SMALL PLATES & GREENS
Spicy Crab Dip 12
For Two 17
lump crab, Sriracha, sherry, Old Bay, cream cheese,
toasted baguette, garlic olive oil

Pulled Duck BBQ 12
wine braised duck, apple cider barbecue sauce, garlic
confit, smoked gouda grits

Farmer’s Lunch 24
local cheeses & charcuterie, olives, whole grain
mustard, artisan bread

Spinach Greens 11
heirloom tomatoes, deviled eggs, smoked Berkshire
bacon, white balsamic vinaigrette

Mussels 12
garlic, white wine, butter, lemon, herbs, baguette

Spring Radish Salad 9
watercress, bib lettuce, arugula, watermelon radish,
blackberries, lemon vinaigrette

Stuffed Dates 9
Maytag blue cheese, smoked Berkshire bacon,
duck fat ranch

Magnolia’s Caesar 10
romaine, gouda, cashew, cornbread croutons

ENTREES
Southern Bell 19
stuffed sweet bell pepper, Basmati rice, lentils, creole tomato sauce, okra, onion, garlic, turmeric
Local Fish 29
herb beurre blanc, lemon, asparagus
Fish & Grits 28 Shrimp & Grits 29
blackened local, seasonal fish, smoked gouda grits, maple bourbon butter, scallions
Pan Seared Duck Breast 28
seasonal chutney, butter fried corncake, broccolini
Whole Roasted Poussin 24
jerk rub, baked macaroni & cheese
Bone-In Pork Chop* 26
12 oz glazed & grilled Virginia pork, braised collard greens, sweet potato
Pasture Raised Ribeye* 38
12 oz, grilled asparagus, parmesan roasted fingerlings, house steak sauce
Roast Lamb* 41
8 oz double chop, malbec reduction, rainbow carrots, mushroom bread budding

SIDES
Seared Brussels Sprouts 6
shallots, mustard seed
Grilled Asparagus 5
salt, pepper, olive oil
Smoked Gouda Grits 5
rich & creamy, steel cut
Mushroom Bread Pudding 6

Sautéed Broccolini 5
hen of the woods, garlic, lemon
Braised Collards 6
bacon, garlic, lemon
Roasted Sweet Potato 4
honey butter

Southern Spring Mushroom 8
sautéed hen of the woods, cremini
Rainbow Carrots 6
sautéed, olive oil, salt, pepper
Baked Mac & Cheese 6
cheddar, smoked gouda, parmesan
Roasted Parmesan Fingerlings 5

We are proud to use sustainably raised and grown ingredients from regional farms and purveyors. Our food is cooked fresh to
order from scratch and all desserts are house-made.
*consuming raw or undercooked meats, poultry, seafood, eggs, or shellfish may increase your risk of food-borne illness

