
SALADS

New Orleans-Style BBQ Shrimp   16
Gulf Shrimp, Buttered French Bread

Crispy Pork Belly   15
Rice Grits, Manchego Cheese, Green Tomato Jam

Chili-Truffle Aioli

Bacon & Gouda Fondue   15
Applewood Bacon, Smoked Gouda, Green Onion, Crispy Pita

Harvest    9 half | 12 full
Mixed Greens, Pecan-Crusted Goat Cheese, Cranberries
Candied Pecans, Green Apple,  Champagne Vinaigrette

Social Chopped     9 half | 12 full
Romaine, Iceberg, Applewood Smoked Bacon

Black-eyed Peas, Bell Pepper, Celery, Grape Tomato 
Feta Cheese, Green Peppercorn Buttermilk Dressing

SOUPS
Seafood Gumbo     8 cup | 12 bowl

Shrimp, Crawfish, Andouille Sausage

She Crab     8 cup | 11 bowl
Crab Fritter, Golden Sherry, Crab Roe

Classic Wedge     9 half | 12 full
Iceberg, Toy Box Tomato, Shaved Red Onion, Crispy Bacon

Blue Cheese Dressing

Charred Okra   13
MS Delta Okra, Toasted Cashews

Crispy Garlic, Spicy Aioli 

Fresh Oysters on the Half  Shell
Specialty Oysters, Mignonette
Cocktail Sauce, Horseradish

18

��������������������������������
���������
�����������������������������������
�
���	����������������

Fried Pimento Cheese Sandwiches   14
Housemade Pimento Cheese, Pepper Jelly

Lamb Spare Ribs   18
Sweet Garlic Glaze, Sesame Seed, Green Onion

Sauteed Blue Crab Claws
Andouille Sausage, Shallots, Garlic Butter

Housemade French Bread
24

Jumbo Gulf Shrimp Cocktail
Served with

Sweet Mustard & Cocktail Sauce
20

APPETIZERS

Deviled Eggs & Crispy Gulf Oysters

Local Farm Eggs, Cornmeal Dusted Oysters
Bacon Marmalade

18
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Shrimp and Grits   32
Gulf Shrimp, Mushrooms

Applewood Smoked Bacon, Falls Mill Cheese Grits

Seared Diver Scallops   36
Potato Fondant, Roasted Shiitake Mushroom

Bacon Sherry Cream, Fresh Chive

Stuffed Quail   24
Red Beans & Rice Grits

Cornbread & Andouille Stuffing

Tomahawk Pork Chop*   38
Sweet Potato Casserole, Brussels Sprouts

Housemade Herb Butter

Chilean Sea Bass   42
Yukon Gold Potato, Fresh Chive, Crispy Shallot

Fire Roasted Pepper Beurre Blanc

Sixty South Salmon   32
Roasted Sweet Corn Pudding

Marinated Toy Box Tomatoes, Fresh Basil

Blackened Shrimp Pasta   29
Parmesan Reggiano, Aged Provolone

Andouille Sausage, Boursin Garlic Cream

Redfish & Crab   38
Spiced Louisiana Redfish, Lump Crabmeat

Falls Mill Cheese Grits, Asparagus, Hollandaise

Eggplant Parmesan Ravioli   28
Mozzarella, Marinara Sauce

Parmesan Reggiano, Sweet Basil

PRIME CUTS

Petite Filet
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NY Strip

��	������������������
����
�����������������������

42 Surf & Turf
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Signature Filet
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Ribeye
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King Cut Bone-in Ribeye
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ENTREES

Aunt Thelma’s Fried Chicken   30
Baked Macaroni and Cheese, Collard Greens

Hopkins Ranch Honey Butter Biscuit

8 EA

Sweet Potato Casserole

Yukon Gold Mashed Potatoes

Asparagus

* *

Green Beans

Loaded Mashed Potatoes Sautéed Mushrooms

Honey Jalapeño Tater Tots 

* **

Brussels Sprouts

Mac & CheeseCheese Grits
* *

Hollandaise   4
Oscar Style   16

Au Poivre   4
Bordelaise   4

Blue Cheese Crust   5 
Roasted Garlic Butter   4

Maine Lobster Tail   24Grilled Shrimp Skillet   18
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Bread Pudding
Ghirardelli Chocolate, Hot Salted Caramel Sauce

Vanilla Ice Cream

Praline Hazelnut Cheesecake
Caramelized Hazelnuts, Warm Chocolate Sauce

Chocolate Chip Crème Brûlée
Rich Custard, Chocolate Drops, Caramelized Sugar

Guinness Brownie
Chocolate Sauce, Bailey’s Ice Cream

Southern Strawberry Cake
Fresh Strawberries, Vanilla Ice Cream

Lemon Icebox Pie
Fresh Raspberries, Italian Meringue, Candied Lemon

Great With Coffee Flight  8
Kahlua • Baileys • Frangelico 

After Dinner Flight  14
Grand Marnier • Sweet Lucy • B&B

Port Wine Flight  9
Sandeman • Cockburn’s • Fonseca

Bailey’s Flight  9
Espresso Creme • Salted Caramel • Vanilla Cinnamon

DESSERTS

FLIGHTS

11 EACH

ALL PRICES DO NOT REFLECT A 15% STATE TAX AND A 9.75% LOCAL TAX 


