocado, deviled eggs, tomatoes, shredded cheddar cheese, black eyed peas,
cornbread croutons, ranch 14

Fried Goat Cheese spring mix, candied pecans, dried cherries, tomato, asparagus, fried goat cheese croquet,
raspberry vinaigrette 14

Grain Bowl arugula, farro, quinoa, avocado, corn, tomatoes, poached egg, honey lime cilantro dressing 14

Spinach & Apple Salad maple bourbon candied bacon, walnuts, onions, feta cheese, bourbon honey mustard vinaigrette 14

Gl

Smoked Mac n’ Cheese smoked gouda, cheddar, toasted Homemade Buttermilk Biscuit seasonal jam 3
breadcrumbs 10 add bacon, chorizo or chili +5 Homemade Jalapefio Cornbread maple butter 3

Sweet Potato Waffle Fries vanilla bourbon cream 7 Grilled Asparagus 7

Waffle Fries 6 Roasted Brussels Sprouts 7

Mashed Potatoes beef gravy 6 w/ lemon, shaved parmesan 10

Sweet Potato Mashed marshmallow topped 7 w/ applewood smoked bacon & balsamic reduction 10

Homemade Coleslaw 5
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all sandwiches served with waffle fries ¢ sub house salad (+2), caesar salad (+2) waffle sweet potato fries (+2) onion rings (+2)

Fried Chicken Sandwich toasted brioche, choice of style 16
Classic mayo, pickles =~ Hot Honey bee sting sauce, ranch, pickles Louisiana coleslaw, zesty aioli

Southern Cheesesteak smoked gouda cheese sauce, andouille sausage, steak, conshy bakery roll 16

15t Ave Burger* pimento cheese, maple bourbon candied bacon jam, lettuce, tomato, pickle 16

Fried Po’ Boy half fried shrimp & half fried oyster. shredded lettuce, tomato, mayo, side of tabasco, conshy bakery roll 18
Grilled Turkey & Brie sliced turkey, brie cheese, apple chutney, cranberry mayo, white pullman bread 14

Short Rib Grilled Cheese shott rib, sharp cheddar, provolone, caramelized onions, homemade bbq, white pullman bread 18
Crab Cake Sliders three sliders, lemon & old bay aioli, lettuce 18

Blackened Shrimp Tacos two tacos, blackened shrimp, zesty aioli, lettuce, pico de gallo, cotija cheese, corn tortilla 18

Bald Your O Gl Pl

Pick Your Protein Pick Your Sauce x 2 Pick your Side x 2
Grilled Chicken Breast (2) 24 Homemade BBQ Smoked Mac n’ Cheese
120z NY Strip Steak* 48 White BBQ Grilled Asparagus
Grilled Salmon 28 Chimichurri Homemade Coleslaw
Blackened Salmon 28 Zesty Aioli House Salad
BBQ Brisket 26 Chipotle Aioli Caesar Salad
Hot Honey Mashed Potatoes beef gravy
Buffalo Sweet Potato Mashed marshmallow topped
* * Voodoo Waffle Fries
) ¢ Sweet Potato Waffle Fries
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Chicken n’ Waffles buttermilk fried chicken breast, golden malted waffle, choice of style
Hot Honey 20 Maple Syrup 20 Sausage Gravy 22

Jambalaya andouille sausage, white rice, pulled chicken, cajun mirepoix, okra, jalapefio 24
Tasso & Shrimp n’ Grits cheddar grits, jalapefio cornbread, goat cheese cream 28

Smothered Chicken Breast grilled chicken breast, mashed potatoes, grilled asparagus,
roasted red pepper & spinach cajun cream 26

Bacon Wrapped Meatloaf veal, beef & pork meatloaf, baby ginger carrots, mashed potatoes, mushroom beef gravy 26
Pecan & Ginger Crusted Salmon sweet potato mashed, grilled asparagus, apple chutney 28
Shrimp n’ Crab Gnocchi house made ricotta stuffed gnocchi, tomatoes, asparagus, citrus cream 28

Cajun Penne Pasta mushrooms, tomatoes, spinach, cajun cream sauce 18
add blackened or grilled chicken +8  add blackened or grilled shrimp +9

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