
Q U E E N ' S  F E A S T  M E N U

 A  20% GRATU I TY  WI L L  BE  ADDED  TO  AL L  CHECKS  

D E S S E R T
Flourless Chocolate Torte - Served over a tri-berry, orange couli with a house-made chocolate ganache,

whipped cream, and fresh lemon zest. GF 

E N T R É E S

S A L A D S
Wedge Salad - Hearty iceberg lettuce wedge with crumbled bleu cheese dressing, crispy prosciutto, and locally

sourced heirloom grape tomatoes 

Shrimp & Grits - 5 Jumbo shrimp, sautéed and served over creamy Grist Mill grits with a cajun andouille
sausage cream sauce. GF  

Cucumber Watermelon Feta Salad - Garden fresh watermelon, feta cheese, cucumbers and mint served over
mixed greens with a savory balsamic vinaigrette 

Southern Comfort Meatloaf - Not your mother’s recipe! Spicy, Anduille Sausage Meatloaf with savory mushroom buerre
blanc, mashed potatoes and sautéed green beens. 

Chicken + Succotash - Bell Evans free-range chicken, marinated in garlic rosemary over farm-to-table seasonal
succotash, topped with our housemate tomatillo salsa with gorganzola cheese and lemon, Dijon vinaigrette. GF   

Garden Vegetable Pasta Primavera - Fresh garden vegetables like zucchini, eggplant, and blistered cherry
tomatoes, sautéed with olive oil and garlic, served over penne pasta with artisan bread and garlic-Mozerrella

and Parmesan cheeses. VEG  

Southern Sweet Biscuit - Orange custard with housemade fresh whipped cream and macerated
strawberries 

$ 5 0  P P  

A P P E T I Z E R  A N D  E N T R E E  A D D I T I O N S

Jumbo Shrimp Cocktail (6)   | 20
with Tequila Lime Cocktail Sauce

BAKED BRIE   |  25
topped with sun-dried tomatoes, chopped salted pistachios,
fresh basil, and finished with house-made strawberry balsamic
glaze. 

PECAN-SMOKED RAINBOW TROUT     | 19 
Hot smoked trout over arugula, pickled red onions and
capers. 

8 OZ filet     | 30
Tender beef filet topped with bone marrow butter
compound. 

sea bass   |  26

s u b s t i t u t e  a n y  p r o t e i n  b e l o w  f o r  T H E

a d d i t i o n a l  c o s t  l i s t e d      

Rack of Lamb  |  1/2 rack  20  FULL rack 30
New Zealand Rack of lamb 

SOUTHERN INSPIRED, FARM-TO-TABLE

OUR RECIPES ARE MADE FRESH DAILY. WE MAY SUBSTITUTE ITEMS.

https://www.google.com/search?client=safari&rls=en&q=buerre+blanc&nfpr=1&sa=X&ved=2ahUKEwjO9r6-xaCAAxWSFFkFHZmcDykQvgUoAXoECAgQAg
https://www.google.com/search?client=safari&rls=en&q=buerre+blanc&nfpr=1&sa=X&ved=2ahUKEwjO9r6-xaCAAxWSFFkFHZmcDykQvgUoAXoECAgQAg

