
COUNTRY CAVIAR 14
Loaded dip, beans, avocado, veggies, zesty home made sauce, house chips

L U N C H

STARTERS
FRIED GREEN TOMATOES 11 
Thick sliced, corrnmeal crusted, pimento cheese

GULF SHRIMP WRAPS 16
Butter poached, avocado spread, tarragon aioli, cayenne

FRIED GOAT CHEESE & JALAPENO HONEY 14
Four creamy goat cheese balls, lightly fried, panko crumbs, 
jalapeno infused honey

DEVILED DUCK EGGS 8
Smoked bacon, chives, pickled onion, Espellete

11
BBQ dry rub, house sriracha blue cheese

SOUPS, SALADS & SANDWICHES

FRENCH ONION SOUP 8 
Scotch Ale braised carmelized onions, beef & chicken 
broth, garlic crouton, gruyere.

BABY KALE & ROMAINE CAESAR SALAD* 14
Garlic & anchovy dressing, sourdough croutons, shaved 
parmesan

FARMERS SALAD 14
True Farms mixed greens, grilled corn, poach pears, 
sunflower seeds, crumbled bleu cheese, balsamic vinaigrette

STEAK & BRUSSELS SALAD* 21
Grilled Filet Tips, romaine, baby kale, bleu cheese, chopped 
bacon, cherry tomatoes, crispy brussels, red onion, herbed 
buttermilk dressing

SLOW BRAISED SHORT RIB GRILLED CHEESE 17
Buttered brioche, ancho chili short ribs, grand cru gruyere

PINEMOOR BURGER* 16
8oz burger, pimento cheese, crisp bacon, red wine 
shallot aioli

PULLED PORK BBQ 15
House smoked pork butt, crispy shallots, red cabbage slaw

VEGGIE BURGER 14
Veggie patty, avocado, lettuce, tomatoes, onions,
toasted bun  

ENTREES

*consuming raw or undercooked meat may increase your risk of foodborne illness

HOUSE WINGS

FILET & FRIES  
7oz Filet, house cut fries

CRAB CAKES 35
Two 4oz jumbo lump cakes, corn relish, spicy remoulade 

FRIED CHICKEN 22
Buttermilk soaked breast, wing, thigh, leg, sriracha blue
cheese, hot honey, coleslaw

PAN SEARED SALMON* 25
Wild rice, leeks, roasted corn relish, three pepper puree

29

SALMON & PECAN SALAD* 19
Pan seared salmon, dried cranberries, toasted pecans,
arugula mix, raspberry champagne vinaigrette 

BALT 15
Bacon, avocado, fried green tomato, smoked chipotle
aioli, toasted wheat bread

SPICY AVOCADO BURGER* 17
9oz burger, pepper jack cheese, chipotle aioli, bibb
lettuce, jalapenos, sliced avocado

NASHVILLE HOT CHICKEN 15
Crispy chicken, hot sauce, pickles, coleslaw

GRILLED ROSEMARY CHICKEN 14
Rosemary marinated chicken, smoked gouda
cheese, bibb lettuce, maple-mustard, bacon, tomato

and aged cheddar

Salad add ons : steak 7, chicken 5, goat cheese 5, gulf shrimp 6

SHARED SIDES
BRUSSEL SPROUTS 10
Crispy shallots, bacon & maple-mustard vinaigrette

SMOKED GOUDA MASHED POTATOES 9
Whipped with butter, garlic & cream

FIVE CHEESES TRUFFLED MAC 10
Parsley & smoked panko breadcrumbs

GRILLED ASPARAGUS 8
With garlic aioli

HOUSE CUT PARSLEY FRITES 6
Ketchup & truffle aioli

CAULIFLOWER MASHED 14
Sautéed with butter, lemon garlic & shallots

CUCUMBER SALAD 10
English cucumber, tomato, red onion, grilled corn

BAKED BEANS 8
bourboun bacon brown sugar


