
F�sh Kitchen.

LUNCH MENU

cocktail hour m-f 5-8pm | sunday brunch 10am - 3pm | join us on facebook and twitter!
visa, master card, discover, american express | 18% gratuity for parties of 8 or more

BIG CaesAr crisp romaine, croutons, parmesan cheese, creamy caesar dressing      9.95      add chicken 3.95    add steak 4.95    add shrimp 4.95 Grilled 
Steak Salad blue cheese, fresh corn, caramelized onions, raspberry vinaigrette      15.95

Grilled Salmon Salad roasted beets, goat cheese, walnuts, orange vinaigrette      15.95
Cobb Salad crisp greens, blue cheese, avocado, pulled chicken, egg, tomato, bacon, ranch dressing      15.25

Entrée Salads

Broccoli	 4.00
Sautéed SpinacH	 4.00
Creamy Grits	 4.95
Wild Mushroom
Sweet Potato Hash	 5.25

Aged White Cheddar
Macaroni & Cheese	 6.25 
Mashed Potatoes	 4.00
French Fries	 4.00
Asparagus	 4.50

Stewed Green Beans	 4.50 
Haricot Verts	 4.95
Gratin Potatoes	 6.95
Maple whipped yams	 4.25 

sides

Miss Verba’s Pimiento Cheese old family recipe      6.95
GEORGIAN GRITS CAKE mushrooms, country ham, bacon butter sauce, baby arugula      7.25

MISS ELLIE’S FRIED GREEN TOMATO ranch dressing, Smoky Mountain Pepper Jam, bread and butter pickles      7.95
The Wedge salad bacon, tomato, blue cheese, creamy ranch dressing       7.95

BBQ PORK SPARE RIBS creole spice-brown sugar rubbed, BBQ sauce      7.95
crispy CATFISH FINGERS coleslaw, tartar sauce, lemon wedge       8.95

Crab and Spinach Dip cream cheese, white cheddar, warm Ciabatta bread      10.95
CAPE FEAR SCALLOPS creamy grits, bacon studded butter sauce      9.95

TUNA AND CRAB TARTARE sushi grade tuna, jumbo lump crab, spicy avocado dressing, mango, cilantro, seaweed salad      12.95
Truffle-Honey Wings marinated with black pepper soy sauce, garlic, brown sugar, honey, finished with white truffle infused honey      7.95

Seared Ahi Tuna pepper crusted sushi grade tuna, Thai chili avocado sauce, pickled cucumber and red onion      9.95

Small Plates

Summer Restaurant Week Winner 2010

Summer Restaurant Week Winner 2011

Coffee
Decaf coffee

Espresso
Cappuccino

Cheerwine
Arnold Palmer

Iced Mocha
Latte 

ICED tea–REGULAR
SWEET PEACH TEA
PINK LEMONADE

Coca-cola
Diet Coke

Stewart’s Rootbeer
Sunkist Orange

7–up
Ginger Ale

Tonic

non-alcoholic beverages

Soup of the Day      7.25
Fire Roasted Tomato Soup       6.95

House Salad field greens, tomatoes, parmesan cheese, balsamic vinaigrette     6.25
Caesar Salad parmesan cheese, croutons, creamy caesar dressing      6.95

Goat Cheese Salad field greens, goat cheese, orange vinaigrette      7.95
Shake Shack Shrimp buffalo tossed shrimp, blue cheese dressing      8.95

Asparagus Frites Smokey Mountain Pepper Jam     6.25

Soup, Snacks, Starter Salads

Chef Neal Langermann
Chef of the Year Washington DC 2001
Multiple Invitee to the James Beard Foundation
Guest Chef at 2002 Southern Foods Symposium

Grilled Chicken Sandwich baby arugula, guacamole, tomato, Big Marty Roll      9.95
creekstone farm Angus Burger certified angus, lettuce, tomato, burger sauce, ciabatta roll      9.95      add cheese   .50    add bacon   .75 

Blackened Chicken Wrap chipotle ranch, bacon, lettuce, tomato, cheddar cheese       9.95
Turkey Apple Brie sliced turkey, Granny Smith apples, brie cheese, Smokey Mountain Pepper Jam, raisin bread      10.95

Prime Rib Melt caramelized onions, horseradish mayonnaise, ciabatta      10.95
Turkey Burger pepper jam mayonnaise, arugula, tomato, bun       10.95

Grilled Tuna pepper jam mayonnaise, mesclun lettuce, toasted wheat      10.95
BBQ Pulled Pork cider braised & simmered in BBQ sauce, cheddar cheese, potato roll      9.95

SandwicheS
served with fries, coleslaw or fresh fruit

Steak Frites New York strip, seasoned fries, garden greens, sourdough bread      16.95
Charleston Shrimp & Grits tomatoes, Andouillie sausage, buttery clam broth, creamy grits      14.95

p.e.i. sTEAMED Mussels garlic, herbs, buttery clam broth….15.95, chef’s marinara sauce      16.95
Chicken mac aged white cheddar cheese, blackened chicken, diced tomatoes      12.95

three sides choose any three entrée sides      10.95

FULL Plates

About Our Grits
Our grits hail from the mountains of Georgia. They 

are known as “heirloom grits” due to the natural 

pollination of the plants. Once harvested, they are 

taken to a local mill to be stone ground, then shipped 

directly to us. Chef Neal adds his special touch while 

still preserving the character of the grit.


