gy ¢
whie Yo Wl :
EGGPLANT BRUSCHETTA $13 .

seasoned & tempura battered, grape tomatoes, fresh mozzarella,
arugula, white balsamic dressing

COCONUT SHRIMP $16
hand breaded, fried crispy, calabrian chili orange marmalade

RASPBERRY PORK BURNT ENDS $I5
double smoked, garlic candied almonds, pickled jalapeno, raspberry bbqg

CAROLINA PORK TACOS $16
crispy corn tortillas, slow smoked pulled pork, carolina bbg, mixed
cheese, jalapenos, roasted corn & black bean salsa, sour cream

the waiv covrse 0
STRAWBERRY FIELDS SALAD $20

blackened chicken, mixed field greens, arugula, garlic candied almonds,
fresh mozzarella, red onion, cucumber, strawberries, strawberry balsamic

SOUTHWEST BRISKET GNOCCHI $26

cripsy asiago gnocchi pillows, slow smoked brisket, smoked garlic chipotle
cream sauce, caramelized onion, roasted corn & black bean salsa, side salad

CALABRIAN CHICKEN CAPRESE $22
farfalle, balsamic glazed chicken, crispy calabrese, fresh mozzarella, smoked
walnut pesto, calabrian aglio olio, grape tomatoes, fresh basil, side salad.

SMOKED CHICKEN STIR FRY $22 ®
slow smoked bone-in chicken, honey sriracha yum yum, basmati rice, bok
choy, sweet peppers, snow peas and carrots in a ginger soy glaze

STRAWBERRY BASIL SALMON $25
chargrilled salmon, arugula, strawberries, garlic candied almonds, fresh
basil, strawberry balsamic. served with side & salad.

ZADDY'S BIG BONE RIBEYE $42
chargrilled, fried onion straws, bacon jam, bama bbg. served with salad

N



3 becky with the good hair $10

| empress gin, lavender syrup, fresh sour,
=> Coconut cream

c, [ cool af $9
E&gﬁ

?*v; )|
blueberry vodka, muddled cucumbers,
& peach puree, cranberry juice

\1@% the shiznit $10

07

dragon berry rum, fresh sour, strawberry puree,
mint topped with soda

D)

&=> the melon crusher $3
T  tequila, fresh watermelon juice,

muddled basil

3) camp buffale $13

\M'A/ golden graham infused buffalo trace,
~—— chocolate bitters, marshmallow syrup

RASPBERRY DREAM PIE $6

KEY LIME PIE $6

BUCKEYE PEANUT BUTTER PIE $6
BANANA PUDDING $5 | $8
APPLE COBBLER $IO

BROWNIE ALA MODE $I0

DESSERTS



	CHEF FEATURES
	while you wait
	EGGPLANT BRUSCHETTA $13
	coconut shrimp $16
	raspberry pork burnt ends $15
	carolina pork tacos $16


	the main course

	JUNE
	strawberry fields salad $20
	southwest brisket gnocchi $26
	calabrian CHICKEN caprese $22
	Smoked chicken stir fry $22
	strawberry basil salmon  $25
	Zaddy’s big bone ribeye $42

	COCKTAILS
	becky with the good hair   $10
	cool af  $9
	the shiznit  $10
	the melon crusher  $8
	camp buffalo $13


