George’s Soup of the Day
(Cup/Bowl) 5/8

Hand-Cut Russet Fries 6
Stoneground Mustard Aioli

Spiced Brussels Sprouts 7
Flash Fried, Lemon Aioli

Caesar Salad 8
Add Grilled Chicken, Steak, or Salmon +4/+7/+9

Baby Arugula Salad 9
Shaved Apples, Aged Dutch Gouda, Candied
Walnuts, Red Wine Vinaigrette

Chicken Strips 9
Hand-Cut and Battered, with Biscuits
and Sausage Gravy

Banh Mi Sliders 10
Smoked Pork, Cucumber, Pickled Daikon
& Carrot with a Scallion Aioli

Potato Crusted Goat Cheese 12
Roasted Red Pepper, Pickled Red Onion,
Olive Tapenade and Baguette

Artisan Cheese Board 13
Fruit, Fig Compote, Baguette & Crackers

Duck Confit Corncakes 13
Apple-Cabbage Slaw, Duck Cracklings
And Maple-Bourbon Gastrique

Misto Salami 15
Assorted Aged Meats, Tapenade, Pickles, Artisan
Bread

Black Bean and Quinoa Burger 11

House-Made Veggie Burger, Lettuce, Tomato,
Mustard Aioli, Russet Fries

Sewanee Inn Burger 13
Bacon, Comte Gruyere, Pickled Red Onions,
Lettuce, Tomato, and Russet Fries

Rigatoni Pasta 12

Fennel Orange Tomato Cream Sauce

Add Grilled Chicken, Steak, or Salmon +4/+7/+9

BBQ Shrimp 13
New Orleans Style with Grilled Baguette

Local Steak-Frites 15
Hand Cut Russet Fries, Red Wine Demi-Glace

Pan Roasted Chicken Breast 19
Herbed Polenta Cake, French Green Beans,
and Oyster Mushroom Jus

Cassoulet 19
Rustic Meat and Bean Stew with Lamb, Pork,
Sausage and Duck Confit

Zabuton Steak 24

Rosemary and Gorgonzola Bread Pudding,
Grilled Asparagus and Port Wine Jus

Grilled Salmon 24

Herb Roasted Fingerling Potatoes, Sautéed
Spinach, Balsamic-Brown Butter Vinaigrette
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