
TASTE OF 
THE ARBORETUM
TASTE OF 
THE ARBORETUM

F I R S T  C O U R S E

$35
Per Person

C h o o s e  1

F R I E D  G R E E N  T O M A T O E S
C r e a m y  h o r s e r a d i s h  s a u c e ,  c o r n  r e l i s h

P I M E N T O  C H E E S E
H o u s e  m a d e  p i c k l e s ,  w a r m  f l a t b r e a d

D E V I L E D  E G G S  G F *

P i c k l e ,  b a c o n ,  t r a d i t i o n a l  ( 2  e a c h )
M I X E D  G R E E N S  G F

A g e d  w h i t e  c h e d d a r ,  p u m p k i n  s e e d s ,  o r a n g e  m u s t a r d  v i n a i g r e t t e  
B I B B  &  A R U G U L A

B a c o n ,  t o m a t o e s ,  b l u e  c h e e s e ,  c r i s p y  o n i o n s ,  h e r b  v i n a i g r e t t e

S E C O N D  C O U R S E

F R I E D  C H I C K E N
G r a v y ,  s p i k e d  h o n e y ,  b r e a d  &  b u t t e r  z u c c h i n i

B L A C K E N E D  M E A T L O A F  
P o r k  &  b e e f ,  o n i o n  d e m i ,  b a c o n  t o m a t o  j a m

S H R I M P  &  G R I T S  G F *

P e p p e r s  &  o n i o n s ,  t a s s o  c r e a m  s a u c e -  n o  s i d e  i n c l u d e d .  
H E R I T A G E  P O R K  C H O P

C o r n b r e a d  &  a p p l e  s t u f f i n g ,  c h e r r y  d e m i
G R A I N  B O W L   G F *

Q u i n o a ,  l e n t i l s ,  j a s m i n e  r i c e ,  l e m o n  c h i c k e n ,  r o a s t e d  v e g g i e s ,  s p i n a c h ,  m a r i n a t e d  t o m a t o ,
g o a t  c h e e s e - n o  s i d e  i n c l u d e d  

C h o o s e  1

D E S S E R T
C H O I C E  O F  D E S S E R T  F R O M  O U R  D A I L Y  D E S S E R T  L I S T

S I D E S

M a s h e d  P o t a t o e s  G F *

M a c  &  C h e e s e

S u c c o t a s h  G F *

C h o o s e  1

C r e a m y  G r i t s  G F *

C o l l a r d s  G F *

F r i e d  O k r a


	TASTE OF
	THE ARBORETUM
	$35
	Per Person
	FIRST COURSE
	FRIED GREEN TOMATOES Creamy horseradish sauce, corn relish PIMENTO CHEESE House made pickles, warm flatbread DEVILED EGGS GF* Pickle, bacon, traditional (2 each) MIXED GREENS GF Aged white cheddar, pumpkin seeds, orange mustard vinaigrette  BIBB & ARUGULA Bacon, tomatoes, blue cheese, crispy onions, herb vinaigrette

	SECOND COURSE
	FRIED CHICKEN Gravy, spiked honey, bread & butter zucchini BLACKENED MEATLOAF  Pork & beef, onion demi, bacon tomato jam SHRIMP & GRITS GF* Peppers & onions, tasso cream sauce- no side included.  HERITAGE PORK CHOP Cornbread & apple stuffing, cherry demi GRAIN BOWL GF*  Quinoa, lentils, jasmine rice, lemon chicken, roasted veggies, spinach, marinated tomato, goat cheese-no side included

	SIDES
	Mashed Potatoes GF* Mac & Cheese Succotash GF*
	Creamy Grits GF* Collards GF* Fried Okra

	DESSERT
	CHOICE OF DESSERT FROM OUR DAILY DESSERT LIST



