SUN-THURS:
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WOOD FIRED GRILL
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Z Bacon-Wrapped Shrimp @ ;I Shrimp & Crab Ravioli /; Ribeye
$ house-marinated shrimp wrapped in S ravioli filled with lump crab, tossed in our 2 12 0z, seasoned with our house steak rub
E  applewood bacon, drizzled with S house creamy basil pesto, topped with & chargrilled over an open flame to your
2 hot honey [ 16 /E sautéed shrimp & fried capers [ 33 preferred temperature with your choice of
2 two sides | 48
Stuffed Mushrooms V' Swordfish Filet «
house marinated mushrooms filled with 8 oz swordfish filet served with a house- Bourbon Butter Cream Snapper
cream cheese & bacon, balasmic glaze | 15 made corn relish, offered grilled or seared snapper topped with our house
blackened, choice of one side [ 34 bourbon butter cream sauce, choice of two
Fried Green Tomatoes (v) ¢ sides [ 28
house-battered and ﬂash—fried, served Roasted Chicken - @
with spicy garlic aioli skin-on roasted quarter chicken with our Petit Filet ¢
(small -3): 9 [ (shareable-9): 23 lemon pesto beurre blanc, choice of two 4 0z, seasoned with our house steak rub &
sides [ 29 chargrilled over an open flame to your
Wood-Fired Wings @ prefcrred temperature with your choice of
hot-seared in the wood ovens, your choice two sides | 27
of buffalo, garlic parm, or bbq, served make it surf n’ turf | +9
with ranch or bleu cheese [ 16
i Shrimp & Grits
Smoked Tuna Dip - E asparagus smoked gouda grits topped with seared
smoked tuna with our special in-house s shrimp & applewood-smoked bacon
spice blend, served with your choice of broccoli smothered in our house cajun cream sauce
chips or pita [ 16 | 25
roasted potatoes
Spinach Dip (v) Wood-Roasted Shrimp Skewers « )
baby spinach, sun-dried tomatoes, sweet potato tots wood-fired shrimp served with our basil
artichoke & cream cheese, with your pesto drizzle with your choice of two sides |
choice of pita or chips | 14 sea salt fries small: 15, large: 21
Italian Meatballs smoked gouda grits Chicken Marsala
flash fried and smothered with our slow- golden breaded chicken cutlet sautéed in
simmered tomato sauce, topped with 4/each our marsala cream sauce with roasted
melted mozzarella | 13 mushrooms & choice of two sides [ 28
Wood-fired cheese bread | 9/14
P
A
: Classic Spaghetti (v) Fettuccine Alfredo (v)
A our slow-simmered house tomato sauce, grated parmesan, served our house cream sauce with roasted garlic & parmesan on top of

over spaghetti [ 19

Wood-Fired Lasagna @

in-house six layered lasagna with ground beef and slow simmered

tomato sauce, finished in our wood ovens | 21

Cajun Pasta

scallops & shrimp sautéed in our house cajun cream sauce, tossed in

spaghetti [18

fettuccine [ 18

Chicken Parmesan

fried chicken topped with our slow-simmered tomato sauce and

mozzarella on top of spaghetti [ 29

add any to your pasta: ground beef +7, (grilled or blackened)

chicken +7, (grilled or blackened shrimp) +7, pesto +3
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Street Corn »
pureed corn base with caramelized onion,
corn, bacon, jalapeio, cheddar & goat

cheese served with lime & tajin | 16/23

The Original
a classic pepperoni & cheese [ 13/19

The Garden District (v) «

our house lemon cream sauce with broccoli
& asparagus, goat cheese, mozzarella
topped with fresh basil, fried capers, lemon
zest & a lemon wedge [ 17/25

House

pepperoni, sausage, mushroom, red onion,
green bell pepper, black olive, topped with
grated parm | 15/22

Fun Guy (v)
basil pesto, mushroom, roasted garlic,

spinach & goat cheese [ 16/23

Meat Baby_
pepperoni, sausage, smoked ham,

applewood bacon, mozzarella | 16/23

Eiggy
basil pesto, smoked ham, caramelized

onion, black figs & gorgonzola [ 16/23

Hawaiian
sliced ham, applewood bacon, pineapple,
shredded mozzarella & cheddar | 15/22

Cajun Shrimp -
white sauce, blackened shrimp, bacon,
caramelized onion, spicy garlic aioli, &

mozzarella [ 18/27
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Caesar
chopped romaine, house-made croutons,

shredded parmesan, house caesar dressing |

7/13

House (v)
arcadian mix, sun-dried fruit, gorgonzola,

spiced pecans, house vinaigrette | 8/14

Spinach
baby spinach, bacon, red onion, parmesan
crisp, goat cheese, house sweet onion

vinaigrette [ 9/ 15

Garden
romaine, cucumber, red onion, tomato,

cheddar, in-house croutons, house vinaigrette
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[7/13
()
R sauce
E .. . .
»  traditional, sun-dried tomato basil,
T . .
: alfredo, basil pesto, hot honey, garlic
butter
Y
0
u
R cheese
o shredded mozzarella, fresh mozzarella, goat
"’\‘“ cheese, cheddar, grated parmesan,

provolone, gorgonzola

veggies

caramelized onion, red onion, jalapeno,
mushroom, black olive, artichoke, green
bell pepper, black fig, banana pepper,
pineapple, spinach, fresh basil

protein
pepperoni, salami, ham, bacon, sausage,
ground beef, chicken, anchovy, shrimp +7,

steak +7

choice of one side

Fried Green Tomato BLT -

fried green tomatoes, applewood bacon,

romaine with our spicy garlic aioli | 14

Fried Snapper Sandwich -

fried snapper, house-made spicy slaw & our

spicy garlic aioli, pickles | 21

The Double Press °

2 hand-smashed seasoned patties, pickles,

onion, lettuce, tomato, in-house spicy garlic
aioli with cheddar | 16
add bacon +3

Philly
grilled ribeye with onions, peppers, ¢&

provolone | 23

Meatball Sub

SCdSOﬂCd house—made meatballs wlth marinara

and melted mozzarella [ 16

Fried Chicken Sandwich

hand-cut chicken cutlet, lettuce, tomato, onion,

served your way: chicken parm, buffalo, or

‘Adam’s Way’ with pickles & hot honey | 15

AVAILABLE 11-2 M-F

o Small pizza & side salad with

a drink | 15 (cheese, original,

T OoO=zcCcr

margherita, 2 topping)

« Fried Green Tomato BLT or
Meatball Sub with side and
drink [ 15

% As a scracch kitchen, we make everyching fresh in-house and work with a variety of ingredients. Please notify your server of any allergies

or dietary needs. We take precautions but cannot guarantee against cross-contamination.

* = new if(’l11, summer 2026

e) = woodﬁred



	T H I S
	S E A S O N
	Ribeye 12 oz, seasoned with our house steak rub & chargrilled over an open flame to your preferred temperature with your choice of two sides | 48
	Bourbon Butter Cream Snapper seared snapper topped with our house bourbon butter cream sauce, choice of two sides | 28
	Petit Filet • 4 oz, seasoned with our house steak rub & chargrilled over an open flame to your preferred temperature with your choice of two sides | 27 make it surf n’ turf | +9
	Shrimp & Grits smoked gouda grits topped with seared shrimp & applewood-smoked bacon smothered in our house cajun cream sauce | 25
	Wood-Roasted Shrimp Skewers •  wood-fired shrimp served with our basil pesto drizzle with your choice of two sides | small: 15, large: 21
	Chicken Marsala golden breaded chicken cutlet sautéed in our marsala cream sauce with roasted mushrooms & choice of two sides | 28
	Bacon-Wrapped Shrimp house-marinated shrimp wrapped in applewood bacon, drizzled with  hot honey | 16
	Stuffed Mushrooms house marinated mushrooms filled with cream cheese & bacon, balasmic glaze | 15
	Fried Green Tomatoes (v) •  house-battered and flash-fried, served with spicy garlic aioli  (small -3): 9 | (shareable-9): 23
	Wood-Fired Wings hot-seared in the wood ovens, your choice of buffalo, garlic parm, or bbq, served with ranch or bleu cheese | 16
	Smoked Tuna Dip • smoked tuna with our special in-house spice blend, served with your choice of chips or pita | 16
	Spinach Dip (v) baby spinach, sun-dried tomatoes, artichoke & cream cheese, with your choice of pita or chips | 14
	Italian Meatballs flash fried and smothered with our slow-simmered tomato sauce, topped with melted mozzarella | 13
	Shrimp & Crab Ravioli ravioli filled with lump crab, tossed in our house creamy basil pesto, topped with sautéed shrimp & fried capers | 33
	Swordfish Filet •  8 oz swordfish filet served with a house-made corn relish, offered grilled or blackened, choice of one side | 34
	Roasted Chicken •  skin-on roasted quarter chicken with our lemon pesto beurre blanc, choice of two sides | 29
	asparagus
	broccoli
	roasted potatoes
	sweet potato tots
	sea salt fries
	smoked gouda grits
	4/each
	Wood-fired cheese bread | 9/14
	Classic Spaghetti (v)  our slow-simmered house tomato sauce, grated parmesan, served over spaghetti | 19
	Wood-Fired Lasagna in-house six layered lasagna with ground beef and slow simmered tomato sauce, finished in our wood ovens | 21
	Cajun Pasta scallops & shrimp sautéed in our house cajun cream sauce, tossed in spaghetti | 18
	Fettuccine Alfredo (v) our house cream sauce with roasted garlic & parmesan on top of fettuccine | 18
	Chicken Parmesan fried chicken topped with our slow-simmered tomato sauce and mozzarella on top of spaghetti | 29
	add any to your pasta: ground beef +7, (grilled or blackened) chicken +7, (grilled or blackened shrimp) +7, pesto +3
	Street Corn • pureed corn base with caramelized onion, corn, bacon, jalapeño, cheddar & goat cheese served with lime & tajin | 16/23
	The Original a classic pepperoni & cheese | 13/19
	The Garden District (v) •  our house lemon cream sauce with broccoli & asparagus, goat cheese, mozzarella topped with fresh basil,  fried capers, lemon zest & a lemon wedge | 17/25
	House pepperoni, sausage, mushroom, red onion, green bell pepper, black olive, topped with grated parm | 15/22
	Fun Guy (v) basil pesto, mushroom, roasted garlic, spinach & goat cheese | 16/23
	Meat Baby pepperoni, sausage, smoked ham, applewood bacon, mozzarella | 16/23
	Figgy basil pesto, smoked ham, caramelized onion, black figs & gorgonzola | 16/23
	Hawaiian sliced ham, applewood bacon, pineapple, shredded mozzarella & cheddar | 15/22
	Cajun Shrimp • white sauce, blackened shrimp, bacon, caramelized onion, spicy garlic aioli, & mozzarella | 18/27
	Caesar chopped romaine, house-made croutons, shredded parmesan, house caesar dressing | 7/13
	House (v) arcadian mix, sun-dried fruit, gorgonzola, spiced pecans, house vinaigrette | 8/14
	Spinach baby spinach, bacon, red onion, parmesan crisp, goat cheese, house sweet onion vinaigrette | 9/15
	Garden  romaine, cucumber, red onion, tomato, cheddar, in-house croutons, house vinaigrette | 7/13
	choice of one side
	Fried Green Tomato BLT • fried green tomatoes, applewood bacon, romaine with our spicy garlic aioli | 14
	Fried Snapper Sandwich • fried snapper, house-made spicy slaw & our spicy garlic aioli, pickles | 21
	The Double Press • 2 hand-smashed seasoned patties, pickles, onion, lettuce, tomato, in-house spicy garlic aioli with cheddar | 16 add bacon +3
	Philly grilled ribeye with onions, peppers, & provolone | 23
	Meatball Sub seasoned house-made meatballs with marinara and melted mozzarella | 16
	Fried Chicken Sandwich hand-cut chicken cutlet, lettuce, tomato, onion, served your way: chicken parm, buffalo, or ‘Adam’s Way’ with pickles & hot honey | 15
	sauce traditional, sun-dried tomato basil, alfredo, basil pesto, hot honey, garlic butter
	cheese shredded mozzarella, fresh mozzarella, goat cheese, cheddar, grated parmesan, provolone, gorgonzola
	veggies caramelized onion, red onion, jalapeno, mushroom, black olive, artichoke, green bell pepper, black fig, banana pepper, pineapple, spinach, fresh basil
	protein  pepperoni, salami, ham, bacon, sausage, ground beef, chicken, anchovy, shrimp +7, steak +7
	• Small pizza & side salad with a drink | 15 (cheese, original, margherita, 2 topping) • Fried Green Tomato BLT or Meatball Sub with side and drink | 15
	As a scratch kitchen, we make everything fresh in-house and work with a variety of ingredients. Please notify your server of any allergies or dietary needs. We take precautions but cannot guarantee against cross-contamination.

	• = new item, summer 2026        = wood fired

