LUNCH
S TA RT E RS
GUMBO

JALAPEÑO CORNBREAD

CRISPY BRUSSELS SPROUTS

OLD BAY-SEASONED SHRIMP COCKTAIL

chicken, andouille sausage, confit duck, fried okra, rice 9

honey, cracked black pepper, chives, whipped butter 8

fresno chili hot honey, ginger, mint, cilantro,
roasted peanuts 10

cilantro, pesto, lemon 15

DEVILED EGGS

MAC & CHEESE

candied bacon, chives, paprika 9

garlicy bread crumbs, creamy garlic cheese 10

SALADS
chicken +6 | salmon +10 | grilled shrimp +9 | steak +12

CLASSIC CAESAR SALAD

fresh iceberg romaine, lemon, creamy Caesar dressing,
garlic croutons 12

SOUTHERN COBB

chopped romaine, corn, red onion, bacon, avocado,
hard-boiled egg, cherry tomatoes, buttermilk ranch 12

ICEBERG WEDGE SALAD

Fresh iceberg, red onion, tomato, crumbled blue cheese,
creamy garlic dill dressing, garlic croutons 12

S A N DW I C H E S
all sandwiches served with french fries

THE RIDLEY BURGER*

7 oz. angus burger, American cheese, caramelized onion,
lettuce, tomato, house sauce 17
Substitute “Impossible” Burger +2

SMOKED CORNED BEEF REUBEN

peppered corned beef, coleslaw, swiss cheese,
smoked Russian dressing on marbled rye 15

SHRIMP PO’BOY

fried shrimp, remoulade sauce, shredded romaine,
tomato 18

NASHVILLE HOT CHICKEN SANDWICH
Nashville hot sauce, mustard coleslaw, pickle chips,
comeback sauce, warm brioche 14

LOBSTER ROLL

Maine lobster, New England roll, lemon aioli 30

ROAST TURKEY CLUB

house-roasted turkey, bacon, herb mayo, lettuce, tomato
on toasted pullman white, served with dill potato chips 14

CUBANO

roast pork, sliced ham, coleslaw, swiss, dill pickles,
dijonaise on toasted ciabatta 15

LAND & SEA
PORK CHOP

grilled 14 oz. pork chop with smoked peach chutney,
whipped potatoes, green beans 34

RIBEYE*

grilled 14 oz. ribeye, herb compound butter,
mashed potatoes, grilled broccolini 50

ROASTED CHICKEN

chicken, gravy, mashed potatoes, haricot vert 28

SALMON*

Korean BBQ glazed salmon, grits, fried brussels 26

STEAK FRITES*

10 oz. marinated flank steak, chimichurri,
parm truffle fries, grilled broccolini 32

6 OZ. PETIT FILET*

FRIED GREEN TOMATOES

V

Cajun ratatouille, boursin cheese, cilantro pesto 20

grilled petit filet, fried brussels, roasted potatoes 38

SHRIMP & GRITS

red eye gravy, trinity, garlic, andouille sausage, bacon,
scallions 28

Crispy Fried Brussels Sprouts
Chow Chow
Fries

BOURBON STREET PASTA
Cajun cream penne, broccolini 16

chicken +6 | blackened or grilled salmon +10 | grilled shrimp +9

SIDES 6

Grits
Grilled Broccolini
Root Vegetables

Side Salad (contains nuts)
Parm Truffle Fries +2

*Consuming raw or under-cooked foods may increase your risk of food-borne illness, especially in certain medical conditions.
This item may be served raw or under-cooked. GF – gluten-friendly | V – vegetarian

