RUSTIC EUROPEAN CUISINE

UIS
WITH DEEP SOUTHERN ROOTS

"WO0OD FIRED KITCHEN

-

LUNCH MENU
SPRING 2025

2l S
" (11A.M. - 2P.M.)
MONDAY |15
fried pork chop, rice, gravy, braised greens
TUESDAY |15

;é southern fried chicken, mac & cheese
WEDNESDAY |15

chicken enchiladas, refried black beans

THURSDAY |15

meatloaf, mashed potatoes

FRIDAY |15

\/ chef's choice tacos, house chips

]
/N

&

SMALL PLATES

FOCACCIA 7
chili flakes, parmesan, olive oil

SMOKED TUNA DIP 15
olive oil, saltines, wontons

SEAFOOD SPINACH DIP 17
shrimp, crawfish, artichoke, spinach, garlic & chili flatbread

WOOD FIRED OYSTERS* 19/29
Pernod, garlic, lemon, chili, parmesan, focaccia

FRIED GREEN TOMATOES 14
remoulade, jumbo crab

CHARCUTERIE & CHEESE BOARD 18/22
chef’s choice of 4 or 6

CHICKEN WINGS MKT
bourbon maple glaze

SOUP & SALADS

CHICKEN & SAUSAGE GUMBO 9
jasmine rice, scallions

SOUP OF THE DAY MKT

ICEBERG WEDGE 14
tomato, scallions, bacon, blue cheese, radish, charred onion
ranch

CAESAR* 14
romaine, parmesan, croutons

COMEBACK COBB 20
romaine, avocado, tomato, feta, crispy onion, egg, bacon,
comeback dressing

BOURBON 17
spring mix, cherry tomato, cucumber, toasted almond, dried
cranberry, goat cheese, bourbon vinaigrette

ROTISSERIE HALF CHICKEN 24

braised greens; choice of: bourbon maple glaze OR
house bbq sauce, Alabama bbq sauce OR
chimichurri

STEAK FRITES* MKT
truffle fries; choice of: garlic butter OR chimichurri

SIMMONS CATFISH 19
truffle fries, tartar sauce; choice of: fried OR blackened

REDFISH “FISHERMAN STYLE” 21/30
cauliflower, lemon, olive oil, garlic

GRILLED SALMON 24
garlic spinach, maitre d’ butter

NOLA BBQ SHRIMP & GRITS 26
gouda grits, lemon, garlic, butter

SEAFOOD PASTA 30
shrimp, crawfish, sausage, tricolor peppers, parmesan, creole
seafood cream sauce

LASAGNA 21
bolognese, spinach, bechamel, tomato, cheese

VEGETABLE PLATE 20
choose four sides; we support local farmers when possible

*WE CANNOT GUARNATEE STEAKS OR CHOPS
ORDERED MEDIUM WELL OR ABOVE

SIDES 5

ROASTED CAULIFLOWER GARLIC SPINACH
SHIITAKE MUSHROOMS GOLDEN BEETS
ROASTED ASPARAGUS BUTTER BEANS
PANCETTA MAC & CHEESE GOUDA GRITS
BRAISED GREENS TRUFFLE FRIES

PIZZETTA

MARGHERITA 12
tomato sauce, mozzarella, basil
add: pepperoni 3

sausage 3

chicken 6

supreme 6

VEGGIE 14
basil cream sauce, sundried tomato, golden beets, shiitake
mushroom, red onion, Manship cheese

BBQ CHICKEN 18
housemade bbgq, red onion, smoked chicken, Manship cheese,
Alabama white bbq

PHILLY CHEESE STEAK 18
queso cheese sauce, flat iron steak, white onion, tricolor
pepper, Manship cheese

SUB.ON'ANY PIZZETTA: gluten-free crust 3

SANDWICHES strvED W/TRUFFLE FRIES

BLACKENED CHICKEN 16
green goddess, lettuce, avocado, bacon, brioche bun

“JUICY LUCY” BURGER* 15
two 3o0z. beef patties, caramelized onion, pickle, Duke’'s mayo,
mustard, American cheese, brioche bun

BLACKENED CATFISH WRAP 17
sundried tomato wrap, remoulade, pickle, lettuce, tomato

SHRIMP OR OYSTER P0-BOY* 18
french bread, lettuce, tomato, remoulade

*SUBSTITUTIONS & ADDITIONAL
SAUCES/DRESSINGS AVAILABLE FOR UPCHARGE

“ALL PARTIES OF 5 OR MORE SUBJECT TO
20% GRATUITY

*ALL OUTSIDE DESSERTS SUBJECT TO $3/PERSON
CHARGE

TIFFANY BOBBS ClcictWonager) Sommelle

TIFFANY PALMER Zucdie (4f

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness, especially if you have certain conditions






