DINNER. £ MENU

SignaJrure Starters

Grits Fritters (39 10.95

Lried a;iago ﬁrH-s, tomato basil cream,
house chow chow

Fried Green Tomatoest 1495
pon seared shrimp, signature remoulade, parsley

Southwest Spring Rols 1395

black beans, charred corn, onions, peppers, cilantro,
pepper Jack cheese, house chow chow, chili c{ippinﬁ sauce

SignaJrure Sampler  12.95/person
a sampler of our signature starters.
includes one each of the grits Fritter,

Fried green tomato, and southwest spring roll

Salads

split salad charge +2
The Ultimate Iceberg (g?o) 1295

candied bacon, tomato confit, house made
boursin, bleu cheese vinaigreH-e,
balsamic syrup, gr'illed ciobatta

‘Grits" Coesar (gﬁ) 895

crigp romaine, creomy coesar dregsina,
ar'H-s croutons, parmesan, asiago crisp,
kalamata olive and roasted red pepper +apenade

Garden ( a?o) 895

crisp romaine, tomato, cucumber, carrot,
choice of dr‘ess‘ma

Vidalia ( Q—PO) 995

spring mix, dried cronberries, spiced pecans, bleu cheese

crumbles, sweet vidalia onion vinaigr'eHe

GRITS
CAFE .
Appe’rlzers

Grits Martint (gilo) 1495

creomy stone 3round grits, applewood bacon,
pon seared shrimp, mushroom cream, POY‘GIBY

Gringer Soy Ahi Tuna*x (a?o) 2295

cucumber relish, wasabi aioli, drunken teriyoki,
crispy Live spice Llatbread, microgreens

BBQ Pork Rinds (gil) 195

pimento cheese, bacon habanero jom

Shrimp Cocktail (g8) 395

shrimp poached in a traditional French court-bouilon
(seafood poaching liquid of lemon, white wine and herbs)
served with our house-made tomato relish.

American Wagyu Beef Carpaccio (gm 795

thinly sliced snake River Farms Americon Wagyu beef topped
with green tomato relish, shaved Parmesan, brined green
peppercorns, and Fresh herbs. Finished with whole-grain mustard
aioli, extra virgin olive oi, and toasted benne seeds

Soup_s
Soup of the Day 895

‘Grits" Onion Soup (g?o) 1095

yellow onions, beel broth croutons, swiss cheese

House Tomato Basil with Fritters (ﬁﬁo) 1295
creamy tomato bisque with bosil ond croutons
served with a side of grit Lritters For dipping

Entree Salads

split salad charge +2

Ihcludes your choice of chicken salmon, or shrimp

‘Grits' Caesar | Garden | Vidaia 1995

U}
GEORGIA
grown

+47 for split plates | 20% gratuity will be included For parties of six or more
*Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase your risk of Food borne ilness. .
gf— = g|u+en—4:riendly with glu+en—l:ree ingredients but possible cross-contamination in Fryer;
ﬂPo = 3Iu+en—$ree option available with g!u-fen—?ree ingredients and no cross-contamination in preparation.
Al dishes cooked to order. Please inform your server of any Lood dlerges or intolerances.
We impose a surcharge of 3% on the transaction amount on credit card purchases, which is not @reaJrer than our cost of acceptance.
We do nhot surcharge debit cards or ai—@w‘ cards.



Siana+ure Entrees Seasohal Entrees

Smoked Double Thick Pork Chop* 3795 Pan-Seared Rainbow Troutt (ﬁ-Po) 3795
hone\/—dgon rubbed, hickory smoked chop, Pan-seared rainbow trout served over
'vl1t" mac and cheese, fried green tomatoes, herb butter creamy Parmesan aond herb grits, Linished with

a lemon-garic blue crab creom sauce and vege’ralale du jour

Praline Chickent 3195

pecan and panko coated, mushiroom blend, spinach and creom CriGPY Pressed Duck ConFitt (ﬁ‘C’O) 4195
cheese stulfed, herbed goat cheese potato croquette, crispy, pan-seared duck confit served over
candied pecans, cafeé au lait, vegeJrable du jour a bed of soui-hern—inspired three-bean cassoulet

(butter beans, pinto beans, and heirloom Sea Island Red Peas),
slow-simmered with duck fat and Finished with
a rich duck reduction and crispy country ham

Shrimp ond Grits* (ﬂllo) 3095

southern Fried shrimp and blackened shrimp,

charred corn and andouille stone ground grits,
red tomato relish, vegetable du jour Shrimp Purloo (Low Country Risotto)* (gFo) 2995

Pan-seared shrimp served over Carolina Gold rice simmered with
andouiile sausage, onions, bell peppers, celery, aond garic

Blackened Salmont (aﬁo) 3495

andouille sausage, Sea Island red pea, Carodlina Gold Rice
hoppin’ john, smoked tomato vinaigrette, okra fries,
micro greens, vegetable du jour

Pasta

Blackened Chicken Pesto Penne 2895 Shrimp Pomodoro 2795
blackened chicken breast, wilted spinach, heirfloom Pan—sear‘ed shrimp, roasted tomato, garlic,
tomato, creamy basil pesto souce olive ai, basi, sherry vinegar, Iinguine

substitute blackened salmon or shrrimp +2

Steakhouse

Rocking Chair Ranch 6495 Center Cut Fiet Mignont 5895 Steak & Shrimp* 4895
G r‘ase—Fed Ribeyex* 9rilled to order, ydken 60]5{ NY 9+rip grilled to order, onion rin@
griled to order, yukon gold mashed mashed potatoes, au POi‘_/re' pan-seared shrimp, mashed potatoes,
potatoes, maitred butter, maitred butter, vegetable du jour (f]pO) garlic vin blanc, vegetable du jour (3?0)

vegetable du jour (ﬂ‘po)

Steak s+yles

Southern 1095 For‘ager 1095 French Onion 1095
pimento cheeese house-made boursin caramalized onions
candied 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, shelfish or eggs may increase your risk of Food borne ilness. .
gf— = g|u+en—4:rier\dly with ﬂ|u+en—l:ree ingredients but possible cross-contamination in Fryer;
ﬂPo = ﬁlu+en—{:ree option available with ﬂ|u+en—43ree ingredients and no cross-contamination in preparation.
Al dishes cooked to order. Please inform your server of any Lood dlerges or intolerances.
We impose a surcharge of 3% on the transaction amount on credit card purchases, which is not @rea’rer than our cost of acceptance.
We do nhot surcharge debit cards or ai-pw‘ cards.



