
*Consuming raw or undercooked foods increase the risk of food-bourne illness 

                                 + Items can not be made Gluten Free          

 

    

 
 

 
 

                 

CAFÉ   MENU 
SNACKS AND SHARED PLATES  

SEARE D BE EF FONDUE  ~  14* 
Blue Cheese, Truffle Salt 

 

CHICKEN &  SHRI MP SPRING RO LL S ~14 
Sweet Chili Sauce & Daikon Slaw + 

 

SHOTGUN SHRI MP  ~ 16 
Asian Slaw, Sweet Chili Sauce,  

Crispy Wontons, Green Onions 
 

OYSTE RS ON THE HAL F SHEL L ~*  
Mignonette & Sriracha Cocktail Sauce AQ 

 

JUMBO LU MP CRAB CA KE  ~  22  
Thai Mustard Cream, Avocado Corn Relish  

 

FRIED GREEN TO MAT OES ~  12 
Pimento Cheese & Tomato Jam  + 

 

CORN CHOWDE R ~ Bacon, Potato Hay 7/ 9 
 

CRISPY CHIC KEN W IN GS ~  16 
Tangy Hot & Spicy, Celery, Blue Cheese  + 

 

CRISPY CALAMARI- 17 Harissa Aioli + 
 

HOT HONEY GOAT CH EESE DIP  14 
Smoked Bacon, Balsamic, 

Green Onions, Toast Points 
 

CRISPY CHES APE AKE  OYSTE RS  ~  16             
Creamed Spinach, Curry Aioli, Black Salt + 

 

LOCAL SQUASH BLOSSOMS ~ 16  
Herb Goat Cheese, Dill Tomato Vinaigrette + 

 

HONEY SRIRACHA GLAZED PORK BELLY 16 
Pimento Cheese Grits, Pickled Jalapeno, Radish  

 

SALADS  
   CHICKEN   10  SCAL LOPS ,  SHRI MP ,  SAL MON  14  FLAN K STE AK*   16 

 

 

HOUSE ~  9 
Local Lettuces, Asiago, Tomato, 

Sunflower Seeds, Champagne Vinaigrette 
 

THE FLANK STEAK SALAD ~  26 
Crisp Romaine, Corn Relish, 

Grilled Onions, Chipotle Ranch 
 

BABY  WEDGE  ~ 11 
Baby Iceberg, Smoked Gorgonzola Dressing, 

Bacon, Tobacco Onions, Tomato 
 

GRILLED LEMONGRASS CHICKEN SKEWERS ~  16 
Green Soba Noodle Salad, Cucumber, Red Onion, 

Daikon Slaw, Sesame Soy Vinaigrette + 
 

GRAIN  ~ 12 
Quinoa, Baby Arugula, Black Beans, Squash, 

Cranberries, Pine Nuts, Beets Feta, 
& Honey Mustard Vinaigrette 

 

CAESAR ~  9 
Romaine, Romano, Croutons 

 

SEAFOOD*  ~ 26 
Gulf Shrimp, Lump Crab, Seared Ahi Tuna, 

Avocado, Mango, Greens, Curry Oil, Black Salt 
 

SWEET BE RR Y SA L AD  ~ 12 
Mixed Greens, Strawberries, Oranges, Feta, 

Candied Pecans, Raspberry Vinaigrette 
 

BIGGER THINGS  
 

GRILLE D FLAN K STE A K* ~ 28 
Bourbon Molasses, Garlic Whipped Potatoes, 
Sauteed French Beans, Corn, & Sweet Onions 

 

BL ACK ENED  FI SH TAC OS ~ 16 
Pan Seared Tilapia, Shredded Cabbage,  Jalapeno, 

Pico de Gallo, & Lime Cilantro Cream 
 

THE BA RN YAR D “A U JUS” ~  18 
Smoked Beef Brisket & Pork, Caramelized 

Onions, Provolone, Pepper Spread, 
Arugula, Everything Ciabatta 

 

HOUSE MA DE PA STR A MI RE UBEN  ~  19 
Loaded High on Marbled Rye, Swiss 

Cheese, Sauerkraut, Russian Dressing 
 

BL ACK ENED CHIC KEN BLT  &  C ~ 17 
Havarti, Guacamole, & Everything Ciabatta 

 

MEATLOA F  ~ 19 
Whipped Potatoes, Red Wine Mushroom Sauce 

Broccoli, Roasted Tomato + 
 

THE VEG GIE BUR GE R ~ 15 
Avocado, Ranch, Salsa, SSU 8-Grain Bun, 

With a Green Bean Salad 
 

GRILLE D AN GU S BUR G ER* ~  19 
Pat LaFrieda Beef, NYC 

Fully Garnished with Smoked Cheddar 
ADD SMOKED BACON 1.50   ~ SUB BLUE 1.00 

 

WE HAVE GLUTEN FREE BUNS 2.5

 


