(larlers

Frincc E_clward lsland Mussels 9
Simmered in Duclc Rabbit M[[k Stout and f:rcsh Tomato Broth served with Toasted T:occacia

Asiago, Co“ard Green & Artichoke Dip 8
Warm Who[e Wheat Fita Bread

Fried GGreen | omatoes 8
Fire Roastcd T omato \/inaigrcttc and Buttcrmilk Saucc

Blackcncd Panko Crusted Sweet Onion Rings 6
Chipot[e Ranch

Sautéed 5ca“ops with }:lambécc[ Granng 5mitl1 APPICS 9
KCd Fepperjam

SOU_]DS
| ow Ccuntrg She-Crab 5ouP 5/6

Seasonal Soup of the Day 4/5

Cal"c],ell OC ];J,en

Roasted Fennel Salad with Red Wine Vinaigrette 6
Mixed (Greens and ]ceberg | ettuce, Roasted [Fennel, Yellow Corn, |F damame, Blue Cheese Crumbles

Arugu’a 5a|acl with Strawbcrry Champagnc Vinaigrcttc 6
Arugula, Red Grapes, Strawberries, Spiccd FPecans, T omato

Watermelon Salad with Citrus Vinaigrcttc 8
Watermelon, Blackberries, Goat Clﬁeese and Caslﬁews on a Be& of 5Pinach and Arugu[a

Salmon Salacl with \Warm Bacon and Cashew Vinaigrcttc 12
Gri”ec{ Fachcic Coast Salmon, Spinaclﬁ, T omatoes

Add Chicken to any Salad $4, Shrimp $6, Salmon $6

Cides

Cheddar and Smoked (Gouda Macaroni and Cheese 4
Bourbon Candied Sweet Potato Wedges 4
Braised Collard Greens with Country [am 4
Wild Rice Hoppin' John 4
Oven Roasted Brussel Sprouts 4

Jalapefio Cornbread 2



[ nlrees

Add o Small Maddi's Wedge Salad to-any Entrée for $3

Grilled Ribcyc with Applcwood Smoked Bacon, Sweet Onion & Wl‘uiskcg Sauce 20
Bourbon Cancliecl chet Fotato chlges, Gri”ccl AsParagus

Petite Filet with Bluc Cheese & T]-ngmc Butter 18
Oven Roastccl Rosemarg & Gar]ic New Fotatocs, Haricot \/ert and Julienne Koasted Red Be” Feppers

Fan Scarcd C]—ﬁlcan Sca bass 2%
T omato & Sage Pan Sauce, Wild Rice rﬂoppin’ Jol’m, Oven Roasted Prussel Sprouts

Crcolc CioPPino 19
Wahoo, Sea 5ca”ops, P Mussels, Shrimp, Crawfish, Whole Girain White Rice
ina SPic3 T omato [Tennel Broth

Free Kangc Fried Chicken 17
Cheddar and Smokcd (Gouda Macaroni and Checsc, Braiscc{ Co”ard (ireens with Coumtry Ham

[ow Country 5f1rimP and Girits 19
Applewoocl Smoked Bacon, Slow Koastecl Tomatoes, Sweet Onions and

(Green | omato and Fepper Relish over Stone (Ground White (rits

Orangc Marmalade Glazed Salmon with Ba]samic Reduction 18
Oven Roasted Rosemary & Garlic New Fotatoes, Sautéed Spinach) GOIdCﬂ Raisins and Cashews

Scamcoocl Fettuccine 17
568 Sca”ops, FE] Musse|s, CrawFish Tails, Spinach, Koas’ced Red Bc” Fcppers, ]:cttuccine,
Creamg Cajun Asiago Cheese Sauce

New Orleans 5t5|c Red Beans & Kice with Andouille Sausagc and Blackcnccl Shﬁmp 16
Jalapeﬁo Cornbreacl

Grrilled Wahoo [Fish Tacos 16
Green Tomato Fico de Ga”o, Lettuce and Chipotle Avocaclo Sour Cream on Flour Torti”as

Scrved with Wlld Kice r“loppin’ Jol’m

Fire Roasted T omato [ettuccine 12
Fire Roasted T omatoes, Squas]w, Zucchini, Spiﬂach and Haricot Vert Tossed with White Wine
and Shaved Parmesan ~ Add Chicken $4, 5hrimp $6, Salmon $6

Maddi's Burgcr 10
Fimento Cheese, | ettuce, | omato, 5havecl Sweet Onions, Roastecl Garlic Mago on a K aiser Ro”
served with (Cheddar and Smoked (Gouda Macaroni and Cl’!eese



