
Sweets

Food

down south dip � 8/16
cream cheese, bacon, pepper jelly, 
served with warm crostini

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

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

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

yukon gold mashed potatoes, sautéed 
asparagus and red wine demi-glace
add shrimp                          � ...12
add jumbo lump crab         � ...15

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

grilled baguette, goat cheese 
and fig preserves

pan seared tuna with soy sauce 
and sesame seeds

tossed in sherry cream sauce &
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  

tuna tataki  � 16/36

cauliflower wings � 12/24

creme brulee � 9

mississippi mud pie� 9

Wedge salad GF � 12
iceberg lettuce with crispy bacon, cherry tomatoes 
and jalapeño ranch

shrimp risotto GF � 16/24
a creamy blend of fresh shrimp and arborio rice, 
finished with pecorino

fried pork dumplings � 12/20             

bacon wrapped quail GF� 12/24
stuffed with jalapeño and served with 
a strawberry gastrique

served with a ponzu glaze

crispy brussel sprouts GF � 12/24
flash fried and tossed with truffle oil 
and pecorino romano

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

beef empanadas � 12/28
with chipotle basil aioli 
and raspberry jam

fried chicken sliders � 18
fried chicken thigh, slider bun, cheese, 
pickle, comeback sauce

wild mushroom tart � 15
a blend of wild mushrooms, fresh herbs
& gruyère cheese in a savory crust

pan seared redfish GF  � 36
served with cajun rice, haricot verts
& finished with crawfish julie

spanakopita  � 9/18
spinach & feta wrapped in phyllo dough, 
served with tzatziki sauce

pappardelle pasta � 14/28

chef’s steak   � 48

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

sipp charcuterie
cheeses: 28          meats: 35         full slate: 45
daily meat and cheese selections  
provided by your server

rich layers of chocolate mousse and brownie
topped with whipped cream

chilled vanilla custard topped with a 
brittle layer of caramelized sugar


