
Consuming raw or undercooked meat, poultry, seafood or shellfish may increase your risk of foodborne illness.

GLUTEN-FREE DINNER
Wednesday-Sunday | 5:00-8:00 p.m.

FOR THE TABLE

STARTERS & SALADS
Today’s Soup  
Cup 4 | Bowl 7

Ms. Sue’s Soup Beans
Cup 6 | Bowl 8

Simple Salad   			   10
Baby Greens, Cucumbers, Grape Tomatoes, 
Smoked Cheddar Cheese, Sherry Vinaigrette  

Winter Kale Salad 			   14
Kale Greens, Baby Spinach, Parmesan, Dried 
Cranberries, Sunflower Seeds, Granny Smith 
Apples, Lemon Parmesan Dressing * 

Baked Pimento Cheese	  	       13
Smoked Poblano Pimento Cheese*,  
Whipped Cream Cheese, Smoked Paprika,  
Gluten-Free Crackers  

Add grilled chicken to any salad 8

Pickled Garden Vegetables & Gluten-Free Rolls

ENTRÉES   includes two of our daily sides for the table

Grilled Chicken	 21
Grilled Chicken Breasts, Roasted Garlic
Cream Sauce
Add Uncle Charlie’s Country Ham 4

Slow Braised Short Rib	 42 
Dry Branch Short Rib with Veal  
Demi-Glace

Country Catfish	 22 
8 oz Grilled Catfish, Banana Pepper 
Remoulade*  

Vegetable Plate	 15 
Rotating Vegetables
Ask Your Server for Details

SIDES
Small Bowl.................. 7
serves two

Large Bowl.................. 9
serves four

*contains soy


