
LUNCH

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

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, herb 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, 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 with Beyond chorizo,
tomatillo salsa, avocado mousse

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

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

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

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 smoked provolone,
avocado, grilled jalapeño, tomato, lettuce, pickle, sesame seed bun

Cast Iron Cornbread.....................6
skillet of housemade 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




