H\\EE M\

SNACKS & SHARE

TABLE & BAR

DOZEN OYSTERS
dozen west coast oysters on the half
shell, fresh lemon, mignonette 30

DEVILED EGGS
chef’s accompaniments 14 ¥

SEAFOOD GUMBO
sausage, clams, prawns, roasted
tomato, torn bread 18

WINGS
chili butter hot sauce 14

CRISPY VEGGIES

brussels sprouts, cauliflower, broccoli,

kale, lemon, feta, parmesan,
pumpkin seeds 12 ¥

DIRTY FRIES

cheddar, mozzarella, nashville hot
chicken, southern gravy,

banana peppers, green onion 14 §

PULLED PORK MAC ‘N CHEESE
pimento cheddar cheese 19 ¥

WEDGE SALAD

iceberg, bacon, avocado,
deviled eggs, blue cheese,
buttermilk chive ranch 16 ¥

GRILLED ASPARAGUS SALAD
farro, quinoa, wild mushrooms,
leafy greens, crispy shallots,
balsamic vinaigrette 15 ¥

BABY ROMAINE CAESAR
cornmeal crouton,
manchego cheese 15 §

CHICKEN SLIDERS
chicken thigh, spicy mayo, slaw 15

SEAFOOD PO BOYS
fried fresh catch, tartar sauce,
pickled cucumber, potato bun 15

PORK BELLY SLIDERS
brioche, apple mostarda,
grilled cabbage 15

CORN BREAD
creole butter, spiced honey 9 ¥

S———=DIPS= 2=

LARGER FARE

FREEBIRD DIPS
gerved with crackers and crudite 10¢ah

or sample all three 20

WHITE BEAN DIP
tahini, garlic, lemon

SMOKED TROUT
apple wood smoked, buttermilk,
chives, lemon

PIMENTO CHEESE
roasted red pepper, cheddar, cayenne

NASHVILLE HOT CHICKEN SANDWICH
spicy dry rub, slaw, chipotle mayo, fries 21
c% | can’t believe it’s NOT chicken 22§

NY AAA STRIPLOIN

80z baseball cut steak, black pepper
mash, farmers market veggies,
peppercorn gravy 36

TAVERN BURGER

crispy onion, bacon relish, aged
cheddar, lettuce, fresh tomato,
special sauce, fries 21

FRIED CHICKEN
buttermilk braised chicken, waffles,
slaw, creole honey 24

BLACKENED HALIBUT
chicharron, succotash,
chimichurri 30

CHICKN' FRIED CAULIFLOWER
collard greens, yukon mash, street
corn, red eye gravy 26 ¥

BBQ RIBS
crispy potato salad, baked beans,
street corn 28

PLATTERS

Served family style with potato
salad, baked beans, slaw, corn
bread, apple honey butter,
and |c5>;3ckles

BRISKET STEAK PLATTER
? 48hr slow-roasted angus beef,

red eye gravy

BBQ RIBS & SMOKED PULLED PORK
half rack ribs, pulled pork shoulder,
chipotle barbeque sauce

FRIED CHICKEN FAMILY FEAST
whole crispy fried chicken,
creole honey

fly in quick, while supplies last

BLUE RIBBON LUNCH

1AM - 2PM MONDAY - FRIDAY
JUST $12!

many items can be made gluten free, ask your server!
¥ item is or can be made vegetarian

Please alert your server to any dietary restrictions or allergies prior to ordering.
While entirely delicious, consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Allitems are freshly prepared, and subject to seasonal availability. Substitutions and modifications politely declined.



