
Interim  
Restaurant and Bar 

Starters  
 

Gazpacho 

 crème fraîche & avocado 

8 

 

Crab Fritters 

cucumber, honeydew melon, mint & greek yogurt 

13 

 

Macaroni & Cheese Casserole 

 herb and parmesan crust & country ham  

9 

 

Seared Yellowfin Tuna 

ratatouille & olive vinaigrette 

15 

 



 

Grilled Mississippi Quail 

collard greens, tasso ham & pickled green beans 

14 

 

Cheese Plate 

(chef’s weekly selection of three cheeses) 

lavender honey & toasted brioche 

12 

 

Salads 

 

Heirloom Tomato Salad 

fresh mozzarella, basil, grilled ciabatta  

& balsamic reduction 

13 

 

Caesar Salad 

grana padano cheese, white anchovies, garlic-herb croutons 

& traditional dressing 

9 



 

Arugula Salad 

grilled figs, crispy pancetta, goat cheese, candied pistachios 

& balsamic vinaigrette 

10 

 

House Green Salad 

orange and hazelnut dressing 

7 
 
 
 
 
 

Entrées 
 

Springer Mountain Chicken Breast 

ricotta gnocchi, arugula & cream corn 

24 

 

Fish of the Day 

summer squash risotto, wilted spinach 

& lemon-basil butter 

Market price 

 

Pan Seared Scallops 

corn and lima bean succotash, crispy red potatoes, pancetta  

& basil pistou 

28 

 

Cashew Encrusted Scottish Salmon 

spinach, eggplant, orzo pasta & cherry tomato relish 

25 



 

Grilled Newman Farms Pork Chop 

Delta Grind cheese grits & smoked tomato and okra stew 

28 

 

Interim Burger 

Neola Farms beef, Newman Farms peppered bacon, white cheddar, 
lettuce, pickle, tomato, roasted garlic aioli & house-cut fries 

14 

 

Grilled Beef Tenderloin 

roasted red potatoes, french green beans, crispy vidalia onions 

& red wine jus 

29 

 

Vegetable Plate 

chef’s selection of four  

Farmers Market vegetables  

15 

 

Penne Pasta 

italian sausage, yellow squash, cherry tomatoes, basil,  

fontina cheese & red sauce 

19 

 

 

 

 

Executive Chef~ Jackson Kramer 

Sous Chef~ Josh Belenchia 

 

 

20% gratuity added to parties of 8 or more. 

an additional dollar charge for all substitutions  

and based on availability. 


