
Each Pattie is 8 oz. and served on a house made whole
wheat or traditional white bun.  Also served with a side
of pickles and our Rosemary Sea Salt Fries.
     


1/2

12
Grass Fed Beef 

11
Ground Turkey

13
American Shrimp

11
Black Bean

12
Chicken Breast

13
Beef & Bacon 

BOWLS

Next, choose one of our creations or build your own.     




PATTIES

Blue Cheese, Caramelized Onions, Garlic Mayo
Baby Blue  2.50

Crisp House Made Mozzarella, Grilled Pepperoni, Pesto Sauce*,
Red Sauce

How You Doin  2.75

Pimento Cheese, Thick Cut Bacon, Slaw, Fried Green
Tomato, Garlic Mayo

Virginia V  3.25

Smoked Cheddar, Pulled Pork, BBQ, Applewood Smoked
Bacon, Pickles, Cole Slaw

Who's Your Pattie  3.25

Roasted Ribeye, Peppers, Onions, Mushrooms, Provolone
Cheese, Garlic Mayo

Steak Out  3.25

OTHER STUFF
Pimento Dip, Cole Slaw, Brown Mustard
Plantation Brat  13

Chicken or Steak, Fresh Onions, Green and
Red Peppers,  Mushrooms, Provolone
Cheese, Garlic Mayo

Cheese Steak  12

 Flash Fried, Remoulade, Lettuce
Shrimp Po-Boy  13

Basmati Rice, Pineapple, Sriracha, Spices, Arugula
Jerk Chicken Bowl  13

Cous Cous, Mushrooms, Basil, Kalamata Olive,
Zucchini, Fire Roasted Tomatoes, Lemon Vinagrette 

Shrimp Bowl  14

Fusilli, Mornay, Three Cheese, Bacon, Basil
Pesto

The Mac Bowl 13

Pulled Chicken, Lettuce, Black Beans, Tomatoes,
Shredded Cheese, Over Basmati with Chipotle Sour
Cream

Burrito Bowl  14

Served Over Basmati Rice
Tuna, Chicken, or Shrimp Stir-Fry Bowl  15

Fried Shrimp and  Fries Served with  Cocktail Sauce
Shrimp Basket  13

Alfredo Bowl  14
Fettucine Tossed in Alfredo Sauce with
Grilled Chicken, Served with Garlic Bread

BUILD YOUR OWN
CHEESE
American             .75
Blue                      .75
Cheddar               .75
Fried Mozzarella  .95
Goat Cheese        .95

Parmesan                      .75
Pepper Jack                   .75
Pimento Cheese            95
Provolone                      .75
Smoked Cheddar          .95
Swiss                              .95

TOPPINGS     .75

Tomato                 n/a
Lettuce                  n/a
Onion                    n/a
Potato Chips             
Caramelized Onion  
Cole Slaw
Jalapenos
Mushrooms
Roasted Red Peppers   

Additional Pattie             5.00
Farm Fresh Egg              2.00          
Fried Shrimp                   3.00
Julienne Veg                    1.25
Pulled Pork                     2.00
Seared Chicken              2.00
Apple Wood Bacon        1.25 
Pineapple Salsa              1.25
Fried Green Tomato      1.00    

PREMIUM TOPPINGS

 SAUCES        .35
Mustard BBQ Sauce
Brown Mustard
Caesar Dressing
Chipotle Ranch
Chili Lemon
Sticky Asian

Chili Pepper Jelly
Cool Ranch
Creole Remoulade
Garlic Mayo
Whole Grain Mustard
Sriracha

Honey Mustard
Hot Sauce
Marinara
Pesto*
Spicy Aoili
Mornay

*Please bring any food allergies to our attention; we will be happy to customize
your food!



SNACKS

SALADS

TACOS
House Pulled, Hand Breaded, Red Sauce, Pesto
Good Ole' Fried Mozzarella  10

Chilled Jumbo Shrimp served with Cocktail Sauce
Shrimp Cocktail  13

Served Warm, Garlic Toast Points, House Made Chips,
Tortilla Chips

Pimento Beer Cheese Dip 11

Rosemary Fries, Mornay Sauce, Blue Cheese, Bacon
Blue Cheese Fries  9

Served with Mornay Sauce or with Honey Mustard
Soft Philly Pretzels  9

Banana Peppers and Cherry Peppers Lightly Dusted
w/flour,  Served with Cool Ranch Dressing

Pickled Peppers  9

Garlic Chili Sauce, Spicy Aioli
Cornmeal Crusted Calamari 11

Fire Roasted Tomato, Jalapenos, Smoked
Cheddar, Spicy Aioli

Chicken  12.5

Pineapple Salsa, Slaw, Sriracha Sauce
Shrimp  13

Served with House Made Chips

Dressings Available:
Blue Cheese, Caesar, Lemon Vinaigrette, Honey Mustard,  
Ranch, Chipotle Ranch, Raspberry Balsamic Vinaigrette
Add Shrimp, Chicken, Pattie or Seared Tuna   5

Romaine, Cucumbers, Tomato, Croutons,
Carrots, Monterey Jack

House  8

Goat Cheese, Kalamata Olives, Pineapple,
Lemon Vinaigrette 

Arugula 11

Romaine, Garlic, Parm, Hard Boiled Egg,
Croutons

Caesar 11

Goat Cheese, Arugula, Roasted Red Pepper
Fried Green Tomato  9

Consuming raw or under cooked meats, poultry, seafood,
shellfish or eggs may increase your risk of foodborne illness.



Please make us aware of any food allergies, we will be happy to

customize your meal. 

Pimento Cheese, Slaw, Pickles
BBQ Pulled Pork 11

Served with Butter Crackers
Crab Dip   13

Pepper Lime Jelly, Cool Ranch Dressing
Deviled Shrimp  10

Pineapple Salsa, Sesame Ginger  Sauce
Peppered Yellowfin Tuna 13

Spicy Pecans, Blue Cheese Crumbles,
Craisins, Raspberry Balsamic Vinaigrette

Spring Mix  11

We are proud partners with Southern Swiss 
Dairy Farms and Hunter Cattle Company, 

who provide our beef, dairy and brats. 

SIDES
Housemade Lemon Pepper Chips  4

 
Rosemary Sea Salt Fries  5
 
Sweet Potato Fries  5

 
Cole Slaw  4

 
Cous Cous/Basmatti Rice   4 
Sauteed Veggies   5


