
STARTERS

Spinach Artichoke Dip  12
Served with a choice of fresh cut

vegetables, pita chips or flour tortilla
chips.

Fried Green Tomatoes  13
Hand breaded with a side of our pimento

cheese and cajun ranch.

Brussel Sprouts  14
Fried brussel sprouts tossed with goat

cheese and bacon. Served with a side of
balsamic reduction.

SOUP & SALADS
Add Chicken 7 Shrimp 7 

20% gratuity added to parties 6 or more. 

**Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness**

Pimento Cheese Dip  11
Served with a choice of fresh cut

vegetables, pita chips or flour tortilla
chips.

Southern Fried Oysters  15
Served on a bed of spring mix with sides

of remoulade and cocktail sauce.

Breaded Brie  16
Drizzled with thyme honey and candied

pecans. Served with pita chips.

Soup 6 8
Ask your server about our current

selections!

Caesar  6 Half 11 Full
Fresh Romaine, Parmesan cheese and

croutons tossed in our Caesar dressing.

Garden  7 Half 12 Full
Fresh greens, carrots, onion, tomato, and

cucumber. Served with a dressing of
choice.

Graze Salad  13
Fresh greens, goat cheese, poached

pears, and dried cranberries tossed in
champagne vinaigrette.

Wedge Salad  8 Half 12 Full
Iceberg lettuce, blue cheese crumbles,

balsamic reduction, fresh tomatoes,
chopped bacon and blue cheese

dressing.

Dressing Choices: 
Buttermilk Ranch, Italian Dressing, 

Balsamic or Champagne Vinaigrette, 
Bleu Cheese or Caesar Dressing.

DESSERTS

Carrot Cake  10
2 layers of our carrot cake split with housemade

cream cheese frosting and drizzled with a
buttermilk sauce.

New York Style Cheesecake  8
Ask your server what our current topping

selections are!

Baked Apple Crisp  9
Served hot with vanilla ice cream.

Chocolate Mousse  8
Housemade chocolate mousse layed with whipped

cream.



**Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness**

*Graze Burger  15
Lettuce, tomato, onion, cheddar cheese

and bacon on a brioche bun.

Graze Wrap   15
Black bean veggie patty in a spinach

wrap with lettuce, tomato, onion,
cheddar cheese avocado, chili-lime

sauce and a crispy tortilla. Served with
one side.

*Black & Bleu Burger  17
Topped with bleu cheese, candied onion

marmalade, and bacon served on a
brioche bun. Served with one side.

Sweet-n-Spicy Chicken  17
Fried then honey-sriacha topped, on a

brioche bun with slaw and pickle.
Served with one side.

Lemon Alfredo Linguine  22
Tossed with spinach & peas, with a
protein choice of chicken or shrimp.

Served with one side.

Shrimp-N-Grits  24
Grilled and blackened shrimp over

cheese grits with a savory gravy peppers,
onion and andoullie sausage. Served

with one side.

MAINS

Country Fried Chicken  21
Hand breaded and seasoned cutlets with
a side of brown or sawmill gravy. Served

with two sides.

*Pork Tenderloin  22
Garlic marinated, seared off then topped
with an apple butter glaze. Served with

two sides.

Trout Selections  23
Your choice of seared with dill butter or
fried with a lime squeeze finish. Served

with two sides

*8oz Filet  38
Finished with our own steak-herb butter.

Served with two sides.  
Add grilled shrimp $8

*12oz New York Strip  42
Frinished with our own steak-herb

butter. Served with two sides.  
Add grilled shrimp $8

SIDES

20% gratuity added to parties 6 or more. 

$4 EACH

Sweet Potato Mash  

Collard Greens  

French Fries  

Wild Rice  

Fried Brussel Sprouts  

Seasonal Vegetable  

Half salad or cup of soup are available as sides for an additional 
$2

Mashed Potatoes  

White Cheddar Mac &
Cheese  

Green Beans  

Corn Pudding  

Cheesy Grits  


