
SALADS

SUBSTANTIALS

HANDHELDS

Classic Kale*.........................................................................................10
crispy kale, sunflower seeds, cranberries, creamy garlic vinaigrette

Southern Fried Catfish..........................................................................21
cornmeal crusted catfish, Chow Chow slaw, spicy Creole tartar, fries

Avenue Chicken Sandwich..................................................................15
crispy fried chicken breast*, pickled cabbage, Havarti, applewood smoked
bacon, spicy remoulade, brioche bun                         *also available grilled 

LT Cobb*...............................................................................................12
lettuce, tomato, avocado, applewood smoked bacon, hard boiled egg, 
jalapeño goat cheese cornbread croutons, creamy garlic vinaigrette

Salmon Niçoise.....................................................................................24
grilled salmon, herbs de Provence, green beans, hard-boiled egg, bell pepper,
olives, onion, heirloom tomato, crispy potatoes, honey cilantro vinaigrette

Yardbird Greek Pita..............................................................................16
grilled chicken breast, heirloom tomato, red bell pepper, onion, cucumber,
Kalamata olives, feta cheese, field greens, tzatziki, pita bread

*add protein*

Turkey Panini.........................................................................................14
roasted turkey breast, Havarti, applewood smoked bacon, plum tomato,
avocado, buttermilk ranch, grilled sourdough

Lemon Garlic Chicken.........................................................................18
grilled chicken, field greens, heirloom tomato, bell pepper, onion,
cucumber, Kalamata olives, feta, tzatziki, souvlaki vinaigrette, pita bread

Steak Frites............................................................................................20
grilled steak, truffle pomme frites, chimichurri compound butter

Taste 222 Burger..................................................................................16
tri-blend beef, cheddar, lettuce, heirloom tomato, pickles, 
caramelized onion, applewood smoked bacon, brioche bun

Stockyard Steak..................................................................................20
grilled steak, field greens, heirloom tomato, red bell pepper, scallions,
cranberries, almonds, bleu cheese, honey cilantro vinaigrette

Shrimp & Grits........................................................................................23
stone ground white corn grits, Gulf shrimp, applewood smoked bacon,
cremini mushroom, scallions, citrus crème, chives

Avocado Toast......................................................................................14
grilled jumbo shrimp, radish, smashed avocado, heirloom tomato, 
field greens, honey cilantro vinaigrette, grilled sourdough

SIDES
Cheese Grits...................................5

Sauteed Green Beans....................6

Hand-Cut French Fries...................5

Sweet Potato Fries.........................5 

Key Lime Pie...................................7

Peanut Butter Mousse Pie............8

Red Velvet Cake............................9

Somrus Mocha Icebox Cake.......10

STARTERS &
SHAREABLES

Empanadas (V)..............................11
housemade Beyond chorizo,
mozzarella, tomatillo, avocado

Deviled Eggs..................................6
candied bacon, chow chow, chives

Mac 'n Cheese...............................7
cheddar, gouda, parmesan, 
goat cheese, sundried tomato,
serrano peppers, panko

Truffle Fries...................................6
handcut French fried russets,
parmesan, herbs, truffle oil, 
roasted garlic aioli 

SWEETS

Soup du Jour..................................8
Chef's soup of the day, ask your server 

Southwest Vegan Burger (VG).............................................................16
Beyond Meat, NotCo sriracha aioli, Good Planet Foods cheddar, avocado,
grilled jalapeño, tomato, lettuce, pickle, sesame seed bun

Cornbread.....................................6
jalapeño goat cheese cornbread
topped with maple honey butter 

chicken 6 | shrimp 8 | steak 8 | salmon 8 | Beyond 8 

include your choice of fresh cut sweet potato or French fries

Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

20% service charge will be added to parties of 6 or more, checks can be split no more than 4 times



DRINKS

ZERO-PROOF

FULL-PROOF

Apologue Spritz.................................12
Apologue Aronia Berry + Persimmon, 
sparkling blanc de blanc brut, soda, citrus

BEER

WINE

2021 Gerard Bertrand, Cremant de Limoux Rosé..................................13/60
Limoux, France // bubbly, luxurious, delicate, berries and cream

2022 Zenato, Pinot Grigio........................................................................10/42
Delle Venezie, Italy // classic, balanced, key lime, grains of paradise, apple

2021 The Prisoner ‘Unshackled’, Sauvignon Blanc...............................12/54
California, US  // crisp, rich, lychee, tart pineapple, pear

2021 McBride Sisters, Chardonnay.........................................................12/52
Central Coast, CA  //  soft, balanced, pineapple, lemon curd, nectarine

2020 Liberty School, Cabernet Sauvignon............................................14/68
Paso Robles, CA  // full, complex, oak, cherries, black currant, clove

2020 The Prisoner 'Unshackled’, Red Blend.........................................13/62
California, US  // fruity, jammy, blueberry, violets, white pepper

2021 Belle Glos, ‘Balade’ Pinot Noir........................................................17/82
Santa Barbara, CA // bold, sophisticated, berries, black pepper, french toast

Drink Simple Sparkling Water...........6
all natural sparkling maple water from trees!
your choice of orange cream, blackberry-
lemon, tart-cherry vanilla or raspberry-lemon

Funkytown, 'Hip Hops + R&Brew'
Pale Ale........................................................9
5.5%   smooth, crushable, citrus, lychee

Half Acre, Daisy Cutter..............................8
5.2%   dry, dank, pine needle, orange peel

Guinness, Nitro Stout.................................7
4.2%   toasty, roasted malts, coffee, cocoa

Commuter Cosmo..............................14
rosé vodka, bison grass vodka, rose blossom, 
white cranberry, lime, sparkling rosé

Out Of Office.......................................14
Ten to One white rum, lime, tropical spiced
clementine, rose water, orange blossom

Uncle Knows Best..............................15
Uncle Nearest 1884 whiskey, coconut banana
chai demerara, cardamom bitters, orange
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Modelo, Mexican Lager.............................6
4.4%   light, balanced, orange-blossom, honey

Fré, N/A Sparkling Brut.................6/28
bright, dry, ripe pear, strawberry

Fré, N/A Rosé.................................7/32
crisp, fruity, citrus, ripe berries

2021 Sea Sun, Pinot Noir...........................................................................11/46
Californian Coast, US // bright, fruit-forward, ripe cherries, soft baking spice

Nitro Cold Brew....................................6

Moor's Brewing Co, Session Ale...............8
5.5%   bright, hoppy, papaya, key lime

2022 Tomaresca, Calafuria Rosato.........................................................11/48
Salento, Italy // fresh, juicy, strawberry, gummy bears, ripe melon

Topo Chico............................................5

2021 Dr Heyden, Oppenheimer Riesling Kabinett.................................12/52
Rheinhessen, Germany // balanced minerality, off-dry, honey, apricot

Red Bay Cold Black Coffee................6

Red Bay Oatmilk Mocha Latte.........6.5

N/V Avissi, Prosecco..................................................................................9/38
Veneto, Italy //  soft, elegant, floral. fresh linen, orange cream

Krombacher 0.0%  Pils........................7

Kurvball Lemonade............................10
Kurvball Original Barbeque Whiskey, lemonade

Seedlip + Tonic..................................12
your choice of Seedlip Spice 94, Grove 42, 
or Garden 108 topped with Fever Tree 
Indian Tonic

Funkytown, ‘Woo-Wap-Da-Bam’
Amber  Ale...................................................8
5.6%.  smooth, toffee, bananas foster

Root Down..........................................12
Apologue Celery Root, Suze, mezcal,  
Simonet Cuveé Rosé, soda, cilantro

N/V Broadbent, Vinho Verde....................................................................10/42
Vinho Verde, Portugal  // effervescent, lively, crisp apple, peaches

Red Bay Oatmilk Vanilla Latte.........6.5
Open Water Still or Sparkling.............5

Fré, N/A Sauvignon Blanc.............7/32
tropical, zesty, passionfruit, mango


