
Perfect for sharing

Personal size for 1 to 2 people

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness; especially if you have a medical condition.

Freshly made in-house

Margherita ~ 14
Italian tomato sauce, parmigiano reggiano,

fresh mozzarella, sliced tomatoes, pesto
drizzle, fresh basil

Charcuterie Pizza ~ 17
Fig Jam, mozzarella, crumbled goat cheese,

Genoa salame, prosciutto, kalamata olives, /
hot honey drizzle

Chicken Florentine ~ 17
White sauce, fresh mozzarella, baby spinach,

caramelized onions, mushrooms, chicken

Salsiccia ~ 15
Italian tomato sauce, parmigiano reggiano,

fresh mozzarella, Italian sausage, fresh basil /
balsamic drizzle

Meat Lovers ~ 18
Italian tomato sauce, parmigiano reggiano,

fresh mozzarella, pepperoni, sausage, ham &
bacon

Garden Salad ~ 7
Mixed Greens, cherry tomatoes, cucumber,

onion, white cheddar cheese

Steakhouse Wedge ~ 7 / 14
Iceberg lettuce, bacon, red onion, cherry

tomatoes, bleu cheese crumbles, / bleu cheese
dressing

Bacon Spinach Salad ~ 7 / 13
Fresh spinach, red onion, mushroom, boiled

egg / warm bacon dressing
Add shrimp or chicken ~ 5

Southwest Chicken Salad ~ 16
Mixed greens, roasted chicken, cherry

tomatoes, red onion, corn & black bean relish,
avocado, white cheddar, tortilla strips / spicy

ranch dressing

Tomato Basil Bisque ~ 5 / 9
Tomatoes, light cream, onion & garlic pureed

in a rich broth

Charcuterie Board ~ 13
Charcuterie Meats, Cheeses, Nuts,

Kalamata Olives, Honey

Shrimp Cocktail ~ 12
Jumbo Grilled Shrimp / Homemade

Cocktail Sauce

Boudin Stuffed Quail ~ 15
Whole Quail / Creole Boudin



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness; especially if you have a medical condition.

Our burgers are made with a custom blend of
Black Angus chuck, brisket, and short-rib

Garlic Herb Mashed Potatoes
Balsamic Brussel Sprouts

Parmesan Roasted Potatoes

Black and Blue Burger ~ 16
Blackened Spices, Blue Cheese, Grilled Onions,
Lettuce, Tomato, Mustard Aioli / Brioche Bun /

Parmesan Roasted Potatoes

Fig and Brie Burger ~ 17
Brie Cheese, Bacon, Fig Jam, Caramelized

Onions, Arugula / Brioche Bun / Parmesan
Roasted Potatoes

Chipotle Avocado Burger ~ 16
Avocado, Chipotle Aioli, White Cheddar,

Arugula, Tomato, Red Onion / Brioche Bun /
Parmesan Roasted Potatoes

Pork Saltimbocca ~ 24
Fresh Sage / Prosciutto / Garlic

Herb Mashed Potatoes /  Balsamic
Brussel Sprouts / Cider  Sage Gravy

Duck & Sausage Gumbo ~ 18 
Served with Rice

Honey Garlic Salmon ~ 25
Sauteed Spinach, Tomato, Onion,

Mushroom / Romesco Sauce

Parmesan Crusted Top
Sirloin (9oz) ~ 34

Garlic Herb Mashed Potatoes /
Seasonal Vegetables / Demi Glace 

Shrimp & Grits ~ 19
Sauteed with Bacon / Smoked

Gouda Grits / Diced Green Onion /
Tomato

Roasted Chicken ~ 22
Sweet Potatoes / Creamy Parmesan

/ Green Peas

Creamy Grilled Sweet Potatoes 

Flat Iron Steak (12oz) ~ 39
Roasted Potatoes / Whiskey Garlic

Cream Sauce

Gnocchi Bowl ~ 14
Seasonal Veggies / Tomato Basil

Cream / Parmesan
Add Shrimp  or Chicken 5

Key Lime Pie ~ 7
Cocolate Torte ~ 6

Each 5

Grilled Seasonal Vegetables

Tiramisu ~ 8

Made fresh in-house

Iced Tea, Soda (Coke, Diet Coke, Root Beer, Sprite), Coffee
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