
 

 

 

  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGG MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 

Home Style Chicken Dumpling Soup $8   

Black Eyed Pea and Tomato Soup  $7 
Andouille Sausage, Swiss Chard  

The Pickle Jar  $7 
Pickled Okra, Green Beans, 

Baby Cukes, Beet Pickled Eggs  

Pimento Cheese  $6 
Celery Sticks, Saltines 

Creamy Smoked Blue Ridge Mountain Trout  $8 
Warm Olive Oil Toast 

 

 

Georgia White Shrimp N’ Grits  $16 
Logan Turnpike Stone Ground Grits,  

Andouille Sausage 

Georgia Hot Browns  $15 
Freshly Roasted Sliced Turkey on Buttermilk Biscuits 

Pan Gravy, Crumbled Benton’s Bacon 

 Oven Roasted Blue Ridge Mountain Trout Fillet  $18 
Pecan Crusted, Tomatoes, White Corn, 
Snap Beans, Basil Shallot Vinaigrette 

 Cornmeal & Herb Crusted South Carolina Snapper  $24 
Pan Glazed Pears, Snap Beans, 

Sweet Basil 

 

 

Buttermilk Fried Chicken  $16 
Whipped Potatoes, Natural Gravy 
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Southern Vegetable Plate  $15 
Daily Selection of the Chef’s Choosing of Farm Fresh Vegetables,  

Local Preparations, Traditional Accompaniments 

Low Country Georgia White Shrimp Dish  $18 
White Corn, Fingerlings, Leeks, Andouille Sausage 

 

Blackened Catfish Fillet Sandwich  $12 
Crunchy Lettuce Slaw, Chopped Tomatoes,  

Avocado, Smoked Jalapeño Mayo 

 Grilled Breast Of Chicken  $13 
Avocado, Green Tomato Chow-Chow, Benton’s 

Bacon, Arugula on Ciabatta Bread 

Chicken Salad Sandwich  $11  
Tarragon, Lemon, Lettuce and Tomato 

on Multigrain Bread 

Pimento Cheese  $11 
A Southern Classic Served  

on Sour Dough Bread with Local Greens 

BBL&T  $11 
Benton’s Bacon, Lettuce and Tomato,  

Vine Ripened or Fried Green 

 Meyer™ Natural Angus Burger  $14 
Aged White Cheddar, Horseradish Sauce, 

Onion Jam on a Brioche Bun 
  

 
Served with High Road Buttermilk  

Ice Cream 

Georgia Pecan Pie  $6 

Coconut Cream Pie  $6 

Granny’s Apple Pie  $6 

Georgia Peach Cobbler  $6 

Chocolate Pie  $6 

DEVILED EGGS  $5 

with Crumbled Benton’s Bacon 

Romaine Hearts  $10 
Snap Beans, Spiced Pecans, Green Apples, 

Buttermilk Dressing 

Georgia White Shrimp  $14 
Citrus Segments, Red Onion,  

Field Greens, White Balsamic Vinaigrette 

The SWAY Cobb  $13 
Southern Fried Chicken Tenders, Local Greens, 

Tomatoes, Cheddar Cheese, Benton’s Bacon, Hard 
Boilded Eggs, White Balsamic Dressing 

 Roasted Carolina Flounder  $14 
Gem Lettuces, Oranges, Avocado,  

Tarragon Shallot Vinaigrette 


