


Shrimp ‘n’ G187® Gluten free buns available + 2
S.C. Adluh Iron skillet creamed corn grits, shrimp, sausage, tomatoes, ﬁa@{ﬁYeWtPSIMﬂeSandwiCh

wine and lemon. Fried green tomatoes, pimento cheese, seared spiral

Country-Fried Steak and hickory-smoked bacon served on Texas toast se
Hand-poundedi ed Angus Begkhoulder with mashed potatoes, sausage g¥RsFaAgalad and potato salad.

country green beans. Cuban Sandwich

Shepherd’s Be® Pork, ham, Kirby’s pickles, wholegrain mustard aioli,
House-groQadi ed Angus Betbeef, carrots, onions and peas, topped withOn cuban bread with fries and celery root slaw.
parmesan mashed potatoes. Smash Burger

Lunch Malsi @ Two ve-ougeei ed Angus Beefatties smashed and

Mahi, sautéed and served with seasonal vegetable, topped with Iemon-}@ﬁ&?@ M%‘Eharp white cheddar cheese, roasted on

s and special sauce with fries and celer
E”ed SlhrlmlodPIr?lr_dser " cel <l and fr Pimento Pork Belly Busger
ornmeal-crusted shrimp with celery root slaw and Iries. Two ve-ou@eei ed Angus Betsmash burgers, Rustic

Kirby’s Hamburger $se& pimento cheese, Kirby’s pickles and house smoked
Topped with grilled onions and mushrooms with mashed potatoes, a hoWé& $aesdanrBIge root slaw.
cheese dressing and a side of au jus. Grayman Burger

The “Comfy’ Two ve-ouGeei ed Angus Begsmash burgers, Kirby’s
Fried Coleman Farm chicken breast served open faced on a homemadeioidesit ieithcaetmmato, onion, yellow cheddar and h
sausage gravy and fries....that's all you need. made mayo with fries and celery root slaw.
Add bacon or fried egg $1.50
e, Abundantly avorful. Incredibly tender. Naturally juicy. Po Boys . .
RS Theerti ed Angus Betbrand is Angus beef at fts best Cornmeal-crusted fried Flounder, oysters or shrimp c
roll with lettuce, tomato, pickle, tartar, fries and celen
-~ N slaw.

Vegan Burger

Homemade vegan patty, lettuce, tomato, onion and r

Gritea @& Brocolli Salk€d pepper sauce on toasted wheat with fries and Rustic
Celery Root S0 & Lima Beas$® ((:Erlllled Eh'Cke_'l? ?Iﬁ_bk ] i melted S
. oleman Farm grilled chicken, bacon and melted Sw
Country Green Bgfds Side Salad® @ on a kaiser roll with lettuce, tomato and mayo, celery
Mac n’ Chea 4D Fried Green Tomat@®s and fries.
Sweet Tea Colzi®s Deviled EGf® Pulled Pork Sandeich
Fried Oka® Fresh Cut FzidD & Pulled pork, crispy fried onions and Kirby’s pickles, ¢

fries and celery root slaw.

Mom’s Potato Sa@ Chicken Salad Santiwvich

S Pulled roasted chicken salad with toasted pecans an
wholegrain bread with lettuce, tomato, side salad anc
Rustic tomato soup.

B.L.T.A4

Bacon, lettuce, tomato, mayo and avocado spread ol
wholegrain bread with, side salad and a cup of Rusti

Co-owner: Anne Hardt 4\‘
Co-owner: Chef Adam-
Sous Chef: Billy Horne g5

Manager: Peta Dabrowgkih carolina soup.
Manager: Dayna Unfri€bief Ambassador 2017 Brisket Sandwich
www.RusticTable.com In-house BB ed Angus Betfrisket served on Texas

toast with fries, celery root slaw and Rustic Table BB

@ = Gluten Frie@y: Vegetariasplit Plate $1.00

If you have a food allergy, please let your server know.
Our frvers mav contain trace amounts of agluten Menu Design by Certi ed Angus Beef LLC (12/18). Certi edAngusBee




