SNACKS

CHIPS & QUESO 14
Black Bean & Chorizo | Fire Roasted Salsa
Corn Tortilla Chips
(add Guacamole +5)

PULLED PORK NACHOS 14
Pulled Pork | Corn Tortilla Chips | Queso
Marinated Tomatoes | Candied Jalapenos | Guacamole

SHISHITO PEPPERS 10
Blistered Shishito Peppers| Citrus Goat Cheese

CHARCUTERIE BOARD 25
Goat Cheese | Havarti Cheese | Granqueso | Olives
Salami | Spanish Chorizo | Rosemary Crostini

FRIED BRUSSELS SPROUTS 10
Bacon | Bleu Cheese | Red Peppers | Honey-Lime Glaze

FRIED GREEN TOMATOES 14
Corn Maque Choux

CRAWEFISH BEIGNETS 14
Crispy Fried Crawfish Fritters| Remoulade Sauce

GREENS
HOUSE SALAD 10

Mixed Greens | Heirfloom Cherry Tomatoes
Cucumber | Croutons | Ranch Dressing

CAESAR SALAD 12
Little Gem Lettuce | Parmesan Cheese
Rosemary Crostini | Caesar Dressing

WEDGE SALAD 14
Baby Iceberg Lettuce | Heirloom Cherry Tomatoes
Cucumbers | Bacon | Peppercorn Dressing
Balsamic Glaze

Avocado +3 | Garlic Herb Chicken Breast +9
Blackened Salmon Filet +10
Bottom Striploin (6 oz ) +14

ADD ONS

SANDWICHES

Served with Ranch Potato Chips or French Fries and Dill Pickle
Add Ons: Avocado (+3), Smoked Bacon (+4), or Fried Egg (+2)

GREEN CHILE PULLED PORK GRILLED CHEESE 14
Pulled Pork | Green Chiles | Cheddar

TURKEY AVOCADO CLUB 14
House Smoked Turkey | Bacon | Avocado
Swiss| Heirloom Tomato | Garlic Aioli | Sourdough

AVOCADO TOAST 14
Rosemary Olive Oil Bread | Avocado
Heirloom Tomatoes| Burrata Cheese | Balsamic Glaze

ANGUS SETTLES BURGER 16
Ground Chuck + Brisket | Bacon Onion Jam
Cheddar Cheese | Arugula | Heirloom Tomatoes
Brioche Bun

EGGS + PLATES

AMERICANO 12
2 Eggs Over Easy | Bacon or Sausage
Home Fries | Toast
(add 6 oz Bottom Striploin +14)

BISCUITS + GRAVY 14
2 Eggs Over Easy | Sausage Gravy
Buttermilk Biscuits

APPLE PIE FRENCH TOAST 14
Brioche Bread | Cinnamon Apples
Vanilla Whipped Cream

CHEDDAR OMELETTE 16
4 Egg Omelette | Cheddar Cheese | Bacon or Sausage
Home Fries | Toast

BISTRO STEAK FRITES (12 OZ ) 38
Bottom Striploin | Shoestring Fries
Peppercorn Marsala Steak Sauce

(add an Over Easy Egg +2)

CHICKEN FRIED STEAK 20
Yukon Gold Mashed Potatoes | Broccolini
Black Pepper Gravy

PORTER HOUSE DUROC PORK CHOP (14 OZ) 36
Smoked Gouda Mac & Cheese

SOUTHERN SWEET TEA FRIED CHICKEN 24
Yukon Gold Mashed Potatoes | Braised Collard Greens

BLACKENED SALMON FILET 24
Garlic Bechamel | Broccolini| Pappardelle Pasta

(add Crawfish +5)

BISTRO STRIPLOIN (12 OZ ) 38
Bottom Striploin | Shoestring Fries
Peppercorn Marsala Steak Sauce

(add an Over Easy Egg +2)

RIBEYE STEAK (12 OZ ) 42
Yukon Gold Mashed Potatoes | Broccolini
Peppercorn Marsala Steak Sauce

SIDES 5

Cup of Seasonal Fruit | 2 Eggs Any Style | Home Fries
Bacon or Pork Sausage | Sourdough or
Wheatberry Toast | Buttermilk Biscuit

Broccolini | Braised Collard Greens
Smoked Gouda Mac & Cheese | Shoestring Fries
Yukon Gold Mashed Potatoes | Corn Maque Choux

Consuming raw or undercooked meats, pouh‘?/, seafood, shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
An automatic 20% service fee will be added to parties of eight or more.



