
Sandwiches
*Graze Burger                                                            17
Smash Patty, White American, LTO, Pickles
Graze Sauce, House Made Bun, With Fries

*Triple “B” Burger                                                     18
Bourbon BBQ, Blue Cheese, Bacon Jam
Pickled Jalapenos, House Made Bun, With Fries

Fried Chicken Sandwich                                      16
LTO, Pickles, Honey Mustard
House Made Bun, With Fries

  Veggie Patty $2 | Gluten Free Bun $2 | Bacon $3

Desserts
Chocolate Pot De Creme                                     10
Macerated Berries, Biscotti

Chef’s Brownie Sundae                                          11
Vanilla Ice Cream, Caramel, Pecans, Cherry

Signature Carrot Cake                                         13
Pecan Buttercream, Buttermilk Glaze

*Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may Increase Your Risk of Foodborne Illness *

Rigatoni ala Toscana                                            26
Italian Sausage, Butternut Squash, Truffle
Kale, Rosemary & Sage Cream

Presidential Shrimp & Grits                               28
Cheddar Grits, House Bacon, Poblano Pepper
Smoked Tomato Gravy

*Pan Seared Salmon                                                 34
Cioppino Stew, lump Crab, Shrimp, Jasmine Rice 
Focaccia

*Mustard grilled Pork Chop                              32
Cheddar Grits, Brown Sugar Collard Greens
House Bacon, Pot Liquor

Mains

*Steak Edith                                                                  45
6oz Filet Mignon, Roasted Carrots, Edith Gravy
Garlic Mashed Potatoes, Crispy Onions

Country Fried Chicken                                         30
Fried Chicken, Mashed Potato, Brussels Sprouts
Edith Gravy

Soup & Salads

Graze                                                                            12
Macerated Berries, Goat Cheese, Spiced Pecans
Pickled Onion, Raspberry Vinaigrette

Wedge                                                                            12
Iceberg Lettuce, Candied House Bacon
Tomato, Pickled Onion, Blue Cheese Dressing

Caesar                                                                           11
Heart Of Romaine, Focaccia Croutons
Grated Parmesan, Caesar Dressing

Chef’s Soup Du Jour                       6 Cup | 9 Bowl
Ask your server about Chef’s Daily Soup

Add Salmon $15 | Chicken $10 | Shrimp $13

Shareables
Crispy Brussels Sprouts                                      12
House Bacon, Goat Cheese, Pot Liquor

Citrus Grilled Shrimp                                          15
Creamed Corn, Pickled Peppers

Crab Hushpuppies                                                    14
Sweet Corn, Scallion, Graze Sauce

*Tuna Tacos                                                                 17
Wonton Shell, Ponzu, Ginger Seaweed Salad
Sweet Sambal Aioli


