DINNER £ MENU

GRITS
CAFE

SianaJrur'@ Starters

arits Fritters (341) 1095

Lried asiogo grits, tomato basil cream,
house chow chow

Fried Green Tomatoes*t 1495

pon seared shrimp, signature remoulade, parsley

Southwest SPrinﬂ Rolls 1395
black beans, charred corn, onions, peppers, cilantro,
pepper Jack cheese, house chow chow, chili diPPinﬁ sauce

Sigr\aJrure Sampler 1295 /Persor\
a sampler ok our ;iﬁnaJrure starters.
includes one each of the grits Fritter,

Fried green tomato, ond southwest spring rol

Salads

split salad charge +2
The Utimate Iceberg (6430) 295

candied bacon, tomato confit, house made
boursin, bleu cheese vinaiﬁreHe,
balsamic. syrup, ﬁrilled ciabatta

‘Grits" Caoesar (34:) 895

crisp romaine, creamy coesar dre;;inﬁ,
ﬁriJr; croutons, parmesan, a;iaﬁo crisp,
kalamata olive and roasted red pepper +apenade

Garden (3430) 895

crisp romaine, tomato, cucumber, carrot,
choice of dre;;inﬁ

Vidalia ( 34:0) 995

spring mix, dried cranberties, ;Piced pecans, bleu cheese
crumbles, sweet viddiia onion vinaiﬁreHe

i
GEORGIA

grown

Agpe’rizers

Grits Martinix (34:0) 1495

creamy stone ﬁround grits, aPPlewood bacon,
pon seared shrimp, mushrroom cream, Parsley

Ginger Soy Ahi Tunat (gllo) 2295

cucumber relish, wasabi aiol, drunken +eriyaki,
crispy Five spice Llatbread, micrrogreens

BBQ Pork Rinds (341) 195

Pimerﬂ-o cheese, bacon habanero Jom

Summer Burrata Salad (34:0) 1695

burtata with marinated tomato, cucumber,
and onion served with toasted cidbatta

Soups

Soup ofF the Day 895

‘Grits" Onion Soup (34:0) 1095

yellow onions, beef broth croutons, swiss cheese

House Tomato Basil with Fritters (31%) .95

creamy tomato bisque with basil and croutons
served with a side of grit Lritters For dippinﬁ

Entree Salads

split salad charge +2

Includes your choice of chicken, samon, or shrimp

‘Grits' Coesar | Garden | Vidaia 1995

+$7 For split plates | 20% gratuity will be included For parties of six or more
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of Food borre ilness. .
ﬁP = ﬁlu’ren-Priendly with ﬁlu’ren-Pree ingredients but possible cross-contamination in Pryer;

ﬁPo = ﬁlu’ren-Pree option availdble with ﬁlu’ren-Pree ingredients and no cross-contamination in preparation
Al dishes cooked to order. Please infForm your server of any food dlerges or intolerances.

We impose a ;urcharﬁe of 3% on the transaction amount on credit card purchases, which is not ﬁreaJrer than our cost of acceptance.
We do not surcharge debit cards or ﬁiPr cards.



SianaJrur@ Entrees Seasohal Entrees

Smoked Double Thick Pork Chop* 3795 aulf Red Fisht (gFo) 3595
honey-dijon rubbed, hickorry smoked chop, blackened, heirloom Carolina Gold Rice,
'bIt" mac and cheese, Fried green tomatoes, herb butter Fresh tomato and okra stew
Praline Chicken 3195 Pork Belly Succotash* (gFo) 3795
pecan and panko coated, mushi-oom blend, spinach and cream crispy pork belly, parmesan herb grits,
cheese stulfed herbed goat cheese potato croguette, sweet corn succotash with peppers, onions,
candied pecans, cake au lait, vegetable du jour and peas, drizzled with apple gostrique
Shrimp and Gritsx (34:0) 3095 Vegetable Risotto (3?0) 2695
southern Fried shrimp and blackened shirimp, heirloom Carolina Gold Rice,
charred corn and andoille stone ground grits, roasted mushi-ooms, green peas, chevre

red tomato relish, vegetable du jour
add Pan—;eared chicken, sdmon, or shrimp +8

Blackened Salmon* (3430) 3495

andouiille sausage, Sea Island red pea, Carolina Gold Rice
hoppin’ john, smoked tomato vinaigrette, okra Lries,
micrro greens, vegetable du jour

Pasta

Blackened Chicken Pesto Penne 2895 Shrimp Pomodoro 2795
blackened chicken breast, wited spinach, heirloom Pan—;eared shrimp, roasted tomato, garlic,
tomato, creamy basil Pe;+o sauce olive ail, basi, sherry vinegar., linﬁuine

substitute blackened salmon or shrimp +2

Steakhouse

Rockina Chair Ranch G495 Center _Cu+ Fiet Mignont 5895 Steak A Shrimp* 4895
Gross-Fed Ribeyer griled to order, ytkon gold NY strip griled to order, onion ring

ﬁrilled to order, yukon ﬁold mashed mashed potatoes, au poivre,

on-seared shrimp, mashed potatoes,
potatoes, maitre'd butter maitre'd butter, vegetable du jour (ﬁPo) P P P

garlic vin blanc, vegetable du jour (ﬁPo)
vegetable du jour (ﬁ—(:o)

Steak 5+er9

Southern 1095 Forager 1095 French Onion 1095
pimento cheeese house-made boursin caramadlized onions
condied bacon sauteed mushrooms melted swiss cheese

+$7 For split plates | 20% gratuity will be included For parties of six or more
*Consuming raw or undercooked meats, poultry, seafood, shellFish or eggs may increase your risk of Food borre ilness. .
ﬁP = ﬁlu’ren-Priendly with ﬁlu’ren-Pree ingredients but possible cross-contamination in Pryer;
ﬁPo = ﬁlu’ren-Pree option availdble with ﬁlu’ren-Pree ingredients and no cross-contamination in preparation
Al dishes cooked to order. Please infForm your server of any food dlerges or intolerances.
We impose a ;urcharﬁe of 3% on the transaction amount on credit card purchases, which is not ﬁreaJrer than our cost of acceptance.
We do not surcharge debit cards or ﬁiPr cards.




