
Dinner Menu
Starters

Bread Basket $12
House Made Biscuits, Corn Bread with Honey Butter

Bone Marrow $19
Truffle Onion Jam, Whole Grain Mustard, house Pickles 

Collard Green Artichoke Dip $16
Crostini, Artichoke, Collards, Pimento Cheese

Fried Green Tomato $14
Three Fresh Sliced Cornmeal Breaded Green Tomatoes served with Three-

Cheese Pimento Cheese and 8595 Sauce

 Deviled Eggs $15
5 Southern Style Deviled Eggs with Tasso Ham, Pickled Red Onions and Okra

Wings $18
Chili Honey Glazed

Salads

Baby Iceberg $12
Bacon, Cherry Tomato, Red Onion, Blue Cheese and Ranch Dressing

Mixed Greens $15
Tomato, Red Onion, Cucumber, Cider Viniagrette

Additions
6 oz. Steak of the Day $15
7 oz. Chicken Breast $10

 4 oz. Shrimp $12

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

Mains

Whole Fried Fish $MP
Stone Ground Grits, Broccolini, Chow Chow

Cast Iron  Ribeye $45
14 oz. Linz Ribeye , Compound Butter, Broccolini, Whipped Potatoes, Demi

Lamb Shank $38
Preserved Lemon Pomegranate Gastrique, Cous Cous, Blistered Peppers and

Onions

Half Roast Duck $45
Roasted Baby Vegetables, Grits, Pomegranate Gastrique

8595 Fried Chicken $30
Half Chicken, Smoked Turkey Collard Greens, Mac & Cheese

Hamburger $20
 House Pickles, 8595 Sauce, Truffled Bacon Jam, White Cheddar, Hand Cut Fries

Seafood Spaghetini $32
Seared Scallop & Lobster Tail on Spaghetini noodles, Lobster Cream Sauce 

Beef Ribs for Two $60
Smoked Texas Style, Laquered with House Pickles, Whipped Potatoes, Collard

Greens, Bread Basket

Peach Tea Smoked Ham Chop $28
House Apple Butter, Grits, Collard Greens
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