
NOSH & TIDBITS
SOUP OF THE DAY 
CUP | 6     BOWL | 8

PRETZEL BITES | 10
Tossed in Everything Seasoning Served 
with Siracha Whipped Cream Cheese

CRIPSY BRUSSELS SPROUTS | 12
Fried Crispy Brussels Sprouts Tossed in 

Hot Honey & Lemon Juice

SHRIMP BOWL | 17
Half Pound of Sauteed Shrimp* in Garlic 

Butter & Herbs Served with Slices of 
Toasted Baguette

PORK BELLY TACOS | 15
Crispy Pork Belly with House Made 

Pineapple BBQ Glaze, Picked Vegetables, 
& Micro Cilantro Served on Mini Naan

COWBOY BRISKET NACHOS | 18
Smoked BBQ Brisket, Aged Cheddar, 

Gouda & Jack Cheeses on Fresh Fried 
Tortilla Chips with Roasted Cherry 

Jalapeno Pico, Picked Onions, & Bourbon 
Hot Honey BBQ Drizzle

SANDWICHES & BURGERS
M BURGER & Fries | 20

Half Pound Angus Beef*, Applewood Smoked Bacon, 
Lettuce, Tomato, Onion, Cheddar Cheese on a Toasted 

Brioche Bun 

CHICKEN SANDWICH & FRIES | 17
Grilled Chicken Breast, Cheddar Cheese, Lettuce, Tomato, 

& Onion on a Toasted Brioche Bun

BROWN STREET CLUB & FRIES | 17
Sliced Turkey, Smoked Bacon, Shaved Romaine, Tomato, & 

Poblano Aioli on Raisin Bread

DEWBERRY BURGER & FRIES | 20
Half Pound Angus Beef*, Applewood Smoked Bacon Crispy 

Shallots, Cheddar Cheese, & Bourbon Maple BBQ on a 
Toasted Brioche Bun

IMPOSSIBLE BURGER & FRIES | 18
Quarter Pound 100% Plant-Based Burger, Crispy Shallots, 

Lettuce, & Tomato on a Toasted Brioche Bun 

STEAK & CHEDDAR BAGUETTE & FRIES | 20
Tender Sliced & Grilled Steak, Cremini Mushrooms, 

Caramelized Onions, & Aged Cheddar with Arugula & 
House Mustard Dressing Served on a Warm Baguette

SALMON BURGER & FRIES | 20
House made Salmon Patty Seared and Topped with a 
Garlic Aioli, Thai Tossed Greens Served on a Toasted 

Brioche Bun

DINNER

Eat     Drink     Gather 
Menu Items Sourced from Local Farms When 

A il bl

DIVVY & SPLIT
FLATBREADS | 18

PESTO: Tomatoes, Balsamic Tossed Greens, 
Asiago & Mozzarella Cheese

BBQ CHICKEN: Chicken, Red Onion, 
Mozzarella Cheese, & Memphis Style Sweet 

BBQ Sauce

CARAMELIZED WILD MUSHROOM:  Roasted 
Garlic & Onion, Mushrooms, Balsamic Tossed 

Greens, & Parmesan Cheese

TRADITIONAL: Mozzarella Cheese, Pepperoni, 
& Sausage

WINGS | 18
A Dozen Crispy Jumbo Wings Tossed in Your 

Choice of Sauce: BBQ, Buffalo, Sweet Thai Chili

HUMMUS | 14
Classic Hummus Served with Roasted 

Tomatoes, Pickles, Kalamata Olives, & Warm 
Naan

CHARCUTERIE SUPREME | 15
Selection of Imported Italian Meats & Cheeses, 

Black Olives, Red Onion, & Spinach

FRENCH QUARTER MAC & CHEESE | 20
Lobster & Crispy Andouille Sausage, Fresh 
Herbs, Smoked Gouda, & Aged Cheddar 

Topped with Tomatoes & Garlic Butter Crumbs

SALADS
Available Dressings: Ranch, Balsamic, Caesar, Bleu Cheese

FIELD GREEN SALAD | 13
Mixed Field Greens with Shaved Carrot, Cucumber, Grape Tomatoes, & Focaccia Croutons 

CAESAR SALAD | 14
Chopped Romaine & Kale, Parmesan, Focaccia Croutons, & House Caesar Dressing

WEDGE | 15
Iceberg Lettuce, Chopped Egg, Bacon, & Grape Tomatoes with House Bleu Cheese Dressing

ROASTED BEET SALAD | 15
Mixed Greens, Beets, Walnuts, Dried Cranberries, Goat Cheese, & Red Onions Tossed in House 

Maple Bacon Vinaigrette

ADD PROTEIN TO SALAD
Chicken | 7   Salmon* | 13   Shrimp | 10

KNIVE & FORK
SHRIMP FRA DIAVOLO RIGATONI | 26

Jumbo Shrimp Pan-Seared in Olive Oil with Garlic & 
Italian Chilies, San Marzano Tomatoes, Pink 

Peppercorns, & Prosecco

PAPPARDELLE ALLA BOLOGNESE | 25
Fresh Pappardelle Pasta & Crispy Pork Belly Tossed 
with Authentic Bolognese Sauce, Olive Oil, & Shaved 

Parmesan

SHORT RIB RISOTTO | 26
Braised Short Ribs, Mushroom, Herbed Red Wine 

Demi, Scallion, & Crispy Shallots

GRILLED PORK CHOP | 28
10oz Bone-In Pork Chop* Marinated in Brown Sugar 
Apple Cider, Horseradish Demi, & Peppadew Served 

with Rosemary Smashed Potatoes & Sauteed 
Asparagus

Salmon | 31
8oz Salmon*, Smoked Paprika & Hot Honey Glaze 
Served with Crispy Brussels Sprouts & Wild Brown 

Rice

New York Strip | 36
12oz Grilled New York Strip* Topped with Bourbon 
Butter Serve with Smashed Potatoes & Sauteed 

Asparagus

Filet Mignon | 42
8oz Grilled Filet Mignon* Served on a Bed of 

Asparagus Risotto Topped with a Truffle Demi, 
Peppadew, Crispy Shallots, & a Bleu Cheese 

Compound Butter

Gluten Free Bread Available Upon Request
Please Inform Server Before Ordering of Any Allergies

Sales Tax is Added Automatically to All Orders
An 18% Service Charge is Added to Parties of 6 or More

*Items are Served Rare or Cooked to Order. Consuming 
Rare, Raw, or Uncooked Meats, Poultry, Seafood, Shellfish, 

or Eggs May Increase Your Risk for Food Borne Illness


