
 
 

LUNCH MENU 
 

APPETIZER, SOUP, SALAD 
Organic Greens with shaved red onion and smoked almond brittle 

7 
“Knife and Fork” Caesar with smoked bacon, shredded parmesan and cornbread croutons 

8  add chicken 14 
Fried Green Tomatoes with smoked mozzarella and red pepper jam 

10 
Old Fashioned Tomato Cucumber Salad with cracked pepper and basil 

12 
“Nawlins” Style Gumbo 

Cup 6   Bowl 10 
 
 
 

LARGE SALADS 
Smoked Tomato and Cornbread Panzanella with cucumbers, pick herbs and mustard grilled chicken  

10 
Grilled Ahi Tuna Salad with Tomatoes, Kalamata Olives, Deviled Eggs, and Haricot Vert 

16 
Baby Spinach and Roasted Mushroom Salad with Blackened Flat Iron Steak, Maytag bleu and a 

sherry-bacon vinaigrette 
14 
 
 
 

SANDWICHES 
All sandwiches served with housemade pickle and a choice of our organic greens or some darn good fries  

 
House Smoked Turkey Club with peppered bacon, avocado and Creole Mustard Aioli 

10 
Southern Fried Catfish Po Boy with Louisiana Remoulade and Creole Slaw 

13 
Smokehouse Pork Sandwich with our house made tart cherry BBQ sauce and down home slaw 

11 
Grilled Cheddar Burger with Angus beef, sliced tomatoes, red onions and smoked cheddar 

12 
 
 
 

ENTREES 
Chili Fried Catfish 

Over purple hull peas with andouille sausage and Housemade Slaw 
16 

Grilled Scottish Salmon 
With candied onion marmalade and a local corn, tomato and okra macque choux  

17 
Screendoor’s Shrimp and Grits 

Jumbo shrimp with house smoked turkey “ham”, stewed tomatoes and creamy parmesan grits   
19 

Big Mama’s Fried Chicken 
Accompanied by a baked cheddar macaroni and braised collards 

15 
“Chicken Fried” Veal Steak 

Over buttermilk mashers with roasted garlic gravy 
14 
 
 

Executive Luncheon 
No substitutions please! 

Petit Organic Green Salad, Fried Green Tomatoes,  
Choice of:  ½ Turkey Club, ½ Salmon or ½ Veal Steak  

 two house made cookies. 
16 
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