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STARTERS SMALL SALADS
SIEIMI AND CORN HUSIHIPUTTIES $7.00 SIVIPLY SALAD $5.50
wilh i warn pimento choese mixeel buby preens, spiced peeans, dricd enmbuerrics,
PEACH SPIKED CRALRCAKES $9.00 | tomatoes and cueanthers wilh o sweel balsanic vinaigrelte
willt a roasted sweet corn sauee d a JACOR'S WEDGIE $56.50
spring onion eréme fraichoe erisp ieeherg woedpes with tomalos, applewoad smokod bocon
LOWCOUNTRY OYSTLERS "ROCKEFELLER" $9.00 | omud howse bhue cheese dressing
oysters on The hall shell baked with hraised groecos,
erisp bacon & pranke LANRGE SALADS
NEW ORLEANS SHRIM I $7.00 | SPINACI, ARUGULA & SALMON $12.50
in the shell souteed in gorlic wlssco tter herl grilled snlmon, cuelmbers, lemaloes, mesouite
CALAMARL 38,00 § erilled onions and shaved parmaesan with o peean vinaigiet e
Masly fried with o charred pepper atoli JUMBO SEARED SEA SCALLOPS £12.00
FRIED GREEN TOMATO TOWER $7.00 | house mixed buby grecns, ciramelized granny smith apples,
preen lomatoes and cajun craw(lsh carn salad ligpered tomataes, cuctnmbers and cruniblied bHlue eheese
and finished wilh o roasted rod peppoer coulis with a molasses vinaigrette
SWELT FOTATG CITNPS $6.00 | SKIRT STTAJK $12.00
with o warmn clamson blue cheese souee house mixed baby greens with lomaloes, cucutnbers,
ASPARAGUS "ITRITSY L6.00 Imscite ”ri]h::r] cmions and lresl mowzarella with o
temypura ried aspargus with o eajun aioli chimichurei vinaigretie
SOUTHERN FRIED QGUAIL 510,00 | GRILLED ASPARAGUS & GOAT CHELSE FRIUTTER $9.00
over choddar gril calies with o maple peean hrown louse mixed baby preens with o cileas herlr vinaigrette
butler und coramalized granny smilh apples topped with in over ensy fried epy
BEO DUCK SPRING ROLL $6.50
stuffed with enbbage, careols, goat cheese and SOTIrS
spring onions served with 4 sweet and sour pepper velish JACOB'S CIIOWDER £5.50
STEAMED MUSSELS  served with grilled Mreneh breid $9.00 [ made with cowntry ham, corn and polaloes
Tawso= ale and tomato broth add linguine $3.00 | topped with cornmul [ried aysters
Classic leman-herh and while wing . SO of the DAY %5.50
Crenmy yellow curry, spinach and host] chels daily ereation
KOQBE BEEF MEATLOAF [opped with a smoled tomato relish served over buttermilk mashed potatoes
wilted mustand preens and bacon willi eed eye gravy Lall”  $10.50 fulf $13.50
EOASTED STUFFED PORK TENDERLOIN poar and poal aliease stuffed, rollud in honey panlio horb epomby 6.60
finished with u pear-bourbon au poivee suuce served with hiuttermilk mashed potataes and grilled aspariagus
CAJUN TURKEY fried or grilled wrkey breast with sage brown butler savee, a drizzle of hlaek sbap melasses, $132.50
eranberry cornbread pudding and sauteed freen heins and Lomalocs
CRILLED SIKIRT STEAK topped with a voasted garlie blue cheese butter and a balsamie reduction served over $13.50
rillead sweet polato “steak frics” and sauteed green beans and tomatoes
LEMON HERE ROASTED SPLIT 1/2 CHICKEN {inished on Lhe grill and served with muc-n-cheese and prilled wucehini £13.50
BLACKENTD CATEFISLL with o crawlish tomato arugula sulad, yellow riee piriae and o drizele of spring onion ereme fraiche $13.50
SHRIMP-N-GRITS shrimp, andouille sausnge, peppers, oaions and tmatees in o Lisso eream sauce served over $14.00
goat cheese yrits topped wirh fried mustard greens
JACOR'S SHORT RIBS stout briised served over proat cheese prils with grilled asparagus und 4 nnlurat stoul gravy $15.00
ALICI'S PAN FRIED CHICKEN iron skillet southern fricd chicken with a peach ehutney and hutlermill rmashed potatocs with
rod ey gravy and wilted mustard greens md hacon half 310,20 full $13.50
CRILLED SALMON over mushed molasaes sweet potatocs will o green tomatg jus, roasted lomate salia $15.00
and a spinach and pecan pesto served with sauleed preen beans and tomatoes .
SAGE RUBEELD ROASTED LAME RACK served over buttermilk mashed polatoes, sauteed green booans and tomatoes, $19.00
Tgmh jus and a charred green tomalo-mint salsa verde
LOWCOUNTEY PAFLLA mussels, shrimp, scallops and white fish in a zesly tomate pot liquor over yellow rice pirlan 515,50
MAPLE BRINED GRILLED PORI CHOI topped wilh caramelized granny smith apples nnd o eides veloute gorvad with 214.00
melpsses sweel polaloes and grilled zwechini
CAROLINA GOLD BEQ PORI RIES over warr palate salad and southern corn eole slaw topped with flash fried onion ringd $15.00
KORE BLEE RURGER £ o2 kobe beef burper topped with pimento cheese, mesguile grilled onions $11.00

and smoked applewond hacon on a rustic bun served with house made potato chips

KRIED SEATOOL

flounder $12.50 shrimp $12.90
uysters $13.50 =scaseallops $13.50
combo any { ) £ 15.00
combo any {3 ) % 16.50

fried scafood served with tartar, cocktail suuce,
house made potato chips and southern sweet corn cole slaw

SIDES
all xidex $ 3.50 cach
cheesy stone pround grits
molusses mashed sweet potatoes
sauteed green beans & tomaloes
wilted mustard greens and bacon
sounthern sweet corn cole slaw

grilled zucchini
vellow rice pirla
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huttermilk mashed potatoes
boalced mac n' cheese
grilled asparagus

u
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