
S M A L L  P L A T E S

PIMIENTO CHEESE FRITTERS   •  11 
HOT SPINACH & ARTICHOKE DIP   •  12 
FRIED HOUSE-MADE PICKLES   •  8 
SHRIMP & GRITS   •  14 
FRIED GREEN TOMATOES   •  10 
PORK RINDS   •  8 

SOUTHERN BRUSCHETTA   •  12

C H E F ’ S  S P E C I A L T I E S

MEDITERRANEAN SHRIMP PASTA   •   27 
fettuccine, shrimp, mixed vegetables, feta cheese —  
tossed in garlic & herb butter 

BACON-WRAPPED CHICKEN ROULADE   •   28 
chicken breast stuffed with spinach & cheese —  
served with mashed potatoes & French green beans

B. GRAVES BURGER   •   15 
hand-patted beef patty, American cheese,  
bacon, house-made pickles, lettuce  
& our house burger sauce

BBQ BOURBON GLAZED  
SALMON & SHRIMP   •   31 
served with sautéed spinach & stone-ground grits

SUPPER SPECIAL   •   MARKET PRICE 
ask your server about today’s special

S A L A D S

B. GRAVES SALAD 
small  •  6   |   large  •  10 

MIXED GREEN SALAD 
small  •  6   |   large  •  10 

CAESAR SALAD 
small  •  6   |   large  •  10 

SPINACH, STRAWBERRY  
& PECAN  SALAD 
small  •  8   |   large  •  14 

CHOPPED SALAD 
small  •  7  |   large  •  11

+ DRESSING 
house vinaigrette, bleu cheese,  
balsamic vinaigrette, ranch,  
honey Dijon vinaigrette, 1000 island 

+ ADDITIONS 
chicken	 •   7 
salmon	 •   10 
petite filet	 •   MKT 
shrimp	 •   12

S O U P  O F  T H E  D A Y

CUP 	  •  6 
BOWL 	  •  10

S I D E S   •  4

asparagus, collard greens, mushrooms, 
bacon-braised Brussels sprouts, 
mac-n-cheese, pork rinds, grits,  

sautéed vegetables, French fries,  
mashed potatoes, French green beans,  

wild rice, creamed spinach 

H O U S E - M A D E  P A S T A

PAPPARDELLE   •  15 
CHEF’S CHOICE   •   14

+ SAUCE 
marinara 

vodka 
herb & garlic 

alfredo

+ ADDITIONS 
vegetables   •        4 

chicken (grilled or parm)   •        7 
shrimp   •        12 

petite filet   •  MKT

L A N D

FILET   •  MKT 
PETITE FILET   •  MKT 

RIBEYE   •  MKT 
PRIME BONE-IN PORK CHOP   •       23

+ SAUCE 
au jus  

béarnaise 
compound butter 

horseradish 
horseradish cream

+ ADDITIONS 
au poivre   •   8 

black & bleu   •   6 
shrimp   •   7

S E A

SALMON   •       16 
CATCH OF THE DAY   •  MKT

+ PREP 
grilled 

pan seared 
blackened 

bronzed

+ SAUCE 
lemon vinaigrette 

cream sauce 
compound butter 

lemon dill aioli

Consuming raw or undercooked eggs, meat,  poultry,  seafood or shellf ish may increase your risk of foodborne i l lness.  
20% gratuity wil l  be added to parties of 7 or more.


