
DESSERTS

 STARTERS 
• shrimp & chicken gumbo - okra, andouille sausage.................................................................................................................................................6.50 

• fried green tomatoes - roasted corn banana pepper chutney................................................................................................................................7.00

• sweet potato fries - maple aioli.................................................................................................................................................................................6.00

• kettle chips - rosemary sea salt, vidalia onion dip..................................................................................................................................................7.00

• blackened shrimp lettuce wraps - bibb lettuce, cabbage, carrots.........................................................................................................................7.50

SALADS
add grilled chicken breast 4.50 | grilled shrimp 6.50 | poached salmon 6.50 

• �traditional caesar salad - parmesan, croutons, marinated olives........................................................................................................................9.50

• �beet & greens - goat cheese, almonds, haricot vert, baby greens, grapefruit vinaigrette...................................................................................9.50

• �southwest salad - black beans, corn, tomato, shredded cheddar, romaine, creamy avocado dressing...........................................................9.50

• �b.l.t. - candied bacon, fried green tomato, grape tomatoes, cucumber, baby greens, adobo ranch dressing.................................................11.00

• �crab cake salad - crab cakes, grilled corn, roasted red peppers, cucumbers, mesclun, meyer lemon vinaigrette.........................................14.00

• �chicken salad - on croissant or mixed greens, walnuts, red grapes...................................................................................................................10.00

SANDWICHES
your choice of chips, fresh fruit or slaw 

• �soup, salad or sandwich combo - choose two: 1/2 chicken salad or pimento cheese sandwich, 
garden salad or cup of soup.................................................................................................................................................................................14.00

• pork tacos - 8 hour pulled pork, hand made tortillas, pico de gallo, salsa verde, sriracha sour cream......................................................12.00

• �buffalo’s burger - pimento cheese, applewood bacon, slaw, house pick-a-pepper..............................................................................................13.00

• �cuban - ham, pulled pork, swiss cheese, pickles, dijon aioli on ciabatta bread..................................................................................................13.00

• buffaletta - salami, capicola, sopressata, fresh mozzarella, manchego, olive salsa on house made focaccia.............................................12.00

• �house made hot dog - topped with slaw, grilled onions or tomato chow chow..............................................................................................10.00

• �house cured corned beef - rye bread, swiss cheese, sauerkraut, thousand island dressing.............................................................................12.00

• blackened grouper - bibb lettuce, tomato, cilantro lime sauce on wheat..........................................................................................................12.00

• turkey club - house roasted turkey breast, candied bacon, tomato, lettuce, parmesan yogurt sauce on 9 grain bread..............................10.00

• jerk chicken blt - house jerk seasoning, bacon, lettuce, tomato on a potato roll............................................................................................13.00

• portabella sandwich - portabella mushroom, roasted red pepper, fresh mozzarella, pesto on ciabatta......................................................12.00

• buffalo chicken wrap - buffalo chicken tenders with blue cheese slaw, in a cheddar jalapeÑo tortilla........................................................13.00

• mile high roast beef - served hot or cold with white cheddar, horseradish cream on a demi baguette.........................................................12.00

SPECIALS

monday

•

shrimp po-boy

tuesday

• 

fried pickles

wednesday

• 

loaded baked potato

soup

thursday

• 

boneless rib 
sandwich

friday

• 

fried oysters 

saturday

• 

brunswick stew 
jalapeÑo  

skillet corn bread

sunday

• 

grilled chicken 

cobb salad

a charge of $4.00 will be added to your bill for each plate split in the kitchen. 
one check with a 20% gratuity added will be prepared and one payment accepted for parties of 6 or more.

bourbon pecan pie
4.50                                                                             

double fudge brownies
3.00

red velvet cupcakes
3.00

house made cookies
1.50

house made ice cream scoop
3.50

caramelized pineapple bread pudding
4.50

a la mode
6.00



wine selections

sparkling	 bottle	 glass

gruet sparkling “brut”
new mexico nv 
aromas of grapefruit & green apple
brilliant fine bubbles ............................................................ 36	 ...9

white wines

monteflor pinot grigio “velio” 
venezie ‘09
lively, lush notes of pear & citrus......................................... 36	 ...9

manifesto sauvignon blanc 
north coast ‘09
bold mouthful of pink grapefruit, orange creamsicle 
& papaya finishing long & bright............................................. 32	 ...8

bishop’s peak chardonnay
central coast ‘09
lively bouquet of orange blossom with hints of
green apple & tropical fruit................................................... 40	 ...10

leitz riesling “dragonstone”
rheingau ‘09
spritely lemons, peaches & distinctive minerality.................... 40	 ...10

buffalo’s featured summer wine

perrin reserve cote du rhone blanc
blend of grenache blanc, bourboulenc, marsanne, 
roussanne, & viognier exhibits fresh aromas of quince, 
honeysuckle & citrus in its medium-bodied, 
nicely textured, dry, crisp personality.................................. 32	 ...8

rosé	 bottle	 glass

jean-luc columbo “cote bleue” 
provence ’09
subtle hints of peach, rose & pepper perfume 
the nose, complex on the palate with notes of 
raspberry, cherry & fennel...........................................................40	 ...10

red wines

regusse pinot noir 
provence ‘09
strawberry fruit, good depth & soft finish..............................36	 ...9

villa san juliette cabernet 
paso robles ’09
nuances of ripe blackberry, currant & plum fruit 
with flavors of mocha, tobacco & chocolate ............................36	 ...9

benegas malbec “juan”
mendoza ‘09
enticing notes of cedar, spice box, blueberry & 
black raspberry lead to a smooth-textured, 
flavorful & balanced malbec........................................................32	 ...8

peirano merlot “six clone”
lodi ‘09
red & black sweet fruit with supple tannins.............................36	 ...9

specialty cocktails

white peach sangria
dry riesling, cointreau, citrus & berries................................................. 8

may river mary
firefly vodka, pickled okra & baby tomato............................................. 8

john daly
firefly sweet tea vodka, house made 
lemonade & splash of water.................................................................... 8

wine lunch specials

palmetto bluff chardonnay 
“rutherford wine company” napa valley ’09
bright aromas of pear, apple, creamy caramel & 
barrel spice with flavors of crisp apple, apricot, 

spicy cinnamon & vanilla 

palmetto bluff cabernet 
“rutherford wine company” napa valley ’09

plush aromas of ripe boysenberry & currant with 
vanilla spice, big flavors of red currant, cranberry, 

plum & earthy minerality

$30 per bottle

classic beer selections
bud light

michelob ultra

yuengling

5.00

premium beer selections
amstel light

heineken

thomas creek

palmetto bluff “campfire” pilsner

appalachian amber ale

deep water dopplebock lager

river falls red

pump house porter

stillwater vanilla cream ale

6.00


