
choice of:  Low country boil, Garlic Butter, or Spicy Garlic Butter

No Substitutions on boil combos

sweet hotlanta, salsa buffalo honey yuzu lemon pepper

HERB-SEASONed FRIES
crispy fries tossed with herbs 

add truffles & parmesan | +$2

PEI MUSSELS
pan roasted mussels, white wine garlic broth,  fresh

basil, peppadew & Calabrian peppers, toasted
ciabatta, applewood smoked bacon | $16.95

 add extra bread +$1.95

GOUDA GRIT FRITTERS
smoked gouda grits, flash fried fritters

bacon-onion jam, citrus vinaigrette $11.95

SHRIMP & GRITS
Sautéed shrimp, pork andouille sausage, smoked gouda grits,

tomatoes, corn, okra crisps, chives, creole sherry bisque | $25.95
sub scallops + $9 or sub fried catfish  +$2

FRA DIAVOLO LINGUINE
spicy cream sauce, shrimp, mussels, crawfish, spinach, panko gratin,

fresh herb linguine, garlic & calabrian chilli, parmesan | $28.95

FRIED PLATTERS

SEAFOOD BOILS

Soup Du Jour

BOTANICAL SALAD

FRENCH MARKET snapper 
blackened red snapper, shrimp and crawfish, ground short rib
dirty rice, asparagus, brown butter garlic sauce, lemon, okra

crisps, chili smear | $34.95

scallops & lemon linguine
Fresh linguine pasta, lemon marinated artichokes, spinach,

tomatoes, capers, garlic cream, panko gratin, parmesan | 35.95

HERB-SEARED SALMON*

BOURBON BRUSSELS
flashed fried brussels sprouts, bourbon

maple glaze, chilli powder, dijonaise | $9.95

CAESAR SALAD*

CORNBREAD SKILLET

GENERAL PAUL’S WINGS
crispy wings with flavor choice of:

CRAB CAKE
4.5 oz lump blue crab, broiled Maryland

style, remoulade, arugula, lemon  | $18.95

MAC AND CHEESE
four cheese blend, panko

gratin, chives 
Add truffles + $2

COLLARD GREENS
smoked hammocks apple cider-

braised collards 

DOUBLE DISTRICT*
smash burger beef patties, applewood smoked bacon, American

cheese, red onions, b&b pickle, garlic aioli, brioche bun,
herb-seasoned fries | $16.95

BRAISED SHORT RIBS
braised boneless beef short rib, potato & parsnip mash, 

carrots, demi-glace, crispy onion straws| $35.95

HERB-ROASTED CHICKEN

chopped Salad

TRUFFLE MUSHROOM PASTA

ATLANTA HOT CHICKEN SANDWICH

BANG BANG SALMON EGGROLLS

CRISPY CALAMARI*

GARLIC ASPARAGUS

FRIED GREEN TOMATO CAPRESE
fried pickled green tomatoes, basil, 

sun dried tomato pimento cheese, 
balsamic reduction | $12.95

POPPY SEED COLESLAW
green and red cabbage, carrots

cranberries, pumpkin seeds, poppy
seed dressing 

mixed greens, arugula, cherry tomatoes, red onion,
cucumbers, parmesan cheese, strawberries,

croutons, almonds, balsamic vinaigrette | $10.95

Chopped romaine, arugula, panko
gratin, parmigiano riggiano, blistered
peppadews, caesar dressing* | $10.95

add  | $6.95 add  | $13.95

Choice of homestyle, brambleberry
 or jalapeno, bacon & cheddar 

freshly baked & served with butter | $9.95

Soups & Salads

carrots, celery & Buttermilk ranch | $13.95

chef’s medley of fresh ingredients, made daily, please ask your server | 4.95

handmade portabello & cremini mushroom tortellini,
caramelized onions, truffle au poivre cream, parmesan| $29.95

pan-roasted half chicken, chef’s seasonal side, lemon,
thyme jus | $23.95

GRILLED LAMB chops*
rosemary marinated Lamb chops, smoked gouda grits,
Garlicky Asparagus, Fig Balsamic Gastrique | $44.95

 CAJUN CHICKEN PASTA
blackened chicken breast, pork andouille sausage,

  fiore pasta, holy trinity, spinach & tomato cream | $26.95
 sub blackened shrimp + $4

country fried chicken breast, sweet hotlanta sauce, coleslaw,
b&b pickle, garlic aioli, brioche bun,  fries  | $14.95

apple wood smoked bacon, pickled red
onions, cucumbers, cherry tomatoes, bleu

cheese, field mix, ranch | $10.95

 | $15.95

handmade salmon egg rolls, caramelized
onions, roasted red peppers, melted cheese

blend, bang bang sauce | 12.95 

fried jalapeños, green goddess drizzle*,
Thai basil marinara, lemon | $17.95

Sides

Appetizers

Land Options
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Paul T. Thai
EXECUTIVE CHEF

Paul Thai

CHICKEN SALMON*add

Available dressing: Balsamic Vinaigrette, Bleu Cheese, Caesar*, Citrus Vinaigrette, Creamy Vinaigrette, Honey Basil Vinaigrette, Ranch

Sea Selections

Catfish Platter (4pcs)| $26.95  - Shrimp Platter(10pcs )| $29.95 
Seafood Platter (2pcs catfish & 5pc shrimp﻿)| $30.95

potato and parsnip mash
roasted garlic, chives 

Add 2 cajun corn and 2 cajun potatoes $4.95

1 snow crab cluster, 1/2lb Shrimp, 1/2lb crawfish, cajun 50/50| $35.95

served with poppy seed coleslaw, herb-seasoned fries, tartar,
cocktail sauce & lemon

pan-seared Atlantic salmon, potato & parsnip mash, bourbon glazed
brussel sprouts, chilli chutney, sesame seeds, lemon | $27.95

Crawfish$12.95/lb Snow crab Shrimp

choice of: Cajun Corn, Cajun
Potatoes or Cajun 50/50  

sautéed asparagus, garlic butter 

Single boil combo

CAJUN CORN
AND/OR POTATOES

POTATO & PARSNIP MASH
   

* ITEMS ARE COOKED TO ORDER AND/OR CONTAIN RAW INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, RAW
INGREDIENTS OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. CUSTOMER NOTICE: A 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. THE

PRICES LISTED ON OUR MENU REFLECT OUR CASH PRICE. OUR REGULAR PRICE INCLUDES A 3.5% NON-CASH ADJUSTMENT; WE OFFER SAVINGS WHEN PAYING CASH.
WE SINCERELY APPRECIATE YOUR PATRONAGE; UNFORTUNATELY, WE ARE NOT AN EXPERIMENTAL DINING RESTAURANT. WE RESERVE THE RIGHT TO REFUSE A

REFUND; WE DO NOT OFFER REFUNDS FOR PARTIALLY CONSUMED FOOD(S). PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

$ 28.95
two clusters

$18.95/lb
Shell on, head off

Dinner
Edition

---

No. 120624

spinach & artichoke FONDUE
Skillet baked cheese dip, spinach, tomatoes,

artichokes, toasted ciabatta | 12.95 
 add shrimp & crab  +$6.95

 add extra bread +$1.95

crab stuffed shrimp
blue crab stuffed shrimp, garlicky spinach, potato and parsnip
mash, tomato caper beurre blanc, Sweet potato crisps | 34.95

Smoked gouda grits
Logan Turnpike Stone Ground Grits

Smoked Gouda 

dirty rice 
Ground beef short rib, holy

trinity, garlic 

all sides are 4.95

chimichurri NY STrIP*
12oz NY Strip, Braveheart Beef, red wine & cumin marinade,

roasted potatoes, street corn, chimmichurri | 38.95 

Seasonal side 
please ask your server about
of chef’s seasonal side of the

day

 BONE-IN PORK CHOP*
pan-roasted bone-in pork chop, ground short rib dirty rice,

asparagus, roasted garlic compound brown butter, peach
whisky habenero glaze | $28.95

steak*add  | $15.95SHRIMP


