
Sweets

sipp charcuterie
cheeses: 28     meats: 35     full slate: 45

Food

 *serves 4 drinks

served with a ponzu glaze

mississippi style  9
cheesecake

EXECUTIVE CHEF: WILL BRADY

small portion/Large portion  | GF = Gluten Free  

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

with chocolate ganache

French onion dip  10/20
caramelized onions and gruyère, 
served with crostini

tossed in house sweet and sour sauce, 
topped with sesame seeds

a creamy blend of fresh shrimp  
and arborio rice, finished with pecorino 

atop wilted spinach, au poivre beurre blanc

fried chicken thigh, slider bun, 
cheese, pickle, comeback sauce

with vegetable quinoa and a 
light lemon butter sauce

chef’s steak GF   48

truffle fries GF  8/16
shoestring fries tossed in truffle oil  
and topped with pecorino romano

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

wedge salad GF  12
iceberg with crispy bacon, cherry 
tomatoes and jalapeño infused ranch

with chipotle basil aioli 
and raspberry jam

stuffed mushrooms  12/20
silver dollar mushrooms filled with 
spinach, parmesan and béchamel

gulf shrimp filled with boursin and  
fresh herbs, wrapped in bacon

flash fried and tossed with truffle oil 
and pecorino romano

champagne sorbet  14
housemade raspberry sorbet served with 
a mini bottle of sparkling wine   

yukon gold mashed potatoes 
and sautéed asparagus 
add shrimp                           ...12
add jumbo lump crab          ...15

daily meat and cheese selections  
provided by your server

Specialty Cocktails

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

illness, especially if you have certain medical conditions.
Please inform your server of any allergies

 Dessert Cocktails

French Press Cocktails

grilled baguette, goat cheese 
and fig preserves lima beans, lemon, garlic and oil,  

served with lahvosh

the mae helen  13/26
texas toast, 2 patties, cheese, griddled 
onions, chipotle basil aioli, served with fries 

cavatappi e cacio  14/28
pasta with white cheddar mornay 
topped with pecorino romano
add fried chicken                   .....8
add roast chicken                 ...12
add shrimp                           ...12
add jumbo lump crab          ...15

goat cheese & FIG bruschetta 9/18  

fried pork dumplings  12/20             

crispy brussel sprouts GF  12/24

beef empanadas  12/28

gautier shrimp GF  15/25

peruvian hummus  10/20

cauliflower wings  12/24

shrimp risotto GF  16/24

bronzed sea scallops GF  18/30

fried chicken sliders  18

pan seared salmon GF  36

House Old Fashioned  16
Knob Creek rye, cherry, orange, 
bitters, served on a big rock

smoked old fashioned  18
Old Soul bourbon, cherry, orange, 
bitters, served on a big rock, smoke box

barrel old fashioned  16
barrel aged Widow Jane rye, cherry,
orange, bitters, served on a big rock

bristow old fashioned  16
barrel aged Bristow gin, cherry, 
orange, bitters, served on a big rock

knight rider 15
Rebel 100, blackberry, mint
lemon, ginger beer

irish maid  16
Jameson, St~Germain, cucumber, lemon

Boo Radley  13
Cathead Honeysuckle, St~Germain,  
lemon, honey

love lady  15
reposado tequila, orange curaçao, 
strawberry, lime

saint sipp 16
St~Germain, strawberry, bubbles

south lamar barbie  14
vodka, Malibu, vanilla, pineapple, 
grenadine, sugar rim

white mountain  14
saké, peach, lime, bubble garnish

east of eden  14
gin, St~Germain, cucumber, lime,
bubble garnish

paper plane  16
Woodinville bourbon, Amaro Nonino,
Aperol, lemon

cappuccino martini 14
Van Gough Double Espresso, 
chocolate, Irish cream 

Mississippi mudslide  14
Buffalo Trace bourbon cream,
Irish cream, Kahlua

key lime pie  14
vodka, vanilla, Malibu, 
Rumchata, lime

gin deaux  20
gin, lemon, cranberry, orange bitters

sunrise, sunset  26
vodka, peach, blueberry, bubbles


