
Starters  
Bacon Wrapped Dates - 13 gorgonzola cream cheese / balsamic drizzle GF 
Board – 16 meats / cheese / seasonal jam & pickled vegetables / crostini 
Papas Bravas - 10 curry ketchup / garlic aioli 🌱 
Bread - 4 butter or dipping oil 🌱 
Bruschetta Burrata - 14 blueberry balsamic / roasted tomatoes / crostini 🌱 
Crab Meat Beignets - 14 basil butter  
Pimento Cheese - 11 crostini 🌱 
 

Greens                                     {Add Chicken-7, Shrimp-8, Salmon-9} 
Greek Salad - 9 tomato / cucumber / pickled onions / peppers / feta / olives / EVOO 🌱GF 

Harvest - 9 butternut squash / brussels / candied walnuts / apples / gorgonzola / 
pomegranate poppy seed vinaigrette  🌱GF 

Matilda - 9 beets / goat cheese / pear / walnuts / cranberry balsamic 🌱GF 

Wedge - 9 bacon / eggs / red onions / blue cheese dressing & crumbles GF  
           

Main                                   {Add house or caesar salad for $6} 

Crab Cake - 28  

succotash / crab bisque / jumbo lump red crab 

Bistro Burger - 17 

chef’s choice 

Blueberry Mushroom Lasagna - 23 🌱 

blueberry balsamic / mushrooms / whipped ricotta / bechamel  

Short Rib Risotto - 28 

braised short ribs / mushrooms / something green / sherry glazed red onions 

Chicken Parmesan - 22 

fresh pasta / house-made marinara / smoked mozzarella / parmesan / crostini 

Chicken - 22 Veal - 24       Marsala / Piccata 

chicken or veal / something green & potatoes or fresh pasta / choice of sauce 

Bison Bolognese - 25  

whipped ricotta / fresh pasta / crostini / EVOO 

Mediterranean Cod - 21 GF 

tomato / capers / basil / parmesan / white wine / something green / potatoes 

Salmon - 24 

chef’s choice 

Shrimp & Grits - 22 GF 

brussels / shallots / bacon / pimento cheese grits / smoked jalapeno butter 

8 oz Filet - 55 

chef’s choice​                                                         

Tortellini Carbonara - 22 

house-smoked pork belly / peas / mushrooms / pecorino cream  

Voodoo Pasta - 24 

andouille sausage / chicken / shrimp / peppers / onions / creole butter 
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