
Kale Salad V

Vermont sharp cheddar cheese, apples, cornbread 
croutons, red onions, house-made moonshine raisins, 
cider vinaigrette   14

Iceberg Wedge 
house-smoked bacon, baby iceberg lettuce, charred 
corn, tomatoes, avocado, house-made buttermilk 
ranch dressing   14

Butter Lettuce & Grilled  
Mango Salad V 

char-grilled mango, smoked pecans, tomatoes,  
onions, benne seed dressing   14

Garden Greens & 
Tree Nut Salad
grilled farmers cheese, beet pickled shallots,
jicama, mint, cilantro, oregano, tarragon,
tree nut vinaigrette  16

Gem Lettuce & 
Watercress Salad
crispy quinoa, gremolata, garlic chips, morning
farmers egg, smoked paprika,
creamy dill vinaigrette  16
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settle in with some of our fan favorite Southern starters

Fried Green Tomato BLT    
house-smoked pork belly, pimento cheese,  
smoky tomato jam, frisée, lemon vinaigrette   14

Sweet Corn Hush Puppies  
Creole remoulade, honey butter    14 

Deviled Eggs GF 
dill, chives, smoked trout roe   9 

 

Black-Eyed Pea Hummus   
pimento baba ganoush, basil oil,  
Southern crackers   14

Popcorn Shrimp     
brown butter, bacon salt   16

STARTERS

Mama’s Biscuits V  
honey butter, house-made jam   8

Smoked Brisket Biscuits 
house-made bbq sauce   15

Crispy Chicken Biscuits              
pepper jelly   14

BISCUITS

FAVORITE SIDES

Macaroni & Cheese V 
five artisanal cheeses, crispy herb crust   12

Grits V   
Nora Mill grits, Vermont sharp cheddar cheese   9

House Fries 
house-made buttermilk ranch, bacon salt   10

Skillet Cornbread 
Vermont sharp cheddar cheese, bacon, jalapeño,  

honey butter   10

Roasted Cauliflower V 
pickled mustard seed chimichurri    10

grilled catch   MP 

Finishing Touches
seared shrimp   8grilled or fried chicken   6 pork belly   6skirt steak  12

LOCAL ORGANIC GREENS



Spiced Watermelon GF/V     
local citrus, fresh mint   8

Crispy Brussels GF/V 
local spiced honey    12

Southern Street Corn GF

chipotle crema, farmer’s cheese, Fresnos, bacon   10

Collard Greens GF 
pot likker   10

Santa Monica Farmer’s Market V

seasonal rotation   10

Mama’s Mashed Potatoes    
fresh chives   10

St. Louis Style Pork Ribs GF  
hickory smoked, house-made bbq sauce   32

Shrimp ‘n’ Grits 
seared shrimp, roasted tomatoes, country ham, red onions,  
Nora Mill grits, PBR veal jus   28

Grilled Fresh Catch 
Chef’s seasonal preparation  MP 

Sweet Tea Braised Short Rib GF 
stone ground grits, roasted carrots   38

Prime Creole Spiced NY Strip Steak
crispy fingerling potatoes & brussels sprout hash, brown butter 
pickled mustard seed chimichurri   44

Lobster Mac & Cheese
whole lobster, five artisanal cheeses   MP

     Lewellyn’s Fine Fried Chicken    
½ of our famous bird served with honey hot sauce   26

Chicken ‘n’ Watermelon ‘n’ Waff les
cheddar cheese waffle, spiced watermelon   36

The Whole Bird
honey hot sauce, spiced watermelon, 

cheddar cheese waffle, bourbon maple syrup   62

     Herb Roasted Bird    
airline chicken breast, farro, lemon, root vegetables, 

caper parsley vinaigrette   26

CHICKEN COOP

PLATES

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of a foodborne illness.  
Note: some food items prepared may contain nuts or trace amounts of nuts. Alert your server with any concerns.

GF= Gluten Free          V=Vegetarian      Please ask your server about vegan options. 
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SIDES & SNACKS


