THE SIPP

FROM THE KITCHEN
Charcuterie Slates
Meats

speck - smoked, cured italian ham
COUNTRY HAM - LADY EDISON, NC
MORTADELLA - BOLOGNESE STYLE SALUMI
Chorizo - Spanish cured Salami

roasted mushrooms

6/12

Olives, Peppers and Feta

8/16

South Lamar Caviar

5/10

with pecorino aioli
with fresh herbs

black-eyed peas, chickpeas and
corn tossed in our eloté sauce

sipp House Salad

spinach, candied pecans, blue
cheese in a balsamic and
raspberry dressing

Chicory Salad

mixed greens, sliced apple, apple
cider dressing and fried goat
cheese

crispy brussel sprouts

flash fried and tossed with truffle
oil and pecorino romano

the Mae Helen

Texas Toast, 2 grassfed patties,
cheese, griddled onions, chipotle
basil aioli and a side of french fries

Fried Chicken Sandwich
deep fried chicken thigh tossed
in a sweet and spicy glaze on a
croissant roll, pickled cabbage
slaw,and pecorino aioli. served
with french fries

catch of the Day

served over a roasted veggie and
orzo salad and finshed with salsa
verde and pimentón aioli

3 choices: 21
5 choices: 30
The Full Slate: 42

Cheeses

all slates served with lahvosh,
honey and pickled veggies
Be sure to inquire about our limited
reserve bourbon menu,
new tiki inspired cocktails and
upcoming tasting events!

Drunken Goat - semi-firm, goat, ES
GREEN HILL - BRIE-STYLE,COW,GA
Griffin - nutty, Cow, GA
Pecorino romano - sharp, sheep, it

jumbo lump crab Dip

9/18

SPinach and artichoke dip

7/14

French Onion Dip

6/12

chef’s selection
deviled eggs

5/10

Crispy Butternut Tots

8/20

goat cheese
and fig bruschetta

7/14

Fettuccine Primavera

12/24

jumbo lump crab and old bay
pecorino romano and garlic

bacon and caramelized onions

latin spiced meatballs 8/16

6/14

8/16

7/15

12/24

16

beef and pork meatballs served
in our house tomato sauce over
sweet potato puree

General Homie’s
cauliflower wings

tempura battered and tossed in
our house Tso’s sauce, served with
sesame yaki onigiri

beef empanadas

with chipotle basil aioli
and raspberry jam

9/21

grilled baguette, warm goat
cheese and fig preserves

Peanut Butter Crunch

7

Pot de creme

7

Coconut tres leches

7

with a dark chocolate and
raspberry ganache

with toasted coconut and
a grapefruit curd mousse

enjoy a Flight

one of each to share!

ask your server about today’s
offering!
house made butternut squash and
potato tots, with a yuzu and dill
crema

sweets

chef’s selection, ask your server
about today’s offering!

Mp/mp

6/15

20

with speck, peas, mushrooms and
asparagus in lemon cream finished
with pecorino romano
add fried chicken
add shrimp
add jumbo lump crab

4/8
6/12
8/16

Braised Pork belly and
Shrimp

16/32

farmer’s market Ravioli

10/25

served over rice grits, corn and
peas, finished with a soy glaze

4 cheese ravioli with seasonal
veggies in a white wine and butter
sauce

small portion/Large portion | Checks split more than Four ways will be charged a $3 per check fee | a service charge of 20% will be added to parties of 6 or more
| please inform your server of any allergies |
consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Executive Chef: Cameron Bryant
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