
Shareable pl ates

spicy crab dip  / 16
jumbo lump crab, grilled baguette, fried lemon       

molasses crusted pork belly  / 11
chipotle cheddar grits, smoked apple BBQ  

deep fried oyster po-boy sliders  / 14
grilled baguette, bibb lettuce, tomato, blackened aioli (can sub lettuce tacos)

tuna and watermelon stack  / 13
seared ahi tuna, baby watermelon, cucumber, cilantro, fresh lime juice

sal ad

farmers market salad  / DAILY PRICE
daily selection from the market 

watermelon and feta salad  / 9
local feta, watermelon, arugula, baby spinach, red onion, champagne vinaigrette

entrees

fried blue catfish  / 17
cornmeal dust, house cornbread, 

southern coleslaw    

buttermilk fried chicken  / 16
sweet tea brine, sweet potato 

hushpuppies, greens 

shrimp and grits  / 20
jumbo shrimp, cheddar grit cake, 

green onion, red pepper aioli  

bison meatloaf  / 19
pan gravy, greens, mac and cheese  

grilled bone-in 
pork chop  / 22

mashed sweet potatoes, greens, 
grilled peach, root beer gastrique 

“denver” steak 10 oz. / 28
prized cut from chuck, green 

peppercorn crust, au jous,
 sweet potato puree, greens 

eggplant and
mushroom cassoulet  / 15

seasonal mushrooms, local eggplant,
 black eyed peas, white wine 

Shareable sides

baked mac and cheese  / 6
local cheeses, house pork rind dust

magnolia’s grits  / 5
local grits, cheddar, 

green onion     

seasonal local greens  / 5
local ham, fresh garlic, shallots

mashed sweet potatoes  / 6
brown sugar, cinnamon, 

bruleed marshmallow
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magnolia’s old fashioned  / 12
rittenhouse rye, pineapple syrup,

cherry and angostura bitters

smoke and sail  / 16
del maguey mezcal, linie aquavit, maraschino, 

dolin dry vermouth

coda  / 15
beefeater, yellow chartreuse, 

elderflower liqueur, lemon juice

genever martinez  / 16
bols genever, cocchi di torino, maraschino

tomillo y piña  / 14
espolon reposado, thyme-infused cointreau, 

lime juice, pineapple syrup

pirate sour  / 12
el dorado 5 year, wray and nephew, lime, honey, 

‘elemakule tiki bitters, egg white

bourbon smash  / 12
buffalo trace bourbon, raspberry, mint

porch swing  / 12
sobieski vodka, green chartreuse, lime juice, 

house-made watermelon soda

the cure  / 16
black bottle scotch, ardbeg 10 year, 

domaine de canton, lemon juice, honey

rte. 1 / 16
catoctin creek brandy, yellow chartreuse, 

lemon juice, angostura, bubbles

SHOTS

a piece  / 8
elijah craig 12 year, kit kat

the handshake  / 8
fernet branca, green chartreuse

BUBBLES

coté mas   / 11 / 40
crémant de limoux NV brut st. hilaire / France

cocktails

                   Restaurant & Lounge


	FINAL_Main_Menu[1][1]
	FINAL_Cocktail_Menu[1][1]

