
E N T R E E S 
F I S H  O F  T H E  D A Y  M P
chef’s choice of starch / seasonal vegetable

B B Q  S H O R T  R I B  3 5
garlic mashed potatoes / voodoo greens

S U R F  A N D  T U R F  P A S T A  2 8
grilled chicken / pancetta / shrimp / peppers / onions 
creole creme sauce

W I L D  M U S H R O O M  P A P P A R D E L L E  2 3
fresh pasta / sherry creme sauce 

8  O Z  F I L E T  M I G N O N  4 9
center cut / sofrito crust / fingerling potatoes 
baby carrots

S O U S  V I D E  H A L F  C H I C K E N  3 2
finished in pan au jus / swiss chard / parmesan risotto

D O U B L E  P O R K  C H O P  3 6
grilled peach cornbread stuffing / creamed spinach
sage brown butter

R A C K  O F  L A M B  4 0
herb crusted chops / cabernet veal demi - glace / fingerling 
potatoes / roasted brussels sprouts

 
V A R S I T Y  B U R G E R  1 8
8 oz swift level mix / jalapeno bacon jam / smoked gouda
roasted garlic aioli / LTO

2 8  O Z  B O N E  I N  R I B E Y E  M P
cowboy cut / shallot and marrow compund butter
seasonal vegetables / fingerling potatoes

F A M I L Y - S T Y L E  S I D E S  1 2 
R O A S T E D  B R U S S E L S 

F I N G E R L I N G  P O T A T O E S

H O T  H O N E Y  G L A Z E D  W H O L E  B A B Y  C A R R O T S 

C H E F ’ S  V E G E T A R I A N  R I S O T T O

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

S W I S S  C H A R D

C R E A M E D  S P I N A C H

G O U D A  M A C - N - C H E E S E

S T A R T E R S 
C H A R C U T E R I E  B O A R D  2 5
imported cured meats / local and regional cheeses

J U M B O  S E A  S C A L L O P S  2 1
pan seared jumbo sea scallops / malibu creme sauce
coconut shavings

A H I  T U N A  S A S H I M I  1 8
tuna sashimi / seaweed salad / pickled ginger / wasabi
ponzu sauce

J U M B O  W I N G S  -  O N E  P O U N D  1 6
your choice of sauces on our breaded wings: 
buffalo / bbq / thai chili / mango habanero

C R A B  C A K E S  2 2
two 2.5 oz fresh crab cakes / lobster corn chowder

C R U D I T E  W I T H  H U M M U S 
O R  T R O U T  D I P  1 5
celery / carrots / peppers / creamy hummus / trout dip

S O U P S  &  S A L A D S 
S O U P  D U  J O U R  8

S H E  C R A B  S O U P  8 
lump crab / tri-color peppers / roasted corn

C A E S A R  S A L A D  9 
romaine lettuce / house made croutons / parmesan twill  
garlic parmesan dressing  

S C H O O L H O U S E  W E D G E  1 2
iceberg lettuce / hickory bacon / blue cheese dressing

C A P R E S E  1 3
heirloom tomatoes / burrata / basil pesto
balsamic reduction

W I N T E R  B E E T  S A L A D  1 4
spring mix / chopped beets / feta / candied pecans
pickled red onions / blueberry walnut vinaigrette

P R O T E I N S 
6 oz grilled chicken 6 | 5 oz salmon 9 | three jumbo shrimp 8

D I N N E R

1 2 5  S C H O O L H O U S E  W A Y  |  W H I T E  S U L P H U R  S P R I N G S ,  W V

Consuming raw or undercooked 
meats, poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness.

18% GRATUITY WILL BE ADDED TO PARTIES WITH 8 OR MORE PEOPLE. 


