APPETIZERS

BAKED BRIE $7
sligh’c]y wilted weclges of brie ’coppecl with

pepper jam and crushed pecans served with

cruckers

FRIED OKRA $6
crispy cleep-friecl okra served with our

signature comeback sauce

PICKLED PIMENTO CHEESE $6

pimento cheese made with pick]ecl pimentos

served co]d. ClnCl Wl‘tl‘.l. cracl:ers

CHEESE BOARD
seasonal cheese board with 3 different kinds

of cheese served with pickled seasonal

$13

vegetables, pecan butter, cranberry pepper

jam, and crackers

CRISPY BRUSSELS $5

friecl brusse]s sprou{s {OSSEC]. in a cranberry

pepper jam and crushed walnuts

CRISPY SALMON* $6

fried salmon chunks covered in an o.pple

CiClEl’ vinego.r glaze and flo.x seecl

MASALA CAULIFLOWER STEAK $6

cauliflower s’teal: pan seare& in our masala

mix {oppetl with honey turmeric yogurt,
crushed nuts, and fresh herb

SALADS

BARRISTER'S CAESAR WHOLE $11
mixed greens tossed in our creamy caesar HALF $6
dressing, topped with shredded parmesan

and croutons

ROASTED BEET WHOLE $11
mixed greens tossed in arugula honey HALF $6
vinaigrette topped with roasted beets,

orange slices, goat cheese crumbles, and

crushed walnuts

BARRISTER'S HOUSE WHOLE $11
mixed greens tossed in a truffle balsamic HALF $6
vinaigrette topped with roasted sweet

potato, sliced apple, Midnight Moon goat

cheese, and crushed walnuts

BLT WHOLE $11
mixed greens tossed in ranch dressing and HALF $6
topped with blue cheese crumble, diced

tomato, and bacon bits

SPINACH WHOLE $1
spinach tossed in Dijon vinaigrette ’copped HALF $6
with red onion, boiled eggq, bacon, shiitake
mushroom, and bacon bits

ADD A PROTEIN

CHICKEN (FRIED OR GRILLED) $5
FISH (SALMON or SHRIMP) $7
STEAK $8

SIDES 54

BRUSSELS MASHED POTATOES
GRITS ROASTED VEG
COLLARDS GREEN BEANS

FRIES SWEET POTATO MASH

SANDWICHES

SERVED WITH YOUR

CHOICE OF A SIDE

BURGER*

6oz grilled patty topped with lettuce, tomato,
caramelized onion, yellow cheddar, mayo on a

potato bun

FRIED CHICKEN SANDWICH
8 oz cleep-friecl chicken breast served with

buttermilk ranch, lettuce, tomato, and picklecl

onions on a potato bun

PULLED PORK
6 oz of braised pork cooked in our BBQ glaze

’foppecl Wlf]’l comeback sauce ancl served on a

potato bun
GRILLED CHEESE

yellow cheddar, feta, tomato slices served on

searecl sour&ough

THANKSGIVING SANDW!ICH
6 oz grillecl thick cut ’curl:ey slices, Jcoppecl with
cranberry mayo, arugula, NY sharp cheddar

cheese on sourdough

$12

$12

$n

$10

$n

ENTREES

SALMON*

8oz pan-seured, skin-on salmon served over
carrot puree, masala rice, ’coppecl with

sunflower seed pesto

SHRIMP

8 oz sautéed shrimp served with fried sweet
potatoes, broccoli rabe, bacon, and covered in a

ialapeno o.pple vinaigrette

DUCK*
80z pan-seared duck breast served over sautéed

shiitake mushrooms, butternut squash, arugula,

and ’copped with spicy orange honey

CATFISH

10 oz deep fried catfish served over tomatoes

and okra on top of herbed Carolina gold rice

CHICKEN FRIED CHICKEN

8 oz cleep fried chicken served over grits and
collard greens, Jcoppecl with cranbeny pepper

jam

SHAKSHUKA*

mixed vege’ta]oles sautéed in spicecl tomato

sauce topped with a poached egg and served
with grilled bread

PORK CHOP*

10 oz grilled pork chop served with sweet mashed
potatoes, collard greens, and Jcopped with spicecl

applesauce

NY STRIP*

12 oz grilled NY strip served with truffle mashed
potatoes and a miso maple glazed carrots and

cauliflower

RIBEYE*

12 oz grilled ribeye served with polenta, and

balsamic sautéed green beans

$24

$24

$28

$24

$21

$18

$26

$35

$35

*ltems may be ordered raw or undercooked. Consuming raw or undercooked
meats, poultry, shellfish, or eggs may increase your risk for foodborne illness.



