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Picked for you

ITEM PRICE

Chicken and Waffle $21.50

sunny side eggs, fried tenders, coffee infused maple syrup, hot sauce butter, black pepper gravy, powdered sugar...

Ida's Biscuits $10.00
Monte Cristo $15.50
Ding Dong Cake $11.00

marshmallow cream, dark chocolate shavings, sea salt

Ida's Fried Chicken $20.00

compressed watermelon, jalapenos, red onions, feta cheese, mint

Dessert
ITEM PRICE
Ding Dong Cake (Dessert) $11.00

marshmallow cream, dark chocolate shavings, sea salt

Bourbon Pecan Pie $8.00

bourbon, pecans

Sides
ITEM PRICE
Potato Wedges $6.00
Asiago Grits $4.00
Red Beans and Rice $6.00
Brussels Sprouts $6.00
Seasonal Soup $5.50
Carolina Red Rice $5.50
Roasted Sweet Potatoes $5.50

Lunch Plates

ITEM PRICE

Chicken and Waffle (Lunch Plates) $21.50

sunny side eggs, fried tenders, coffee infused maple syrup, hot sauce butter, black pepper gravy, powdered sugar...

Shrimp and Grits $28.00

grilled gulf shrimp, bacon, gristmill asiago grits, low country piquant cream

Nashville Hot Tenders $20.00

spicy chicken tenders, pimento cheese toast, dilly pickles, pickled red onions

Seafood Pasta $21.50

shrimp, crawfish, andouille sausage, tomatoes, corn, spinach, low country sauce piquant.

Creole Rubbed Pork Chop $29.00

roasted sweet potatoes, sage, kale, pickled fresnos, brown butter cream

Ida's Fried Chicken (Lunch Plates) $20.00

compressed watermelon, jalapenos, red onions, feta cheese, mint



ITEM

Wood Fired Ribs

Catfish Etoufee

blackened catfish, crawfish etoufee, carolina red rice, chives

Steak Frites

duck fat fried potato wedges, bbg-lime aioli, chimichurri

Wood Grilled Salmon

corn & edamame succotash, lemon butter, sorghum sweet corn puree

Sandwiches & Salads

ITEM
Monte Cristo (Sandwiches & Salads)

Smoked Chicken Salad Sandwich

smoked chicken, green tomato chow chow, dried cranberries, shallots, baby romaine, hippie bread

Chicken BLT

Chicken and Kale Salad

Shrimp and Grain Salad

Share Plates

ITEM

Fried Green Tomatoes
gremolata, pistou aioli.

Nashville Cauliflower
lightly smoked & fried, pickled red onions, sesame seeds, buttermilk dressing

Ida's Biscuits (Share Plates)

Hot Honey Sliders

chicken tenders, hot honey, buttermilk ranch slaw, green tomato chow chow, dilly pickles, potato buns

Southern Tasting

a collections of Ida's favorite meats, cheeses, and house pickled veggies

Creole Gumbo

Roasted Garlic Hummus

butterbean hummus, roasted garlic, baby carrots, cucumbers, bell peppers, tomatoes, olive oil, fried pita

Crab Cake

gulf lump crab, sweet corn goddess, seasoned bread crumbs, micro greens

Brunch Plates

ITEM

Chicken and Waffle (Brunch Plates)

sunny side eggs, fried tenders, coffee infused maple syrup, hot sauce butter, black pepper gravy, powdered sugar...

Shrimp and Grits

grilled gulf shrimp, bacon, gristmill asiago grits, low country piquant cream

Nashville Hot Tenders

spicy chicken tenders, pimento cheese toast, dilly pickles, pickled red onions

Short Rib and Potato Hash

PRICE

$21.00

$22.50

$31.00

$25.50

PRICE

$15.50

$15.50

$15.50

$15.50

$17.00

PRICE

$10.50

$10.50

$10.00

$16.00

$25.00

$7.50

$14.00

$22.50

PRICE

$21.50

$28.00

$20.00

$19.00



ITEM

French Toast (Brunch Plates)

Ida’s latest inspiration

Fried Green Benedict

Low Country Breakfast

Wood Grilled Salmon

corn & edamame succotash, lemon butter, sorghum sweet corn puree

Ida's Fried Chicken

compressed watermelon, jalapenos, red onions, feta cheese, mint

Chicken Fried Ribeye (Brunch Plates)

southern potato hash, black pepper gravy, sunny side eggs, louisiana hot sauce reduction

Sides

ITEM

Skillet Potatoes

Avocado Toast

Asiago Grits

Lobster Mac and Cheese

Potatoes and Snap Peas

Corn Succotash

Dessert

ITEM

Bourbon Pecan Pie

bourbon, pecans

Ding Dong Cake

marshmallow cream, dark chocolate shavings, sea salt

Coconut Pie

Biscuits & Sandwiches

ITEM
Monte Cristo

Brunch Burger

gruyere cheese, cremini mushrooms, arugula, pickled red onions, black garlic aioli, sunny egg, sesame potato bun...

Chicken BLT

Louisiana Po'boy

cornmeal fried catfish or gulf oysters, tomatoes, southern slaw, dilly pickles, comeback sauce, hoagie

Steak Salad

marinated wagyu sirloin, napa cabbage, spinach, soba noodles, fresh herbs, cherry tomatoes, avocado, carrots, roasted pe...

Share Plates

ITEM

PRICE

$16.00

$16.50

$15.00

$25.50

$20.00

$24.00

PRICE

$5.50

$9.50

$4.00

$17.00

$5.50

$6.00

PRICE

$8.00

$11.00

$9.00

PRICE

$15.50

$16.00

$15.50

$17.00

$20.50

PRICE



Fried Green Tomatoes (Share Plates)

gremolata, pistou aioli.

Nashville Cauliflower

lightly smoked & fried, pickled red onions, sesame seeds, buttermilk dressing
Ida's Biscuits (Share Plates)

Hot Honey Sliders

chicken tenders, hot honey, buttermilk ranch slaw, green tomato chow chow, dilly pickles, potato buns
Creole Gumbo

Peel and Eat Shrimp

half pound gulf shrimp, andouille sausage, corn, hot sauce butter, grilled lemon

Crab Cake

gulf lump crab, sweet corn goddess, seasoned bread crumbs, micro greens

Picked for you

ITEM

Chicken and Waffle

sunny side eggs, fried tenders, coffee infused maple syrup, hot sauce butter, black pepper gravy, powdered sugar...

Fried Green Tomatoes

gremolata, pistou aioli.

Chicken Fried Ribeye

southern potato hash, black pepper gravy, sunny side eggs, louisiana hot sauce reduction

Ida's Biscuits

French Toast

Ida’s latest inspiration

Dessert

ITEM

Ding Dong Cake (Dessert)

marshmallow cream, dark chocolate shavings, sea salt

Bourbon Pecan Pie

bourbon, pecans

Coconut Pie

Sides

ITEM

Asiago Grits

Brussels Sprouts

Red Beans and Rice

Potato Wedges

Carolina Red Rice

Corn Succotash

Lobster Mac and Cheese (Sides)

$10.50

$10.50

$10.00

$16.00

$7.50

$21.00

$22.50

PRICE

$21.50

$10.50

$24.00

$10.00

$16.00

PRICE

$11.00

$8.00

$9.00

PRICE

$4.00

$6.00

$6.00

$6.00

$5.50

$6.00

$17.00



ITEM
Potatoes and Snap Peas

Roasted Sweet Potatoes

Supper Plates

ITEM

Shrimp and Grits (Supper Plates)

grilled gulf shrimp, bacon, gristmill asiago grits, low country piquant cream

Nashville Hot Tenders

spicy chicken tenders, pimento cheese toast, dilly pickles, pickled red onions

Chicken and Waffle

sunny side eggs, fried tenders, coffee infused maple syrup, hot sauce butter, black pepper gravy, powdered sugar...

Seafood Pasta (Supper Plates)

shrimp, crawfish, andouille sausage, tomatoes, corn, spinach, low country sauce piquant.

Creole Rubbed Pork Chop

roasted sweet potatoes, sage, kale, pickled fresnos, brown butter cream

Ida's Fried Chicken

compressed watermelon, jalapenos, red onions, feta cheese, mint

Steak Frites

duck fat fried potato wedges, bbg-lime aioli, chimichurri

Wood Fired Ribs

Wood Grilled Salmon

corn & edamame succotash, lemon butter, sorghum sweet corn puree

Catfish Etoufee

blackened catfish, crawfish etoufee, carolina red rice, chives

Texas Striped Bass

orzo pasta, spinach, beech mushrooms, sun-dried tomatoes, garlic, crawfish cream sauce
Spring Ravioli

three cheese stuffed ravioli, grilled asparagus, spring peas, sun-dried tomatoes, parmesan cheese, white wine

Sandwiches & Salads

ITEM
Monte Cristo

Louisiana Po'boy

cornmeal fried catfish or gulf oysters, tomatoes, southern slaw, dilly pickles, comeback sauce, hoagie

Chicken BLT

Steak Salad

marinated wagyu sirloin, napa cabbage, spinach, soba noodles, fresh herbs, cherry tomatoes, avocado, carrots, roasted pe...

Chicken and Kale Salad

Shrimp and Grain Salad

Share Plates

ITEM

PRICE

$5.50

$5.50

PRICE

$28.00

$20.00

$21.50

$21.50

$29.00

$20.00

$31.00

$21.00

$25.50

$22.50

$29.50

$20.00

PRICE

$15.50

$17.00

$15.50

$20.50

$15.50

$17.00

PRICE



Fried Green Tomatoes
gremolata, pistou aioli.

Nashville Cauliflower
lightly smoked & fried, pickled red onions, sesame seeds, buttermilk dressing

Ida's Biscuits (Share Plates)

Hot Honey Sliders

chicken tenders, hot honey, buttermilk ranch slaw, green tomato chow chow, dilly pickles, potato buns
Creole Gumbo

Southern Tasting

a collections of Ida's favorite meats, cheeses, and house pickled veggies

Roasted Garlic Hummus

butterbean hummus, roasted garlic, baby carrots, cucumbers, bell peppers, tomatoes, olive oil, fried pita

Peel and Eat Shrimp

half pound gulf shrimp, andouille sausage, corn, hot sauce butter, grilled lemon

Crab Cake

gulf lump crab, sweet corn goddess, seasoned bread crumbs, micro greens

Picked for you

ITEM

Shrimp and Grits

grilled gulf shrimp, bacon, gristmill asiago grits, low country piquant cream

Seafood Pasta

shrimp, crawfish, andouille sausage, tomatoes, corn, spinach, low country sauce piquant.

Lobster Mac and Cheese

Ding Dong Cake

marshmallow cream, dark chocolate shavings, sea salt

Ida's Biscuits

$10.50

$10.50

$10.00

$16.00

$7.50

$25.00

$14.00

$21.00

$22.50

PRICE

$28.00

$21.50

$17.00

$11.00

$10.00



