
Spicy Crab Dip  10
lump crab, Sriracha, Old Bay, 

cream cheese, toasted baguette

Fried Oysters* 10
honey chipotle, buttermilk ranch, 

bleu cheese crumbles

Deviled Eggs  8
cage free eggs, pimento cheese 

whipped yolks, candied 
bacon, pickled okra

Stuffed Dates  9
blue cheese, applewood smoked 

bacon, buttermilk ranch

Sweet Corn Loaf  6
Virginia ham butter, serves 2

Fried Green Tomatoes 10
local tomatoes, pimento cheese 

warm bacon vinaigrette,

Southern Hearts of 
Romaine 10

house Caesar dressing, 
cornbread croutons, smoked 

gouda cheese

Strawberry Field Greens 10  
mesclun greens, local 

strawberries, goat cheese, 
candied pecans, strawberry 

vinaigrette, balsamic reduction 

BLT Salad  10 
Bibb lettuce, heirloom tomatoes, 

Nueske’s smoked bacon, 
sourdough croutons, buttermilk 

herb dressing 

FIRST

SUPPER

Hoppin’ John  21
Carolina gold rice, black eyed peas, sweet  

onion, bell pepper

Rainbow Trout*  34 
haricot verts, Lyonnaise potatoes, pistachio 

gremolata, brown butter emulsion

Fish & Grits 26  OR  Shrimp & Grits  29
fried local blue catfish

OR   
jumbo Gulf shrimp

tasso gravy, smoked gouda grits

Braised Short Rib Stroganoff  28
12 hr. braised short rib, pappardelle pasta, 
roasted mushrooms, Marsala cream sauce 

Magnolia’s Cajun Roasted Chicken 24
10 oz. Statler breast, Cajun dry rub, tasso

gravy, dirty rice, collard greens 

12 oz Bone-In Pork Chop*  30
24 hr. brine, molasses glaze, sweet potato 

puree, collard greens

8 oz Filet Mignon*  38
whipped potatoes, roasted Brussels sprouts

Meatloaf  24
beef/pork blend, cheddar/bacon whipped 
potatoes, crispy baguette, red wine demi-

glace

SOUTHERN SIDES

$7

Maple Roasted Brussels 
Sprouts  

shallots, mustard seed, maple 
syrup, Neuske’s bacon lardons

Stone Ground Yellow Grits  
smoked gouda 

Braised Collard Greens
Neuske’s bacon, apple cider 

vinegar, chilis

Dirty Rice  
Carolina gold rice, spiced beef, 
chicken livers, peppers, onions

Creamy Mac & Cheese  
three cheese béchamel, bacon, 

scallions

Lyonnaise Potatoes 
pee wee potatoes, mustard 

shallots, smoked bacon, chives

SUNDAY
Meatloaf 17

custom blend beef, 
cheddar bacon 

whipped potatoes, 
crispy baguette, 
short rib gravy

* May be served raw or undercooked. Consuming raw or undercooked eggs, meat and fish may increase your risk of food-borne illness

WEDNESDAY
Southern Style 

Fried Catfish  17
cornmeal fried blue 

catfish, dirty rice, 
spicy remoulade, 

collard greens

TUESDAY
12oz Pork Chop 17
24 hr. brine, molasses 
glaze, sweet potato 

puree, maple roasted 
Brussels sprouts 

THURSDAY
Cajun Roasted 

Chicken  17
Cajun dry rub, tasso

gravy, dirty rice, collard 
greens

FRIDAY & 
SATURDAY

Three Course Steak 
Dinner 45

Caesar Salad, 8 oz. 
filet, & dessert of 

choice

DAILY SPECIALS

Events
TUESDAY HALF PRICED WINES

half off bottles of wine
with entrée purchase

WHISKEY WEDNESDAY
half off Whiskey Flights

THURSDAY LOCAL BREWS
$4 Port City Beers

Tuesday-Friday

HAPPY HOUR 5:30-7:00PM

$6 Punch
$6 Craft Beer
$8 Wine Glass
$7 Bar Bites

please ask about daily selections 

SALADS 


