SOUTHPAW BISTRO

STARTERS
FRIED GREEN BEANS

ONION BEER BATTERED |
SRIRACHA RANCH |
SMOKED SALT |

16 @

THE EGG ROLLS

SLOW BRAISED SHORT RIB |
CARAMELIZED ONION |
BLACKBEANS | ROASTED CORN
| HOUSE CHEESE BLEND |

SERVED WITH SMOKED GOUDA
STEAMED CLAMS
FONDUE

CLASSIC WHITE WINE | GARLIC 19
| LEMON | BUTTER | FRESH
HERBS | GRILLED BAGUETTE

20@

PORK BELLY

POTATO LATKE | PARSNIP
PUREE | GOCHUJANG

BEET BRUSCHETTA

ROASTED BEETS | RED ONION |
AVOCADO | FETA CHEESE |
FRESH HERBS | PISTACHIO
VINAIGRETTE | CROSTINI

18 &
CHERRY GLAZE 6
18
FLATBREADS
CAPRESE PULLED PORK

14 HOUR SLOW BRAISED PORK
SHOULDER | HOT LOCAL MAPLE
MUSTARD | RED CABBAGE SLAW

| CRISPY ONION
18

CREAM BRIE | SUN-DRIED
TOMATO | MOZZARELLA PEARLS |

PESTO | DRESSED ARUGULA
16 &

SWEET CORN & CRAB
HUSHPUPPIES

ROASTED CORN | JALAPENO |
ONION | AVOCADO SALSA |
JALAPENO RANCH |
FRESH JUMBO CRAB
17

FRENCH ONION SOUP

YOU'RE WELCOME...
16

THE HUMMUS
PUMPKIN HUMMUS | CRUDITE |
SPICED PEPITA | SEASONED
NAAN | LOCAL MAPLE
DRIZZLE

17 @

BBQ_CHICKEN
SHREDDED BBQ CHICKEN |
MONTEREY JACK | RED
ONION | SIRACHA RANCH
16

@HAND-CUT FRITES ®

REN'S BUFF&BLUE

HOUSE BUFFALO SAUCE | DANISH
FRESH HERB | BLUE CHEESE | FRESH HERB |
GOCHUJANG AIOLI BUTTERMILK CRAFT RANCH
12 13

WINGS ®
FRIED OR GRILLED

THE STANDARD
AMERICAN GRANA |

TRUFFLE PARMESAN
TRUFFLE |
GRATED AMERICAN GRANA |
HOUSE AIOLI
14

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)

TERIYAKI (NOT GF)
10 FOR 18

SERVED WITH CRUDITE & HOUSE BLUE CHEESE



CATFISH PO'BOY

SOUTHERN FRIED CATFISH |
TOASTED HOAGIE BUN |
CREOLE SLAW |
HOUSE REMOULADE |
HAND-CUT FRITES
26

SOUTH STREET SMASHER

JALAPENO RANCH | HONEY
BBQ CABBAGE SLAW |
AMERICAN GRANA | CRISPY
ONIONS
24

HOUSE SALAD

SOUTHPAW BISTRO
COMFORT FOOD

STREET NOODLE
SHITAKE MUSHROOMS |
NAPPA CABBAGE | BOKCHOY |
FRIED EGG | SRIRACHA MAYO |
SWEET SOY | RADISH | PEANUTS

L2

DUCK SMASHER

LocAL GROUND DUCK |
ROASTED GARLIC AIOLI |
LETTUCE | TOMATO | ONION |
FETA CHEESE | AMARENA
CHERRY GLAZE | TOASTED
BRIOCHE BUN | HAND-CUT
FRITES
26

SOUTHPAW BISTRO
SALADS

MIXED GREENS | ROASTED BEETS |
WATERMELON RADISH | AVOCADO |
APPLE | FRIED GOAT CHEESE |
POMEGRANATE VINAIGRETTE |

SOUTHPAW BURGER
GRAZIN' ACRES BEEF & PORK |
CARAMELIZED ONIONS | PORK

BELLY CRUMBLE | SMOKED

GouDa FONDUE
26

HOT CHICKEN SANDO
BREADED & FRIED |
SASSY DILL DRY RUB |
GHOST PEPPER SAUCE (HOT) |
TOASTED HOAGIE |
LocAL CABBAGE OLD BAY
SLAW | PICKLED RED ONIONS
22

AUTUMN CAESAR

CHOPPED KALE | AMERICAN GRANA |
BUTTERNUT SQUASH | CROUTON |
PUMPKIN CAESAR | SPICED PEPITA

SERVED ON HOUSE PUMPKIN HUMMUS

CANDIED ALMOND

HALF 17 | FULL 25 &

ADD PROTEIN +12

HALF 17 | FULL 25 (&

SIDES +10 ®

MARINATED CHICKEN

N.Y. STRIP
GRILLED SALMON
LOCAL BURGER PATTY

SAUTEED SPINACH & GARLIC

FARM VEGETABLE MEDLEY

BEYOND BURGER
CRISPY LOCAL PORK SHOULDER

PLEASE INFORM YOUR SERVER OF ANY
DIETARY RESTRICTIONS OR ALLERGIES

3% DISCOUNT
ON CASH PAYMENTS

CRISPY BBQ POTATOES
HARICOT VERT MEDLEY

20% AUTO GRATUITY ON PARTIES
OF 8 OR MORE



SOUTHPAW BISTRO

ENTREES
SHORT RIB RAGU BAKED SHRIMP
SMOKED RICOTTA GNOCCHI | HOUSE LOBSTER MASHED | GREEN
BRAISED SHORT RIB | GARLIC | WINE | BEAN MEDLEY | BALSAMIC |
PLUM TOMATO | FRESH HERBS RED PEPPER COULIS
39 39

LINGUINE & CLAMS

WHITE WINE | LEMON | BUTTER | PARSNIP PUREE | SHITAKE MUSHROOM |
FRESH HERBS | CHORIZO FOAM ROASTED ASPARAGUS | MISO GLAZE

39 37 @

PORK CHOP

MARINATED BONE - IN CHOP |
BUTTERNUT SQUASH PUREE |

MISO SALMON

THE HALF CHICKEN

MASHED POTATOES | GARLIC SPINACH |

GARLIC GREEN BEANS | BACON & SHITAKE MUSHROOMS | SUN-DRIED
SHALLOT JAM | SPICED MAPLE TOMATO | LEMONCELLO REDUCTION

39 39 (%)

N.Y. STRIP HARVEST RIGATONI
MASHED YUKON GOLD POTATOES | ANDOUILLE SAUSAGE | ROASTED
GARLIC SPINACH | SOUTHPAW DEMI | BUTTERNUT SQUASH | KALE |
COwBOY BUTTER BROWN BUTTER CREAM
40 39

THE GATHERER

OUR CHEFS ARE HAPPY TO CRAFT A
CUSTOM VEGAN OR VEGETARIAN DISH
UPON REQUEST. KINDLY INFORM YOUR

SERVER OF ANY DIETARY RESTRICTIONS OR
ALLERGIES, AND WE WILL HANDLE
EVERYTHING ELSE!

PLEASE INFORM YOUR SERVER OF ANY 3% DISCOUNT 20% AUTO GRATUITY ON PARTIES
DIETARY RESTRICTIONS OR ALLERGIES ON CASH PAYMENTS OF 8 OR MORE
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