
STARTERS
Soup du Jour   Cup 4   Bowl 6

Your server has details

Trio of Heartland Spreads   9
Cheddar and jalapeno pimento cheese, rosemary ham salad, curry chive egg salad, olive oil crostini

Fried Green Tomatoes   7
Buttermilk dressing and tomato jam

Warm Garlic Chips   6
 With creamy blue cheese

SALADS
House Salad   Small 6   Large 8

Mixed greens, red onions, toasted sunflower seeds, goat cheese, champagne vinaigrette

Wild Mushroom Salad with Marinated Goat Cheese Wrapped in Phyllo   12
 Frisee, summer tomatoes and sherry vinaigrette

Summer Melon Salad   8
Local honey, ricotta salata, roasted pistachios, housemade mint and honey crème fraiche

Baby Iceberg Wedge   9
Spicy pecans, Benton’s bacon, buttermilk vinaigrette, all night tomatoes and fresh herbs

Roasted Poblano “Caesar”   9
Romaine, poblano, queso fresca and cornbread croutons

Pan Seared Salmon Salad   15
Mixed greens, roasted red peppers, green beans, pickled red onions, goat cheese, basil balsamic vinaigrette

SANDWICHES
All sandwiches served with house made chips and thyme salt

House Ground Steak Burger   9
Sesame bun, Vidalia onion, lettuce and tomato   Add Swiss, Cheddar or Blue Cheese 1   Bacon 2

Open Face Gloucester Bay Cod   12
Toasted egg bun, butter lettuce, tomato, basil tartar, and caper salad

Roasted Chicken Salad Sandwich   9
Sweet potato and golden raisins on toasted brioche bun

Grilled Meatloaf Sandwich   10
Ground tenderloin, Tasso ham, cheddar cheese

Caprese Sandwich   9
Rosemary foccacia, heirloom tomatoes, fresh mozzarella, radishes, red onion, basil aioli

House BLT   9
Benton’s bacon, smoked onion remoulade, butter lettuce, swiss, tomato on challah bread

ENTREES
Pan Seared Scallops   18

Summer succotash with country ham and pork ragu

Pan Roasted Chicken Breast   15
Braised leeks, pancetta, Yukon gold potato, toasted garlic with citrus and local honey gastrique

Grilled Beef Tenderloin   18
Summer vegetable salad, bacon, Roquefort dressing and port wine sauce

Cavatelli Pasta with Garlic Toast   15
Caramelized onion, roasted red pepper, spinach, Goatsbeard Farm pesto   Add Chicken 4   Shrimp 4   Salmon 6

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
Groups of six or more will have an 18% gratuity automatically added to your check.

Make your own history.

LUNCH TRIO   14

Soup du Jour + House Salad or House Chips + ½ House BLT or ½ Caprese Sandwich


