
S O U T H P A W

WINGS 

Your choice of

Buffalo

Southpaw Jerk Dry Rub

Hot Maple Mustard

Ghost Wings (HOT)

Pineapple - Habanero

Spicy Dill Dry Rub

Curry Dry Rub 

Southpaw Garlic Parm

FRIED or GRILLEDFRIED or GRILLED

10 for 17

SERVED With Crudité

& HOUSE BLUE CHEESE

THE STANDARD

American Grana | 

Fresh Herb | 

Gochujang Aioli

11

HAND CUT

FRITES

PESTO PARMESAN

Fresh Pesto | Grated

Parmesan | Charred

Lemon & Roasted

Garlic Aioli

12

REN’S BUFF & BLEU

House Buffalo Sauce |

Danish Blue Cheese |

Fresh Herb | 

Buttermilk Craft

Ranch

12

THE HUMMUS

Smoked Tomato &

Chickpea Hummus | 

Baba Ghanoush |

Toasted Naan Bread |

Crudité | Fried Pickled

Garlic | Bacon | 

Smoked Balsamic

Reduction

16

“HUSH PUPPIES”
Creamy Southern Grits,  

Breaded & Fried |

Cherry Pepper Aioli |

Unkies Elizabeth Salt |

Fresh Herb |

 Peppadew Pepper

16

please inform your server of any

dietary restrictions or allergies
20% auto gratuity on parties 

of 8 or more

3% Discount 

on cash payments

S T A R T E R S
E A R L Y  S U M M E R  M E N U

Grill N Chill

Crostini

Brioche Crostini | 

Herbed Goat Cheese |

Hanger Steak | 

Pineapple Chutney |

Romesco | Fresh Herbs

15

THE SPROUTS

Crispy Brussel Sprouts |

House Buffalo Sauce |

Fresh Herb | 

Danish Blue Cheese |

Charred Lemon &

Roasted Garlic Aioli

17

BURRATTA &

PINEAPPLE
Fresh Burrata Cheese |

Farm Fresh Greens |

Smoked Pineapple

Chutney | 

Prosciutto rose

15

BACON WRAPPED

SHRIMP

Grilled & served with

Old Bay Red cabbage

Slaw | 

Cherry Pepper Aioli

16

Eggplant Chips
Lightly fried strips of

Eggplant | Fresh Herb |

Smoked Salt | Spiced

Local Maple Syrup

16



C O M F O R T

 F O O D

L O C A L

S A L A D S

SOUTHPAW BURGER

Grazin’ Acres Beef & Pork |

Toasted Brioche | 

Black Pepper Bacon | House Aioli |

Local Greens | Tomato | Red Onion |

American & Cheddar

*sub beyond burger*

23

SOUTH STREET SMASHER

Crispy slow roasted Local Pork

Shoulder smashed with shaved Onions

| Toasted Brioche | Pimiento Cheese |

Black Pepper Bacon | Local Greens |

Tomato | Red Onion | Fire Roasted

Corn & Pickle Relish | Cherry Pepper

Aioli | Fried Onion Nest | Fresh Herbs

21

A D D  P R O T E I N  + 1 0

Marinated chicken

hanger steak

halibut

grilled Shrimp

Local Burger Patty

Beyond Burger

Crispy Local Pork Shoulder

BACON WRAPPED SHRIMP +2

E A R L Y  S U M M E R  M E N U

SUMMER HOUSE SALAD

Farm Fresh Greens | Poached Pear |

Red Onion | Bacon | Cucumber | 

Bacon Fat Vinaigrette | 

Grapefruit Supreme |

 Spiced Pepitas | Danish Blue Cheese

Half 17 | Full 25

THE CATALINA WINE MIXER

Farm Fresh Greens | Shaved Fennel |

Tomato | Cucumber | Red Onion |

Peppadew Pepper | 

smoked tomato Catalina Vinaigrette |

American Grana | Golden Raisins | 

House Croutons

Half 16 | Full 23

THE MAC DADDY
Cavatappi Pasta | 5 Cheese Mac |

Greens | Cured Chorizo | 

Roasted Garlic | Seasoned Broccolini |

House Breadcrumb | Fresh Burrata |

Sun Dried Tomato Chimichurri

31

S I D E S

Beans & Greens

Collard Greens

Southern Grits

Farm Vegetable Medley

Potato Salad

Crispy Potatoes

Grilled Broccolini

Hot Chicken Sando
Fresh Chicken Breast, Breaded & Fried |

Sassy Dill Dry Rub | Ghost Pepper Sauce

| Toasted Brioche | Local Cabbage Old

Bay Slaw | Pickled Red Onion 

21



SOUTHERN FRIED CHICKEN
Buttermilk soaked & 

fried to perfection | Southern

Grits | Local smoked Ham Collard

Greens | Buttermilk Craft Ranch | 
Spiced Local Maple Syrup | Fresh Herb

& Smoked Salt

35

SOUTHPAW RAMEN

Local Pork & Chicken Dashi | 

Crispy Local Pork Shoulder | 

Soft Egg | Julienned Carrots | 

Local Vegetables | Nori | 

Local Mushroom | 
House Pickled Veg

35

THE HALIBUT

Fresh Halibut dusted with a blend

of toasted Coriander & Cumin | 
Beans & Greens | Cured Chorizo |

Soubise | Fried Pickled Garlic | 

Fresh Herb
38 

THE GATHERER

The Chefs will create a custom

VEGAN dish upon request. Please

inform your server of any dietary

restrictions or allergies. We will

take care of the rest!
 33

E N T R E E S

SHRIMP BUCATINI

Pan Roasted Shrimp | Fresh Bucatini

Pasta | pancetta | Roasted Plum

Tomato | Fresh Basil | Roasted

Fennel | Sherry Wine Cream Sauce |

House Breadcrumb | Lemon Zest
35

please inform your server of any

dietary restrictions or allergies
20% auto gratuity on parties 

of 8 or more

3% Discount 

on cash payments

COCHON DE LAIT
Local Pork Shoulder from Grazin’

Acres, Braised for 18 hours | 

Sautéed Greens | Maque Choux | 

Fire Roasted Corn Purée | 

“Candied” Corn | Local Pork Rind |

House Romesco Sauce 

39

BLACKENED HANGER

Grilled Hanger Steak dusted with

Unkies Cajun Seasoning | 
Red Potato Salad | Broccolini | 

House Blend Peppercorn Au Poivre

39 

CAVATAPPI CAPRESÉ

Cavatappi Pasta | Sun Dried Tomatoes |

Roasted Fennel | 

Blend of Farm Fresh Greens | 
Pesto Cream Sauce | 

Smoked Balsamic Reduction | 

Fresh Burrata

30


