
APPETIZERS 
HERB MARINATED CHICKEN WINGS | 14 

Maple Bourbon Sauce or Buffalo Sauce 

Served with Carrots, Celery & Buttermilk Ranch 

SALADS 

PICK ‘EM UPS 

ENTREES 
BRAISED SHORT RIB | 25 

Weisenberger Cheddar Grits, Braising Jus, Crispy Onions 
 

ASIAN SESAME SALMON | 22 

Norwegian Salmon, Asian Sesame Glaze 

Served with Smashed Sweet Potato and Chef’s Vegetable 

SIDES 

DESSERTS 

KENTON COBB | 16 

Applewood Smoked Bacon, Marinated Chicken Breast, Peruvian Sweet Pepper, 

Hard Boiled Egg, Tomato, Avocado, Bleu Cheese, Charred Scallion Vinaigrette 
 

POMEGRANATE FIELD GREENS | 12  ADD CHICKEN | 4 

Mixed Greens, Cucumbers, Dried Apricots, Candied Walnuts, Goat Cheese, 

Pickled Red Onions, Peruvian Sweet Peppers, Pomegranate Vinaigrette 

MASH + OAK BURGER* | 16  

Garlic + Goat Cheese Spread, Bacon Jam, 

Lettuce, Tomato, Brioche Roll 

Served with Seasoned French Fries 

SEASONED FRENCH FRIES | 6 
 

CHEF’S VEGETABLE | 6 

CHEDDAR GRITS | 5 
 

SMASHED SWEET POTATO | 6 

CLASSIC CHEESECAKE | 9 

New York Style Cheesecake 

Topped with Raspberry Melba Sauce 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

Before placing an order, please inform your server if a person in your party has a food allergy. 

BARBECUE CHICKEN QUESADILLA | 12  

House Rubbed Chicken, BBQ Aioli, 

Pico de Gallo, Local Cheddar, Sour Cream 

TOMATO MOZZARELLA MELT | 14 

Roasted Mini Heirloom, Mozzarella, 

Provolone, Arugula, Citrus Vinaigrette 

Served with Seasoned French Fries 

TRIPLE CHOCOLATE MOUSSE CAKE | 8 

Three Layers of Chocolate Mousse, Chocolate Syrup, Whipped Cream 

BOURBON BREAD PUDDING | 7 

Made In-House 

Topped with Bourbon Crème Anglaise 

MAC + PIMENTO CHEESE FRITTERS | 10 

Six Fritters 

Served with Housemade Buttermilk Ranch 


