
Terry’s  Gumbo Mac + Cheese   20
Free Range Chicken, Local Sausage, Dark Roux, Aged Cheddar

Georgia Shrimp and NC Stone Ground Grits    28
Melted Leeks, Holy Trinity, Blackened Cream Sauce, Micro Collard Greens

Grass-Fed Beef Tenderloin   38
Buttermilk Redskin Smashed Potatoes, Sauteed Broccolini with Garlic, Crispy
Shallots, Red Eye Gravy

Seared Atlantic Salmon    34
Creamed Collard Greens, Georgia Corn Salad with Roasted Local Corn, Vidalia
Onions, Scallions and Local Micro Greens

Smothered Pork Chop Cutlets   32
Buttermilk Redskin Smashed Potatoes, Sauteed Vidalia Onions, Mushroom
Gravy, Wilted Spinach 

Fried NC Catfish and NC Stone Ground Grits    30 
Creamy Holy Trinity, Fried Okra, Micro Collard Greens 

Blackened Chicken Breast   28
Carolina Gold Rice, Confit Cherry Tomatoes, Pickled Okra 

Southern Smash Burger   19
Two Patties, Brioche Bun, Cheddar, Candied Bacon Vidalia Jam, Fried Pickles,
Green Tomato  |  Customize with Lettuce, Tomato, Onions, Cheese
Served with Fries, House Chips, or Side Salad 
Add Bacon, Avocado, Mushrooms, or Fried Egg   +4 each

Buttermilk Cajun Brined Fried Chicken  20
House Flour Dredged Thighs, Choice of Sauce: Cajun Ranch, Hot Honey,
Ghost Pepper Buffalo Sauce
Served with Fries, Chips, or Side Salad

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk for foodborne illness.
22SQ is a cash-free environment, all major credit cards are accepted.  |  For parties of seven or more, a gratuity of 22% will be added.

STARTERS + SALADS

Ellis Square Caesar   14
Romaine, Pecorino, Hushpuppy Croutons, Cajun Caesar

Blue Crab Cakes (5)   16
Cajun Tartar Sauce, Microgreens

Yukon Potato Chips and Dip   12
Pimento Cheese, Creamy Vidalia Onion Spread, Peanut
Butter Hummus

Fried Green Tomatoes   13
Georgia Corn Salad with Roasted Local Corn, Vidalia
Onions, Scallions and Local Micro Greens, Watermelon
Radish, Remoulade

Collard Green Spanakopita   12
Feta, Lemon, Thyme, Zaatar Yogurt

Country Ham Flatbread   14
Braised Peaches, Pickled Banana Peppers, Burrata,
Balsamic Reduction

Anson Mills Farro Grain Bowl   18
Sea Island Red Peas, Pickled Onions, Sauteed Spinach,
Baby Cremini Mushrooms, Cherry Tomatoes, Cucumber,
Champagne Vinaigrette

Southern Caprese   19
Fried Green Tomatoes, Confit Tomatoes, Burrata,
Charred Okra, Fried Gherkins, Sorghum

Southern Cobb   13
Baby Greens, Chopped Bacon, Avocado, Pickled Egg,
Tomato, Cheddar, Blacked Ranch

Add: Chicken +9  |  Shrimp +12  |  Salmon +15

MAINS




