
Fire. Flavor. Local. 
A neighborhood grill — modern American, southern roots.

MAINS SHAREABLES
8 oz Filet MP
Hand-cut, butter basted, herb finish

12 oz Ribeye MP
Hand-cut, butter basted, herb finish

10 oz Sirloin MP
Hand-cut, butter basted, herb finish

Pan-Fried Pork Chops 29
Two crispy boneless chops, sausage gravy, 

pepper relish

Seared Salmon 31
Crispy skin salmon, butter rice, seasonal 
vegetables, lemon herb butter

Char Grilled Chx & Grits 21
Char grilled chicken, grit cake, Cajun cream, 
peppers & onions
Sub chx for shrimp +3

Seared Veggie Platter 16
Seasonal vegetables, herb sauce

HANDHELDS
SERVED WITH FRIES

Pork Belly Bites 12
Crispy pork belly, cheerwine Glaze, scallions

Pimento Cheese Dip 9
Warm pimento cheese, house chips

Daily Spud 12
Rotating potato feature with toppings

Fire Cracker Shrimp 16
Lightly breaded shrimp tossed in a creamy  
sriracha sauce

SALADS
Cobb Salad 10
Romaine, tomato, cucumber, bacon, egg

House Salad 10
Mixed greens, tomatoes, onions, cucumbers,  
and shredded cheese mix

Spring Salad 10
Mixed greens, seasonal fruit, goat cheese, candied 
nuts, honey lemon vinaigrette

ADD STEA K +8, CHICKEN +6, SHRIM P +6,  
OR SA L MON +1 0

House Burger 16
Oak Cattle beef, lettuce, tomato, onion, pickle, 

house sauce

Southern Burger 17
Oak Cattle beef, pimento cheese, bacon jam, pickle

Hotlanta Chx Sammie 16
Fried or grilled chicken, Sweet heat peach glaze, 
fried green tomato, slaw

Seared Steak Hoagie
Shaved ribeye, peppers, onions, mushrooms, 
melted American

Seared Chx Hoagie
Shaved chicken, peppers, onions, mushrooms, 
melted American

Wicked Garden Burger 16
Veggie patty with lettuce, tomato, onion, 

herb mayo

18

18

SIDES
Baked Potato

Fries

Seasonal Vegetables

Cucumber Salad

Side Salad

Fried Green Tomatoes

Sweet Potato

KIDS

4

4

4

4

4

4

4

Grilled Cheese & Fries

Chicken Nuggies & Fries

Veggie Plate & Fries

5

5

5

e a t a t s e a r e d . c o m
Dinner served nightly · Brunch served Sundays


