lunch menu

$14 blue plate specials

weanesdaay

open faced chicken & crispy flounder riverview farms peekytoe

roasted turkey dumplings & grits meatloaf crab cakes

sandwich includes choice of soup or salad & fountain drink

starters

chicken liver toast 6
bread ‘n butter pickle relish & smoked bacon
point judith calamari 9 z |
lemon pepper aioli main p ates
smoked bacon & blue cheese stuffed dates 6
housemade pimento cheese 8 buttermilk fried springer mountain chicken 15
rosebud saltines boneless breast, mashed potatoes, green beans, slaw & gravy
tempura onion rings 7 wild georgia shrimp & grits 15
rosebud steak sauce andouille sausage, sweet onion & san marzano tomato gravy
tempura eggplant chips 8 grilled bay of fundy salmon 15

green curry ketchup & goat’s milk feta

simple green salad 6
local lettuces, crispy potatoes & red wine vinaigrette

caesar salad 6
semolina croutons & cypress grove cheese
add fresh anchovy .75

local squash hash with balsamic braised mushrooms
& pumpkin seed vinaigrette

the omelette 12
fresh herbs, aged gruyere, mushrooms & petite green salad

mussels & housemade fries 13
champagne-orange butter & fresh herbs

local african squash soup 6
springer mountain chicken noodle soup 6
a )
sandwiches
kobe burger 13

st. andres cheese, onion chow chow & rosebud steak sauce

chicken salad baguette 9
lemon pepper & truffle, celery & chopped romaine

turkey burger 12
grilled pineapple, vermont goat cheese & sambal mayo

crispy flounder sandwich 12
local lettuce, apple-radish slaw & remoulade

housemade ahi tuna melt 11
housemade tuna salad, whole wheat, aged gruyere
& local lettuce

grilled chicken baguette 12
aged gruyere, shaved fennel slaw & smoked tomato 1000 island

the fried egg sandwich 8
tilamook cheddar, avocado, tomato & sriracha mayo
add smoked bacon 2 add benton’s country ham 2
all sandwiches come with choice of pasta salad or fries
substitute green beans, a house salad or caesar 3
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entrée salads

classic cobb salad 14
grilled springer mountain chicken & traditional garnishes

chicken caesar salad 13
traditional caesar with grilled springer mountain chicken

scallop salad 15
local arugula, georgia apples, local radish, spiced pecans
& maple vinaigrette

fried oyster salad 13
local mixed greens, “bread ‘n butter” peppers &
country ham vinaigrette

ahi tuna salad 14
grilled romaine, roasted mushrooms, giant white beans,
fried capers & balsamic vinaigrette

“dude, it’s a salad” 13
kobe beef patty, smoked bacon, chopped iceberg,
cherry tomato, blue cheese crumbles & balsamic vinaigrette

the three salad plate 11
scoop each of our housemade egg salad, ahi tuna salad
& chicken salad

stuff to drink

$3 beverages bottled beers
mexican coke ($3.50) pbr can 2
orange crush miller high life 3
saratoga spring water bud light 3
gasp .g stella artois 5
saratoga sparkling water stone levitation ale 5
orange san pellegrino red brick chocolate porter 6
abita root beer yuengling lager 3
all natural cranberry lime soda ~ duck rabbit brown ale 5
all natural pomegranate soda  €ft hand milk stout 5
e wells bombadier esb 8

natural stirrings’ ginger ale . . .

victory prima pils 5

hand squeezed lemonade

$9 cocktails
n. (Qlass\} carafe black manhattan
che ar l! 15 corpse reviver #1
W winter cocktail
decent 20 pimms deviation #4
\fé colony cocktail
good )\I 4 30 tiki torch
! '> dante’s inferno

buffalo check
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