fnacts
SHARE BOARD

28

lockbox pimento cheese, deviled egg spread, country ham,
chow chow, pickle, pepper jam, biscuit & cracker

HAM & SWEET CORN HUSHPUPPIES

green goddess

OLIVES & ALMONDS

Lemon argumato, apricot, marcona almond

SUNRISE SOURDOUGH

green peppercorn butter, celery salad, lemon

BLUE CRAB CALAS

white remoulade, andouille butter, celery

LOUISIANA SHRIMP BBQ

worcestershire, garlic, butter, lemon, sunrise baguette

HOUSE FRIES

crystals aioli, ketchup

16

16

mids

TOMATO SALAD

Black eyed pea hummus, pickled onion, bulgur, sumac oil

MIXED GREENS

lemon sorghum vinaigrette, cherry tomato, cucumber
fresh cheese, sunflower seed, chia

KALES CAESAR

anchovy, fresno chili, cornbread crumble, grana

BRAISED BEET SALAD

chili-cumin yogurt, cashew, lime, mint, cilantro

PIMENTO MAC N CHEESE

lockbox classic with a crispy cheese crust

ROASTED “MEATLOAF” BALLS

red sauce, caramelized onion

dessert

SPICED CARROT CAKE 9
carrot ice cream, praline crumble

Prepared for you by Chef Nick Fisherkeller & Culinary Team

13

12

13

14

15

17

BLUEBERRY SKILLET CAKE
sweet corn ice cream, corn crumble,
blueberries

supper
LOCKBOX CHEESEBURGER 18
lettuce, onion, american, pickles, special sauce

SUMMER TAGLIATELLE .22
sweet corn, squash, whipped taleggio cheese, basil

SUCCOTASH .26
Seared grit cake, charred okra, Cajun trinity, tomato vinaigrette, pole
beans, sweet corn

CORNMEAL CRUSTED CATFISH .28
Sour corn, lacinato kale, chili butter, tarragon, anise

CHAR GRILLED % CHICKEN 31
chamomile honey bbqg, summer squash panzanella, goat yogurt

GRILLED HOG CHIOP 32
delta rice, tomato ham broth, cherry tomato, heirloom beans, charred
onion, basil

STEAK FRITES .38
80z Fischer Farms flat iron, board sauce, herb butter

LEMON PIE 9
meringue, strawberry, almond

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



