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bistro

FRIED GREEN BEANS

served with a housemade remoulade / 13

FRIED PICKLE FRIES

served with a housemade ranch / 14

BRUSSELS + BACON ENDS

with balsamic glaze / 13

SPINACH ARTICHOKE DIP

creamy spinach, tender artichokes,
melted cheeses, tortilla chips / 12

CAESAR

lettuce blend, parmesan, caesar,
housemade croutons / 9

SOUTHWEST

lettuce blend, roasted corn salsa, avocado,

red onion, cherry tomatoes, cilantro,
tortilla strips / 11

COBB

turkey, ham, egg, cheddar, bacon, cherry
tomatoes lettuce blend / 13

BLT SALAD

lettuce blend, balsamic glaze, cherry
tomatoes, bacon, blue cheese crumbles +
dressing / 11

SEASONAL SALAD

ask your server about this month’s salad
special / market

Dressings: ranch, caesar, blue cheese,
balsamic vinaigrette, italian, spicy thai,
bang bang, honey mustard

Follow us on facebook
& instagram
@thepourhousebistro

pan seared salmon with a chattanooga whiskey infused brown butter, asparagus,
lemon dill roasted “potatoes / 25

*TOP SIRLOIN (available afier 4pm)

8 oz top sirloin topped with a peppercorn cream sauce, crispy brussels,
garlic mashed potatoes / 24

ALEXANDER’S CHICKEN GNOCCHI

grilled chicken, gnocchi pasta, sundried tomatoes, parmesan cream sauce,
red pepper flakes, goat cheese / 21

LOWCOUNTRY SHRIMP + GRITS

grilled shrimp, alligator/pork sausage, creole gravy, peppers, creamy grits
lunch /18 dinner/ 21

PASTA OF THE MONTH

ask your server about this month’s pasta special / market

*JUDAH BUDDHA SUSHI BOWL (no modifications)

honeyfire tuna (raw), pineapple salsa, crab salad, avocado, cucumbers, ginger,
spicy mayo, wontons, rice / 19

COCONUT SHRIMP BOWL (no modiﬁcations)

fried coconut shrimp, crab salad, edamame, bang bang sauce, cucumber,
avocado, asian slaw, jasmine rice / 20

WHISKEY SALMON (acailable afeer 4pm) l

CAJUN PASTA grilled shrimp, alligator/pork sausage, creamy creole
sauce, penne / 20

*SPICY KOREAN RICE BOWL -cioose a procein-

spicy korean bbq, cold pickled cucumbers + carrots, asian style slaw,
fried egg, white rice

chicken / 14.50 fish /13.50 pork /13.50

shrimp / 15.503 steak /16 salmon / 23

FISH + CHIPS

beer battered cod, fries, housemade tartar lunch /15 dinner /19

CHICKEN TENDER PLATTER

homestyle fried chicken, chips /15

sauces available: bbq, bourbon bbq, carolina gold bbq, spicy korean bbq,
nashville hot, bang bang, franks hot

POWER BOWL -c00se a protein-

choose a protein option w/sauteed vegetables + brown rice quinoa blend
chicken /13.50 fish /12.50 pork/12.50 shrimp /14.50

steak /15.50 salmon /22 veggie /10

X

\ S

AT NN\ N N\WNZA T NN\



“—a

NN 7

/ \

served with a side of house chips

ORIGINAL

asian style slaw, avocado sauce
chicken /13.50 fish /12.50 pork /12.50
shrimp /14.50 steak /15.50

SPICY KOREAN BBQ

spicy korean bbq sauce, asian style slaw,
cold pickled cucumbers + carrots

chicken /14.50 fish /13.50 pork /13.50
shrimp /15.50 steak / 16.50

BAJA

pineapple salsa, asian slaw, avocado sauce
chicken /14 fish /13 pork /13
shrimp /15 steak / 16

HOUSE CHIPS >

FRENCH FRIES 350

SWEET WAFFLE FRIES 650
CREAMY GRITS 350

CRISPY BRUSSELS s
MASHED POTATOES 450
SEASONAL VEGETABLES 4
FRIED GREEN BEANS -

SIDE SALAD house or caesar / 5
SOuUP cup /4 bowl/6

BROWN RICE + QUINOA BLEND
JASMINE RICE 5

SODA

coca-cola, coke zero, diet coke, sprite,
lemonade, dr pepper

FREDDIE’S ROOT BEER 3

made by Buffalo Trace Distillery

SWEET/UNSWEET TEA >
MILK >
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served with a side of house chips
-BURGERS COOKED MEDIUM WELL OR WELL DONE ONLY-
BURGER OF THE MONTH

ask your server about this month’s burger special / market

*FARMHOUSE BURGER

fried egg, cajun mayo, bacon, cheddar, lettuce blend, tomato / 16

SOUTHERN SCARLETT BURGER

cheddar, bacon, bourbon bbq fried onion /15

OKLAHOMA SMASH BURGER

smashed burger patties, grilled onion, pickles, mustard, swiss / 14

CAROLINA SMASH BURGER

smashed burger patties, candied jalapeno, carolina gold, bacon, cheddar,
fried onion / 14.50

POUR BURGER

lettuce blend, tomato / 12.50

DEADHEAD BURGER (vegerarian)

blackbean patty, avocado sauce, tomato, lettuce, candied jalapeno / 13

*CAJUN BLT

country loaf, lettuce, tomato, bacon, cajun mayo, fried egg / 10

ALABAMA CHICKEN SLIDERS

fried chicken, alabama white bbq, pickles, lettuce / 13

CAROLINA PORK SLIDERS

pulled pork, carolina gold, candied jalapeno, fried onion / 12

MIAMI CUBANO

ham, swiss, pork, pickles, mustard, pulled pork, pressed french roll / 11.50

SHRIMP PO BOY

fried shrimp, lettuce blend, tomato, cajun mayo, french roll / 12

CHICKEN CAESAR WRAP

grilled chicken, caesar, parmesan, lettuce blend, garlic herb wrap / 10.50

CUP OF SOUP + SIDE SALAD nrouse or caesar/ 8

CREME BRULEE

made in house with seasonal berries / 10 (when available)

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

An 18% gratuity will be added to tables of 8 or more.
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