FRIED GREEN TOMATOES 6.95

Battered in corn meal, topped with pimento cheese, and served
with a vegetable slaw

DEVILED EGGS ON TOAST 5.95
Our twist on a southern favorite, prepared with sweet pepper
vinaigrette, scallions and paprika, served on crostini

DEEP DISH TOMATO PIE 7.95
Savory layers of tomato and cheese baked
in a flaky crust, served with blue lake
green bean salad

SALMON PATTIES 8.95

An old southern classic, prepared
with asparagus, sweet onion,
radish and celery seed dressing

> CORN FRITTERS 6.95
Basket of warm fritters
with hoop cheese dip

FRIED PICKLES 5.95

An assortment of farmer’s market
vegetables pickled in-house, deep
fried and paired with dill weed ranch
dipping sauce

SPINACH-ARTICHOKE DIP 7.95
Warm, creamy blend of spinach, artichoke
hearts and cheese served with toasted pita and bruschetta

COUNTRY FRIED CHICKEN TENDERS* 6.95

Hand-breaded chicken tenders served with our own recipe honey
mustard dipping sauce
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Sandwiches are served with a choice of
fries, potato chips, side salad or fruit

TRIPLE DECKER CLUB SANDWICH 10.95
Smoked turkey, bacon, lettuce, tomato, avocado,
Swiss cheese and mayo on toasted white bread

FRIED CHICKEN SALAD WRAP 9.95
Chilled fried chicken salad, shredded romaine

and red onions, rolled into a flour tortilla

S&H STYLE FRIED
GREEN TOMATO BLT 10.95
Fried green tomato, double stacked

bacon, spinach, avocado and
celery seed dressing on our
special recipe griddle bread

CHEESEBURGER* 9.95
Served with cheddar cheese,
lettuce, tomato, onion, pickle,
and our own S&H tangy burger
sauce on a griddled bun

MOUNTAIN BURGER* 12.95

Served with cheddar cheese, lettuce,
tomato, onion, pickle, avocado, bacon,
grilled mushrooms and our own S&H tangy
burger sauce on a griddled bun

CATFISH PO-BOY* 11.95
With shredded lettuce, tomato, onion and remoulade
served on a soft griddled bun

o STONE SOUP 4.95
A Song & Hearth favorite! Rich broth, hearty vegetables and ham hocks
$3.50 per person if ordered for the table

ROASTED TOMATO-BASIL SOUP 4.95

Served with crispy cheese croutons

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.

ICEBERG WEDGE SALAD 5.95
Wedge of Iceburg lettuce, blue cheese, tomatoes,
smoke house bacon, scallions and shoestring potatoes

BLACK-EYED PEA SALAD 5.95
Tossed mix of Swiss chard, red onion, tomatoes,
peppers, celery and apple cider dressing

JARRED SALAD 5.95
Tender greens, tomatoes, cucumbers, carrots,
cheddar cheese, croutons, ranch house dressing

STRAWBERRY-PECAN SALAD 6.95/9.95
Tender greens, blue cheese, honey-thyme dressing

PITCHFORK CAESAR SALAD 6.95/9.95
Hearts of romaine, farmer’s cheese croutons,
asiago and cracked pepper Caesar dressing

Add grilled chicken®* 4.00
Add charred beef or grilled salmon® 5.00

iy signature items



Served with a choice of two Southern Sides

 FRIED CHICKEN S&H STYLE* 12.95

Our favorite scratch recipe made from eggs, hot sauce, Old Bay
and flour

CORNMEAL DREDGED CATFISH* 13.95

Paired with blistered tomato sauce and remoulade

BROILED KING SALMON#* 15.95
With roasted shallot butter

2 DEEP DISH CHICKEN POT PIE 13.95
Chunked chicken, plenty of vegetables and a creamy white sauce,
all baked into a flaky golden crust

HEARTY VEGETABLE POT PIE 13.95
Carrots, celery, onion, peas, corn and potatoes baked together in
a golden brown pastry crust

0 Family Supper

SIMPLY GRILLED CHICKEN BREAST* 12.95
With herb and garlic butter

BACON WRAPPED MEATLOAF MEDALLIONS 13.95

With our from scratch sweet and sour tomato sauce

SLOW COOKED BEEF POT ROAST 13.95

Simmered in a flavorful sauce with onions, peas and carrots

SMOTHERED PORK CHOPS* 15.95
Cornmeal dusted and topped with Vidalia onions and mushrooms

GRILLED RIBEYE STEAK* 18.95
Rubbed with pork chop seasoning and basted in butter for the
most flavorful steak

54.95

Begin with a large strawberry-pecan salad to share or stone soup served to the table,
bread and butter pickles, a loaf of farmer’s cheese-tomato bread and creamed butter.

Fill the table with a bucket of our favorite fried chicken*, tender pot roast,
mashed potatoes and braised green beans.

For dessert, apple donuts with mulled custard sauce to share.

Please ask our server for suggestions to accommodate parties greater than 4

3.50 each  flight of 3 9.95 flight of 4 11.95
GREEN BEANS
SWEET POTATO CASSEROLE
COWBOY BEANS
MASHED POTATOES

J CORN PUDDING
MAC & CHEESE
HOUSE-MADE CHIPS
POTATO SALAD
VEGETABLE SLAW

BROCCOLI

OLD-FASHIONED PINK LEMONADE 3.25
STRAWBERRY LEMONADE 3.25
COTTON CANDY LEMONADE 3.25
CHERRY POP WITH POP ROCKS 3.25

COLD TEA, SWEET or UNSWEET 2.95

COKE, DIET COKE, SPRITE, COKE ZERO,
BARQ’S ROOT BEER, MR. PIBB, FANTA ORANGE
or HI-C FRUIT PUNCH 2.50

SHORT GLASS OF MILK 2.00
SHORT GLASS OF CHOCOLATE MILK 2.25
O], GRAPEFRUIT, CRANBERRY or APPLE JUICES 2.95
HOT COCOA WITH WHIPPED CREAM 2.95

COFFEE or HOT TEA 2.95
Free refills on freshly brewed tea, coffee and soft drinks

If you or someone in your party has a food allergy or special dietary restriction, please notify your server upon placing your order.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness, especially if you have certain medical conditions.



