JUST RIGHT
BAR BITES

DIRTY CAJUN FRIES 5.99 (GF+)
CHIPS AND SALSA 5.99 (V)

PIMENTO AND CHEESE PLATE 7.29
)

SOUTHERNER PUB BURGER 7.29

SHORT RIB TACOS 7.29

FROM THE GARDEN

SOUTHERNER COBB
Diced Ham, Avocado, Grape Tomato,
Red Onion, Egg, Shredded Cheddar
and Buttermilk Dill over Iceberg and
Romaine with Croutons and
Crumbled Bacon — 10.99 (GF+, V+)

WARM BACON AND SPINACH
Boiled Eggs, Crispy Bacon,
Red Onion and Warm Bacon
Vinaigrette — 9.99 (GF)

CHOPPED ROMAINE CAESAR
Chopped Romaine, Parmesan, Garlic
Croutons with house made Caesar
Dressing — 9.99 (GF+, V)

GARDEN SALAD
Romaine and Iceberg Blend, Grape
Tomato, Cucumber, Shredded
Carrots, Pickled onions, Cheddar
Cheese — 9.99 (GF, V)

MIXED GREENS AND BERRY SALAD
Mixed Greens, Fresh Berries, Goat
Cheese, Sugar Glazed Pecans, and

Poppy seed Dressing— 9.99 (GF, V)

TUNA POKE BOWL
Ginger-sesame Ahi tuna, edamame,
carrots, avocado, tomatoes, and
mixed greens over white rice.
Drizzled with sweet soy and spicy
cilantro dressing — 13.89

DRESSINGS:
Buttermilk Dill, Hot Bacon
Vinaigrette, Creamy Caesar,
Poppy Seed, Thousand Island,
Balsamic Vinegar and Qil, Wine and
Cheese, Italian, Bleu Cheese

Add On:

Chicken 5.99 (GF)
Steak 10.29 (GF)
Seared Tuna 6.99 (GF)
Grilled Shrimp 7.99 (GF)
2 Crab Cakes 8.99
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Y’ALL START HERE

THREE DEVILED EGGS WENT DOWN TO GEORGIA Classic, Tex-Mex and Smokey Devil — 7.49
(GF, V+)
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CRISPY FRIED PICKLE CHIPS with Buttermilk Dill Dressing — 8.99 (V)

NASHVILLE HOT CHICKEN WINGS OR BONELESS TENDERS with our White BBQ Sauce —
10.49

PEPPER JACK CHEESE WEDGES Fried Pepper Jack Cheese Wedges served with JalaMango
dipping sauce— 10.49 (V)

HOLY GUACAMOLE Fresh fried Corn Tortilla Chips served with house made Guacamole, Queso,
and Salsa — 10.49 (GF+, V)

FRIED GREEN TOMATOES Hand breaded and fried. Served with house made remoulade— 8.29

PRETZEL BITES WITH HOT PIMENTO CHEESE Crispy fried pretzel bites served with house
made warm pimento and cheese— 8.99 (V+)

LUMP CRAB CAKES Pan seared southern style lump crab cakes served with our house made
citrus herb aioli— 13.49

SOUTHERNER SMALL PLATES
THE PIG AND THE COW Locally Cured Smoked Sausage grilled, Pecan crusted Blue Cheese Ball,
Cheddar, Smoked Gouda, House Made Pickles, Candied Jalapeno’s and Alabama Fire Crackers —
16.49 (GF+)

GRILLED STREET TACOS Corn Tortilla stuffed with Cilantro Lime Slaw, Queso Fresco, and your
Choice of Blackened Fish, Fried Fish or Grilled Chicken — 11.49 (GF+, V+)

CHICKEN BACON RANCH FLAT BREAD Grilled Chicken, Provolone, Bacon, Red Pepper, Fresh
Diced Tomatoes, Avocado, Mixed Greens, and Ranch Dressing — 13.99

SANDWICHES + One Fixin’
ALABAMA BBQ CHICKEN WRAP Fried Chicken Bites, White BBQ Sauce with Lettuce, Tomato,
Sharp Cheddar, Red Onion in a Sundried Tomato Tortilla — 12.79 (GF+)

BB CLUB Toasted Sourdough, Turkey, Ham, Swiss, Bacon, Sriracha Mayo, Avocado, Tomato,
and Mixed Greens — 13.79 (GF+)

SOUTHERNER GRILLED CHICKEN CLUB Grilled Chicken Breast with Herb Aioli, Crispy Bacon,
Provolone Cheese, Mixed Greens, and Fresh Tomato on Brioche — 14.79 (GF+)

FRIED GREEN TOMATO BLT Hand Breaded Fried Green Tomatoes, Bacon, Lettuce and House
Remoulade on toasted Brioche — 12.99 (V+)

SHORT RIB SAMMY Bourbon Braised Beef Short Ribs with Sriracha Mayo, Swiss Cheese and
Fried onions on a toasty Brioche Bun — 14.99

BURGERS + One Fixin’

THE SOUTHERNER BURGER Smokey Bacon, House Made Pimento Cheese, Pickled Red Onion,
Scratch Sweet Pickles on a Toasty Peppered Brioche Bun — 12.99 (GF+)

BUILD YOUR OWN BURGER Classic Grilled Burger with Lettuce, Tomato, Pickle, Onion and
choice of Mayo, Mustard and/or Ketchup—11.49 (GF+)

ADD ON TOPPINGS (.79 each): American, Spicy Jack, Cheddar, Provolone, Pimento cheese,
Bacon, Avocado, Candied Jalapenos, Peanut Butter, Fried Egg, Tobacco Onions, Mac ‘n Cheese

SLAP YO’ MAMMA BURGER Fried Pepper Jack Cheese, BBQ Sauce, Smokey Bacon, Lettuce,
Tomato, Pickle, Crispy Fried Tobacco Onions— 13.99

SOUTHERNER SPECIALTY DESSERTS
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BREAD PUDDING House made with real cream, sugar, eggs and unique flavor combinations
that rotate seasonally. Served warm with ice cream. Ask your server about today’s flavor —
7.79

GOOEY BUTTER CAKE Southern Classic made in house with a buttery flavored crust and a
thick, rich cream cheese filling. Lots of variations so ask your server for today’s delicious
details — 6.99

ZACH MARTIN, EXECUTIVE CHEF
573-708-6530



$10.49

LUNCH COMBOS
(available before 4)
SALAD and HALF
SANDWICH
Small Salad - Garden, Spinach, or
Caesar,

Half Sandwich-

BB Club, or BLT + Avocado

FLAT BREAD COMBO
Half of a Veggie or Chicken Bacon
Ranch Flatbread with small salad

STREET TACOS W CHIPS
AND SALSA
Choice of 2 tacos served with chips
and salsa

FRIED CHICKEN TENDERS
Served with choice of Soup or Hand
cut Fries

PUB BURGER AND FRIES
Pub Burger served with Southerner
hand cut Fries
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SOUTHERNER SIGNATURE ENTREES

PIGGY MAC Smoked Pulled Pork or Fried Chicken Bites served over house made Gouda Mac N’
Cheese and topped with BBQ sauce and Sweet Potato Ribbons— 16.49 small— 12.79

NOT YOUR MAMA’S MEATLOAF Smoked Gouda Stuffed Meatloaf, Roasted Garlic Smashed
Potato, Brick Red Bacon & Onion Green Beans — 18.49 small— 13.79 (GF)

SHRIMP AND GRITS Large Gulf Shrimp Sautéed in a White Wine, Chili Flake Butter with Sweet
Cream Southerner Grits and Side Salad —19.49 small— 15.79 (GF)

“AMERICAN GROWN?” CATFISH NUGGETS Served with Mammaw’s Hushpuppies, House
made Remoulade, and 2 fixin’s of your choice — 16.49

SHORT RIBS MADEIRA Braised beef short ribs in a Madeira wine and mushroom sauce served
over our smashed potatoes with another fixin’ of your choice — 20.79 (GF)

SOUTHERNER FIXIN’S

PICK THREE FIXIN’
SAMPLER PLATTER
12.49
CHOICE OF ANY THREE
SMALL FIXINS SERVED WITH
BREAD PLATTER

SHAREABLE— 7.99
SIDE— 4.59

CAST IRON
BRUSSEL SPROUTS (GF, V+)

BRICK RED BACON & ONION
GREEN BEANS (GF, V+)

GOUDA MAC & CHEESE (V)
STEAMED BROCCOLI (GF, V)
SMASHED POTATOES (GF, V)
CHEDDAR BACON GRITS (GF)

FRIED OKRA (V+)

WARM BACON SLAW (GF)
FRESH CUT FRIES (GF+, V)
MAMMAW’S HUSHPUPPIES (V)
KETTLE COOKED CHIPS (GF+, V)
CUP OF CHICKEN AND DUMPLINGS

SIDE SALAD (ADD 1.99) (GF+, V+)

FROM THE GRILL Meat + Two Fixin’s + Freshly Baked Bread

BAJA SMOTHERED CHICKEN Boneless grilled chicken breast basted with bbqg sauce and
topped with provolone cheese, bacon, avocado, and fresh pineapple salsa served with your choice
of two fixin’s— 17.49 (GF)

APPLE GRILLED BONE ON PORK CHOP French cut, full of rich exquisite flavor, topped with
Bacon Tomato Balsamic Jam and served with your choice of two fixin’s— 18.49 (GF)

GRILLED CHICKEN BACON MUSHROOM PASTA Boneless Grilled Chicken, sauteed
mushrooms, grape tomatoes tossed with white wine butter compound served atop angel hair
pasta with choice of one fixin. —18.49

STEAK AND FRITES Lean, Well Flavored, Certified Angus Beef® Flat Iron Steak served with
House Cut Fries and one other fixin’ — 26.49 Add 2 crab cakes for 8.99

FILET MIGNON Certified Angus Beef® Center Cut Filet Mignon, melt in your mouth texture,
grilled to perfection and served with your choice of two Southerner fixins — 43.99 (GF) Add 2
crab cakes for 8.99

RIBEYE Certified Angus Beef® Ribeye, Tender and Juicy with generous marbling throughout and
served with your choice of two Southerner fixin’s— 45.99 (GF) Add 2 crab cakes for 8.99

FROM THE SEA

BLACKENED RED FISH WITH CAJUN CREAM SAUCE Mild white gulf fish blackened and
served over white rice with andouille sausage, Cajun cream sauce and one Southerner fixin’ —
19.99

GRILLED TUNA WITH CILANTRO, LIME, AND AVOCADO Grilled Tuna with spicy Cilantro
Lime sauce fresh Avocado, and Pico. Served with side salad of your choice— 17.79 (GF)

SHRIMP CREOLE Blackened Gulf Shrimp smothered in House made Creole Sauce and served
atop Rice with choice of one fixin— 20.69 (GF)

FAMILY MEAL PACKS

Includes Entrée for Four + Two Family Size Fixin’s + Freshly Baked Bread
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GOUDA STUFFED MEATLOAF — 53.99 SHRIMP AND GRITS — 59.99

GRILLED PORK CHOPS — 64.99 PIGGY MAC AND CHEESE — 45.99
MADEIRA SHORT RIBS — 68.99 SHRIMP CREOLE — 59.99

Catfish - 49.99 CHICKEN AND DUMPLINGS — 41.99

GF = GLUTEN FREE OPTION
GF+ = GLUTEN FREE ACCESSIBLE

V = VEGETARIAN OPTION (INCLUDES LACTO-OVO OPTIONS)
V+ = VEGETARIAN ACCESSIBLE (INCLUDES LACTO-OVO OPTIONS)

ZACH MARTIN, EXECUTIVE CHEF
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