
 
GLUTEN FREE MENU 

RREELLIISSHHEESS  
PIMENTO CHEESE & CELERY STICKS   homemade 
pimento cheese spread served with celery sticks     6.5 
FONTINA FONDUE    gooey melted blend of fontina 
and white cheddar, olive oil, and garlic served with sliced 
apples for dunking     7 
 

SSOOUUPPSS  &&  SSAALLAADDSS  
Dressings:  Mississippi Comeback Dressing (like 1000 island), Honey 
Mustard, Ranch, Creamy Jalapeno Ranch, Blue Cheese, Caesar, Sun-
Dried Tomato Vinaigrette, Creamy Balsamic Vinaigrette (slightly 
sweet), or Herbed Olive Oil/Balsamic Vinegar  
Add chicken (grilled or blackened) to any salad   3 
Add Salmon (grilled or blackened) to any salad    8 
MUG OF TOMATO SOUP   creamy homemade mug of 
comfort    5 
CHILI   topped with cheese and sour cream    5 
SOUP DU JOUR      check with server to see if the day’s 
selection is gluten free    5 
RELISH SHRIMP SALAD    steamed shrimp tossed in a 
creamy dill sauce (with a hint of orange) and served over 
mixed greens      10.5 
COBB SALAD   sliced chicken , blue cheese crumbles, 
tomato, bacon, egg and avocado, over mixed greens     10 
KIM'S GOAT CHEESE SALAD   spring mix, goat cheese, 
dried cranberries, and pistachios served with our creamy 
balsamic vinaigrette      9 
STRAWBERRY FIELDS     spring mix topped with sliced 
strawberries, mandarin oranges, pecans, and feta cheese served 
with poppy seed dressing   9 
TUNA OR CHICKEN SALAD SALAD   our house made 
tuna salad on mixed greens with tomatoes, eggs, onion     10 
 

FARM FRESH SIDES 
Slaw      2.5               Sliced apples    2.5 
Fresh green beans      2.75  
Cheddar cheese grits      2.75 
Broccoli salad    3.5   Carolina Caviar    3.5   
Black Beans    2.75 
Seasonal fresh vegetable      2.75 
Mashed potatoes      2.75     Side house salad       3.75     
Extra salsa, dressing, or cheese  .75 

BBUUNNLLEESSSS  
BBUURRGGEERRSS  OORR  BBIIRRDDSS 

Choose ½ lb burger or chicken breast.  Served with lettuce, onion, 
and pickle (tomato on request), and choice of one farm fresh side 
or side soup. 

CHEESEBURGER    american, cheddar, swiss, pepperjack, 
or pimento cheese       8      (subtract .50 for no cheese) 
ROMA     fresh mozzarella and pesto     9 
BLACK AND BLUE   blackened and topped with blue 
cheese crumbles     9 
CAROLINA CHILI     chili, slaw, American cheese   9 

 

SOUTHERN COMFORTS 
SHRIMP AND GRITS    lightly spicy shrimp sautéed with 
bacon and green onion and served over our rich cheddar 
cheese grits     11.5 
FISH TACOS    grilled mahi in a corn tortilla topped with 
cabbage and pico de gallo and served with choice of mango 
salsa or salsa verde and one side      9.5 
GRILLED/BLACKENED MAHI   topped with choice of 
mango, pineapple, or cranberry salsa and served with slaw and 
green beans      13.5 
TROPICAL CHICKEN     blackened chicken breast 
topped with your choice of mango or pineapple salsa served 
with slaw and green beans    9.5 
BBQ PORK RIBS     grilled with our sweet and tangy 
tomato bbq sauce served with slaw and green beans    
½ rack for 10           full rack for 18 

 

 DESSERTS
ICE CREAM SUNDAE     vanilla ice cream topped with 
sliced strawberries, chocolate sauce, pecans, and whipped 
cream   4.5 
 

OMELETS 
Served only from 9am-2pm Saturday and Sunday 

Served with choice of side fruit or grits 
CLASSIC CHEESE OMELET    choose cheddar, swiss, 
pepper jack, goat, feta, or pimento cheese     7.5            
ROMA OMELET    mozzarella cheese, tomato, & pesto   8 
MUSHROOM AND SWISS OMELET        8   

 



 
  

: GLUTEN-FREE MENU
 

This menu and the information on it are provided as a service to 
our customers with the express statement that we cannot 
guarantee to any persons with Celiac Disease or gluten-
intolerance, that NO gluten will inadvertently be contained in 
these dishes.  
 
Our kitchen does NOT have a dedicated gluten-free area.   It is 
not possible to completely avoid cross-contamination or 
unintentional inclusion of gluten into dishes that are intended to 
not have it.    We do not have a dedicated gluten-free fryer—so 
we are not suggesting any of our fried items on this special menu 
even if they do not originally have gluten in them.  However, our 
grill is only used for grilling and blackening plain meats and 
vegetables so our recommendations are restricted to our salad 
and grill stations.       
 
To the best of our information, the dishes listed on this special 
menu do not deliberately contain gluten and we will do our best 
to prepare them so they do not.  


