
251-517-7225
localsfairhope.com

Online ordering
available directly from 

our website

We offer catering for 
your parties or rent our 

beautiful venue 
for your event

*Our friendly neighborhood health inspector would like you to know that consuming raw or undercooked foods such as meats, eggs, and seafood may cause serious illness.
AUTOMATIC GRATUITY ADDED FOR PARTIES OF 6 OR MORE.
We charge a small convenience charge on credit card transactions.

APPETIZERS SALADS

PASTA LOCAL FAVORITES

Crab Cake Bites	 21
Local crab cakes with remoulade

Bruschetta   16.00
Fresh made focaccia topped with 
tomatoes, olive oil, fresh basil, mozzarella

Flatbread Pizza   16.00
Ask your server for Chef's Choice

Loaded Fries   15.00
Hand cut fries topped with pepperjack 
and cheddar cheeses, bacon and chives 
served with three homemade sauces

Italian Meatballs   17.00
Three 2 oz homemade meatballs served 
with our homemade marinara
Whipped Ricotta Dip   16.00
Whipped ricotta with thyme and honey 
drizzle, topped with honey pecans and 
our fresh made focaccia

Charcuterie Board   16.00
Proscuitto, salami, blue cheese, 
parmesan cheese, pecorino cheese, 
ricotta dip, candied pecans, fresh fruit 
with house made focaccia

Classic Caesar	 16
Shaved parmesan and homemade croutons

Pecan Arugula 18
Goat cheese, candied pecans, dried cherries, 
seasonal fruit, with maple balsamic dressing

Local Mixed Green 18
Local lettuces with tomatoes, carrots, 
cucumbers, mushrooms, radishes and your 
choice of dressing

Shrimp and Grits  
Dinner 26.00  Lunch 18.00
Fresh Gulf shrimp & Conecuh sausage cooked 
in cream with red & green bell peppers, 
mushrooms, onions, and tomatoes

Blackened Mahi 19.00
Blackened mahi, with Havarti cheese, sautéed 
onions, homemade peppercorn mustard

Shrimp Scampi 	 19.00
Gulf shrimp sautéed in butter, garlic, lemon
and fresh basil, topped with arugula and
homemade garlic aoili

Italian Meatball Sub	 19.00
Three 2 oz grass fed beef & pork meatballs on
a hoagie bun topped with marinara and
mozzarella

Fish Special    MARKET
Ask server for Chef's selections

Filet Special	   MARKET
Ask server for Chef's selections

Shrimp Pasta	 Dinner 26.00	 Lunch 18.00
Shrimp cooked in a rich cream sauce with garlic, red bell peppers, mushrooms, 
tomatoes, Conecuh sausage, onions and garlic topped with shaved parmesan

Local Wild Mushroom Pasta	 Dinner 24.00	 Lunch 17.00
Local, wild mushrooms and garlic sautéed in a rich cream sauce topped with
shaved parmesan

Italian Meatball Marinara 	 Dinner 25.00	 Lunch 17.00
Fresh made meatballs served over pasta with homemade marinara

Pasta Alfredo	 Dinner 21.00	 Lunch 15.00
Homemade alfredo served over pasta with shaved parmesan

Pasta Primavera	 Dinner 25.00	 Lunch 18.00
Fresh vegetables, fresh basil, olive oil, white wine topped with shaved parmesan

Shrimp Scampi	 Dinner 26.00	 Lunch 18.00
Gulf shrimp sautéed in butter, fresh garlic, lemon and fresh basil topped with shaved 
parmesan

All Pasta Dishes:      Add chicken 7.00         Fish 8.75          Shrimp 7.50

Gluten Free available on any pasta

Soup du Jour   5.00 cup   8.00 bowl

Add Fish 8.75
Add shrimp 7.50

Add Chicken 7.00
Add any burger 

(Price Varies)



BUILD YOUR OWN
1. CHOOSE YOUR PATTY  Ask about our wild game selection

TRY OURS
Make it easy. Choose your patty and 
bread and add one of the  flavor combos 
below

Combo One  4.50
Pepperjack cheese, sautéed onions, 
Viper Sauce BBQ, peppercorn mustard

Combo Two  4.50
Garlic blue cheese, sautéed mushrooms, 
garlic aioli

Combo Three  4.50
Herb Havarti, sautéed onions, fried egg, 
garlic aioli

Combo Four  6.50 
Herb Gouda, grilled pineapple, bacon, 
roasted red

Combo Five  6.50
Herb Havarti, sautéed mushrooms, 
sautéed onions, peppercorn mustard

Angus’ Beef  18.50
Swiss cheese, Bacon, sautéed 
mushrooms, garlic aioli

Mary’s Chicken  18.50
Gouda cheese, red & green bell peppers, 
bacon, red pepper aioli

Brooke’s Lamb  19.50
Herb Havarti, sautéed mushrooms, 
garlic aioli

Dory’s Beef  18.50
Fried egg, pepperjack cheese, boudin 
sausage, cajun spice, peppercorn 
mustard

Ashley’s Veggie  18.50
Impossible burger, topped with Herb 
Havarti, sautéed onions, sautéed 
mushrooms, peppercorn mustard

Grassfed 
Beef
6oz Patty

	 12.00

Grassfed
Bison
6oz Patty
Grass Fed 
Bison

	 21.00

Grassfed 
Lamb
6oz Patty
Grass Fed

	 15.00

Cage Free 
Chicken

	 12.00

Veggie
Impossible 
Patty

	 12.00

2. CHOOSE YOUR BREAD

3. CHOOSE YOUR CHEESE     2.50

Ciabatta
Go bunless

Swiss
Havarti

Fontina
Cheddar

Blue Cheese
Pepperjack

Smoked Gouda

5. GET SAUCED!   FIRST TWO FREE, EXTRA .50

Roasted Red Pepper Aioli 
Mint Aioli
Garlic Aioli
Dijon Mustard

Peppercorn Mustard
Viper BBQ
Mayo 
Yellow Mustard

4. TOP IT OFF     2.00

     TOP IT OFF     3.00

Bacon
Egg 
Pineapple

Sautéed Onions
Jalapenos

Sautéed Mushroom
Red & Green Peppers

Avocado 
Local Bacon

Boudin Conecuh Sausage

All Sandwiches come dressed with lettuce, tomato, and onion

SIDES
Large Fairhope Fries  6.00
Side Salad  7.00
Cucumber Tomato Onion Salad 6.00

Soup du Jour  5.00
Large Potato Salad w/Bacon 6.00

SANDWICHES COME WITH SMALL FRIES OR POTATO SALAD 
LARGE FRIES OR VEGGIE SIDE ARE AN ADDITIONAL UPCHARGE

KIDS MEAL 10.00  (ages 12 and under)   INCLUDES DRINK

Hamburger
Conecuh Dog

Cheeseburger 
Grill Cheese

Kid’s Pasta - Butter, Marinara, or Alfredo  (no sides) comes with focaccia

*Our friendly neighborhood health inspector would 
like you to know that consuming raw or undercooked 
foods such as meats, eggs, and seafood may cause 
serious illness.

AUTOMATIC GRATUITY ADDED FOR PARTIES OF 6 
OR MORE.

We charge a small convenience charge on credit card 
transactions.

House made Focaccia
On a Salad   6.00	

Gluten Free   3.00


