
The Standard

American Grana | 

Fresh Herb |

Gochujang Aioli
12

Truffle Parmesan

Truffle |

Grated American Grana |

House Aioli
14

Ren’s Buff&Blue

House Buffalo Sauce | Danish

Blue Cheese | Fresh Herb | 

Buttermilk Craft Ranch
13

Buffalo Chicken Dip

House Pimento Cheese |

Buffalo Chicken |

Seasoned Naan Chips

Herbs | Paprika Oil
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
S O U T H P A W  B I S T R O

WINGS 
FRIED or GRILLEDFRIED or GRILLEDFRIED or GRILLED

Buffalo | Southpaw Jerk | Dry Rub | Hot Maple Mustard | Ghost Wings (HOT)

Spicy Dill Dry Rub | Curry Dry Rub | Southpaw Garlic Parm | M80 Dry Rub (SPICY)

Sticky Wings (Not GF)
10 for 18

SERVED With Crudité & HOUSE BLUE CHEESE

HAND CUT FRITES

The Guac

Avocado | Pico De Gallo |

Mozzarella Pearls |

SunDried Tomato

Chimichurri | Seasoned

Naan Chips | Herb Oil
17

Spinach Artichoke

Flatbread

Smoked Balsamic | Spinach |

Artichoke | Evoo |

Arugula
19

Hush Puppies

Creamy Southern Grits,

Breaded & Fried | 

Cherry Pepper Aioli |

Unkie’s Elizabeth Salt |

Fresh Herb |

 Fire Roasted Corn Relish
16

The Hummus

Caramelized onion hummus

| Sour cream | Crudité |

Crispy Onion | 

Ranch dry rub | 

Seasoned Naan chips | Evoo
17

Fried Green Beans

Onion Beer Battered |

Sriracha Ranch | 

Smoked Salt
15

sticky rice | house teriyaki

| Chili crisp oil | 

fried pickled Garlic |

Toasted Sesame
15

The Bok Choy



House Salad
Farm Fresh Greens | Cucumber | 

Red Onion | Orange Supreme | 

Dried Cranberry | 

Candied Almonds | 

Crumbled Goat Cheese
Half 17 | Full 25

Southpaw Wedge
IceBerg | Crispy Pancetta | 

Ceasar Dressing | 

Crispy Sweet Potato | 

Tomato Confit |

House Breadcrumbs
20

S A L A D S
S O U T H P A W  B I S T R O

A D D  P R O T E I N  + 1 2

Marinated chicken

hanger steak

Grilled Salmon

Local Burger Patty

Beyond Burger

Crispy Local Pork Shoulder

S I D E S
Sautéed Spinach & Garlic

Farm Vegetable Medley

Crispy BBQ Potatoes

Baby Bok Choy

Broccoli Rabe

Golden Yukon Mash

Sweet Potato Puree

Cheesy Grits

C O M F O R T  F O O D
S O U T H P A W  B I S T R O

South Street Smasher
Crispy slow roasted Local

Pork Shoulder| smashed with 

shaved Onions | 

Toasted Brioche | 

Pimento Cheese | 

Black Pepper Bacon | 

Local Greens | Tomato | 

Red Onion | Fire Roasted Corn

& Pickle Relish | 

Cherry Pepper Aioli | 

Fried Onion Nest | Fresh Herbs
23

Mackin’ on Shorty

Mac ‘N’ Cheese
Creamy House Blend Cheese

Sauce | Caramelized Onion |

Spinach | Garlic Confit |

Roasted Mushroom Medley |

Braised Short Rib | 

Short Rib Demi | 

Seasoned Breadcrumbs
35

Catfish Po’Boy

Southern fried Catfish |

Toasted Hoagie Bun |

Creole Slaw | 

House Remoulade | 

Hand-cut Frites 
26

Southpaw Burger
Grazin’ Acres Beef & Pork |

Toasted Brioche | Black

Pepper Bacon | House Aioli |

Local Greens | Tomato | Red

Onion | American & Cheddar

*sub beyond burger*
25

Hot Chicken Sando
Breaded & Fried Chicken

Breast | Sassy Dill Dry Rub |

Ghost Pepper Sauce | 

Toasted Hoagie | 

Local Cabbage Old Bay Slaw |

Pickled Red Onions 
22



Southpaw Ramen

Local Pork & Chicken Dashi | 

Crispy Local Pork Shoulder | 

Soft Egg | Julienned Carrots | 

Local Vegetables | Nori | 

Local Mushroom | 

House Pickled Veg

35

Teriyaki Salmon

House Teriyaki Glazed Salmon |

Sticky Rice | Avocado Pico | Ponzu |

Toasted Sesame | Charred Lime |

Wakame

37

Cooked low & Slow | 

Sweet Potato Puree | Charred baby

Bok Choy | Miso Laced Pan Jus |

Green onion Oil

42

Miso-Braised Short Rib

please inform your server of any

dietary restrictions or allergies
20% auto gratuity on parties 

of 8 or more

3% Discount 

on cash payments

Blackened Swordfish | 

Creamy Southern Grits | 

Sauce Vierge | Charred Lemon |

Citrus-Zested Arugula | Basil Oil 

39

The Swordfish

S O U T H P A W  B I S T R O
E N T R E E S

Fresh Ricotta Gnocchi | 

Sundried Tomato | Spinach | 

Fresh Mozzarella | Pesto Cream

Sauce | Smoked Balsamic | 

Toasted Pine Nuts | Lemon Zest

36

Gnocchi Caprese
Crispy Brick Chicken | 

Golden Yukon Mash | 

Grilled Broccoli Rabe | 

Roasted Mushroom Medley | 

Creamy Tuscan Marsala Sauce

39

Brick Chicken Marsala

The Gatherer

The Chefs will create a custom

VEGAN/Vegetarian dish upon

request. Please inform your server

of any dietary restrictions 

or allergies. 

We will take care of the rest!

 35

Grilled Hanger Steak | 

Crispy House Frites | 

Dressed Arugula Salad | 

Southpaw Demi | 

Roasted Garlic Aioli

40 

Steak Frites

Slow Roasted Pork Shoulder | 

Fried Rice | Crispy Tostones |

Northern Indian Butter Sauce |

Fried Carrot

38

Crispy Pork Shoulder
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