
mississippi style cheesecake...9 
 

champagne sorbet...14

CHEESES
pecorino romano
Thomasville Tomme
cABRA ROMERO
green hill

 PIck three Slate : 28
 Pick Five Slate: 41
  The Full slate: 50

All slates served with lahvosh,
honey and pickled veggies

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

especially if you have certain medical conditions.

executive chef: will brady

small portion/Large portion  | Checks split more than four ways will be charged a $3 per 
check fee | a service charge of 20% will be added to parties of 6 or more | 

please inform your server of any allergies     

Sweets

	 MEats
Soppressata

               Speck 
             Chorizo

       CULATELLO       

Beer
Parish Brewing dr juice
IPA, Broussard, LA

Ghost River Gold
Golden Ale, Memphis, TN

7

6

Specialty Cocktails
Boo Radley
Cathead Honeysuckle, St. Germain, Lemon, Honey

Love Lady
Reposado Tequila, Orange Curacao, Strawberry, Basil, Lime

Saint Sipp
St. Germain, Strawberry, Bubbles

irish maid
Jameson, St. Germain, Cucumber, Lemon

Paris is burning
Gin, Mezcal, St. Germain, Pineapple, Lemon

South lamar barbie
Vanilla Vodka, Malibu, Pineapple, Grenedine, Sugar Rim

knight rider
Rebel bourbon, Blackberry Shrub, Lemon, Ginger Beer	

Cappuccino Martini
Van Gogh Double Espresso, Irish Cream, Cream

Smoked Old FasHioned
Old Soul Bourbon, Cherry, Simple, Bitters, Smoke Box

House Old FasHioned
Knob Creek Rye, Cherry, Simple, Bitters, 

12

14

14

12

14

14

15

12

16

13

Shock top belgian white
Belgian White, St. Louis MO

sierra nevada
Pale Ale, Fletcher, NC

Southern Prohibition suzy b
Blonde Ale, Hattiesburg, MS

Southern Prohibition 
devil’s harvest
Breakfast IPA, Hattiesburg, MS

Southern Prohibition Crowd 
Control
Imperial IPA, Hattiesburg, MS

6

6

5

6

7

Seasonal Cocktails
Elderberry Martini
Rum, Elderberry, Lemon, Lime 

10

Lazy Magnolia Southern 
Pecan
Brown Ale, Kiln, MS

high noon
Passion fruit, Mango, Watermelon, 
Black Cherry, Pineapple

6

8

French Press Cocktails

Blue Radley
Blueberry Vodka, St. Germain, 
Lemon

12

Gin Deaux
Gin, Lemon, Cranberry, Orange Bitters
 
sunrise, sunset
Bubbles, Peach , Blueberry Vodka

18

25

serves 4 drinks

housemade raspberry sorbet served 
with a mini bottle of sparkling wine

jumbo lump Crab dip...15/30
jumbo lump crab and old bay, 
served with crostini

south lamar caviar...8/16
black eye peas, onions, peppers, corn, 
tomatoes, served with tortilla chips

sipp caesar Salad...10/20
a unique twist on the classic

Crispy Brussel sprouts...12/24
flash fried and tossed with truffle oil 
and pecorino romano

Beef Empanadas...12/28
with chipotle basil aioli
and raspberry jam

portobello fries...10/18
crispy portobello mushrooms with a 
housemade dipping sauce

gautier shrimp...15/25
fresh shrimp filled with a 
savory blend of herbs and cheeses, 
wrapped in bacon

Fettuccine in a
pesto cream sauce...14/28
tossed with peas, in a basil pesto 
cream sauce and finished with 
pecorino romano
add fried chicken	     ....8
add shrimp	    ....12
add jumbo lump crab ....15
add roast chicken	   ....12

Goat cheese and 
fig bruschetta...9/18

grilled baguette, warm goat cheese 
and fig preserves 

fried pork dumplings...12/20
served with a ponzu glaze

General Homie’s 
Cauliflower wings...12/24

tossed in our General Homie’s sauce 
with yaki onigiri

bronzed sea scallops...18/30
atop wilted spinach, 

au poivre beurre blanc

shrimp risotto...16/24
a creamy blend of fresh shrimp, 

arborio rice, finished with pecorino 

 The Mae Helen...13/26
texas toast, 2 patties, cheese, griddled 

onions, chipotle-basil aioli with fries

Fried chicken sliders...18
fried chicken thigh, slider bun, 
house pickle, comeback sauce

 
pan seared salmon...36

with vegetable quinoa and a light 
lemon butter sauce

chef’s steak...48
with yukon gold mashed potatoes and 

sautéed asparagus
                   add jumbo lump crab  ...15

add sautéed shrimp  ...12

with chocolate ganache


