Award Winning She Crab Soup
6/cup | 9/bowl

Roasted Pumpkin & Andouille Sausage Soup
6/cup | 8/bowl
Warm Brie Cheese 12
Pecan Brilee, Fig Preserve, Grilled Baguette, Herbed Balsamic

Fried Green Tomatoes 11
Pimento Cheese, Stone Ground Grits, Tomato-Bacon Jam

Spinach Salad 10
Goat Cheese, Red Onions, Candied Pecans, Raspberry-Balsamic Vinaigrette

Caesar Salad 10
Romaine, Shaved Parmesan, Garlic-Herb Croutons, Creamy Caesar Dressing
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Roasted Turkey 27
Cornbread-Sage Stuffing, Haricot Verts, Garlic Mashed Potatoes
Cranberry Chutney, Giblet Gravy

Queen’s Barbeque Shrimp & Grits 29
Southern Comfort Barbeque Sauce, Applewood Smoked Bacon
Cheddar Cheese, Green Onions

French Cut Pork Chop 30
Maple-Bacon Butter, Candied Sweet Potato Mash, Collard Greens, Crispy Onion

Grilled NY Strip 33
Smashed Potatoes, Grilled Asparagus, Garlic Cremini Mushrooms
House-made Steak Sauce

Garden Vegetable Sauté 26

Spaghetti Squash, Local Tomatoes, Baby Spinach, Summer Squash
Cremini Mushrooms, Sweet Corn, Vidalia Onions, Garlic & Herbs
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All Desserts $8
Pumpkin Pie with Cinnamon Ice Cream
Warm Bread Pudding with Vanilla Bean Ice Cream
Bourbon Caramel Bourbon Pecan Pie with Vanilla Bean Ice Cream, Chocolate Sauce
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