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Appetizers

Fried oysters with Tabasco® tartar

and Supper slaw 9

Wild salmon crudo

Biscuits AND CornBread

with sundried tomato aioli, goat cheese
and pork rinds 9

“Closed on Sunday” chicken
biscuit pickle brined fried chicken

Supper Deviled Eggs applewood
smoked bacon, jalapeno and goat cheese
stuffed hard boiled eggs 9

Housemade Pimento cheese

with vanilla bean,
coconut milk and lobster 7

Peanut soup 7

CHICKEN LIVERS

with Jalapeño peppers, a side of fresh
tomato and Supper slaw 9

Fried green tomatoes

Corn soup

housemade and tossed in a blend of
spices and Avery Island kosher salt with
a zippy black bean spread 6

HOT SKILLET HOECAKE

with English cucumbers and citrus
vinaigrette 10

Soups

pork rinds

with a side of honey 5
add gravy 2

roasted garlic and arugula with
fresno pepper ketchup 9

Boiled peanuts 6

served with a spicy pickle mayo 8

Sage-battered oyster
mushrooms with cheddar fonduta 9

with Ritz Crackers® 7

SUPPER SIDE SALAD

Salads

spinach, watercress, arugula, red onion and
fresh tomato. Dressed with a blend of honey
mustard and hot bacon dressing 5

Arugula salad wITH smoked
salmon lemon curd vinaigrette and pound

cake croutons 14

Roasted beet salad with watercress,
grilled corn, lemon-thyme dressing and finegrated parmesan cheese 13

Southern Buttermilk Caesar
Salad with cornbread croutons 12
SPINACH SALAD

with hard-boiled egg, Black Diamond white
cheddar cheese, shaved red onions and a side
of hot bacon dressing 12

Deep-fried potato salad

with fresh tomato, bacon, lettuce
and sour cream 12

Entrees
SOUTHERN FRIED CHICKEN

Amish raised chicken served with black pepper gravy 15
1/2 order (chicken leg & a breast) 9

GARDEIN CHICKEN with sautéed pattypan squash and
onions served with vegan cornbread 16
PAN-ROASTED DUCK BREAST with blueberries, frisée,
caramelized Vidalia onion and sorghum vinaigrette 20
Coca-Cola braised pot roast

with glazed root vegetables, served with biscuit 17

Pan-roasted lamb chops with Grandmother Chris’

Sides

carrot casserole and sugar snap peas 22

Mac and cheese 5 v CREAMED CORN 5
Country ham & grits 5
Braised collard greens 5
Grandmother Chris’ carrot casserole 5
Hushpuppies with housemade honey butter 5

GRILLED CORN

local sweet corn dressed with Supper seasoning and roasted
beef marrow compound butter. Served with a side of mac
and cheese and a biscuit 12

PORK CHOP North Carolina pasture raised double cut
bone-in chop with house creamed corn and herb roasted
fingerling potatoes 20
Cornmeal-encrusted catfish
with hushpuppies and Supper slaw 14

Sautéed shrimp

with spinach, pine nuts, red peppers and nutmeg dusted
white cheddar grits 14

Desserts
Strawberries & biscuits with fresh whipped cream 8
Pecan pie with ice cream 8 v Chocolate chess pie 7
THE MARCELLA fresh apples, raisins and walnuts rolled
in a puff pastry and baked until golden brown. Served with
housemade cinnamon ice cream and caramel 9

“Part of the secret of success in life
is to eat what you like and
let the food fight it out inside.”
– Mark Twain –

Executive Chef: Edward Storey
Owners: Dr. Keith Newby, Eric Stevens, Karl Dornemann

