
cheesy southern style grits, blended cheese, black bean & corn salsa, carolina
BBQ served with side salad

chagrilled, basmati rice, scallions, hot honey glaze. served with side salad

8 oz. chagrilled filet, grilled asapargus with roasted red peppers, bacon &
lemon butter, smashed red skins. served with side salad 

mixed field greens, red onion, grape tomatoes, grilled asparagus, goat cheese,
charred lemon vinaigrette

broiled  •  fried  • beer battered
served with choice of side & salad 

slow smoked brisket, roasted red peppers, mushrooms, smoked cauliflower cream
sauce, served with side salad

THE MAIN COURSETHE MAIN COURSE
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STARTERSSTARTERS
cornmeal dusted fried green tomatoes topped with fresh crab,
scallions, tomatoes, mustard BBQ, balsamic reduction

marinated sushi grade tuna, avocado, scallions, tomato, cilantro
crema, grilled pita

lobster, scallions, tomaotoes, panko fried, lobster sherry cream

coconut breaded, fried crispy, pina colada dip



titos vodka, lime juice, raspberry
syrup, ginger beer  10 

buffalo trace, raspberry syrup, lemon
juice, pinot noir float  13

818 resposado tequila, vanilla &
raspberry syrup, lemon juice  11

D
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T
S RASPBERRY DREAM PIE  $6

KEY LIME PIE $6
BUCKEYE PEANUT BUTTER PIE $6
BANANA PUDDING  $5 | $8
APPLE COBBLER  $10
BROWNIE ALA MODE $10

RASPBERRY DREAM PIE  $6
KEY LIME PIE $6
BUCKEYE PEANUT BUTTER PIE $6
BANANA PUDDING  $5 | $8
APPLE COBBLER  $10
BROWNIE ALA MODE $10

HOUSE MADE
SYRUP OF THE MONTHraspberryraspberry
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handcrafted
handcrafted

raspberry espresso martini  12

golden graham infused buffalo trace,
chocolate bitters, marshmallow syrup  13


