FRIED GREEN TOMATOES $9
Heirloom tomatoes, battered and fried. Served
with a roasted honey aioli

SOUR BOWL SPINDIP $11

We make an awesome spinach dip and serve it

FRIED MOZZA' STICKS $7 ONION RINGS $9

Breaded and deep fried mozzarella is best enjoyed after Onion rings? You want onion rings? You want
a day of walking around, shopping and looking at really these onion rings. Served with some killer dipping

old stuff like forts and ye olde this and that...Side of sauce. sauces.

PAN SEARED AHI $7 SLIDERS $10

Hand cut Tuna fillet crusted in white & black sesame
seeds pan seared. Set on anAsian cucumber salad topped
with wakame seaweed and finished with a wasabi aioli.

TOMATO BASIL $5/$7
Fresh tomatoes and basil make for a great
soup. Add a grilled cheese sandwich for $5.

CRAB AND CORN $6/%9

Ifyou love a good seafood chowder, this
is the soup for you. Hearty chunks of goodness!

RHETT’S CHILI $6/$8
Hearty beef chili with beans and just enough
heat to know it’s there but not to scare ya!

CLASSIC FISH AND CHIPS $9/%16
A hearty portion of fresh cod battered and fried over a bed of fries and a
side of our Cole slaw. Served with cocktail and tartar sauce.

SHRIMP PO-BOY $13

New Orlean’s classic sandwich! A heaping amount of batter fried Gulf
shrimp, shredded lettuce tomatoes and Louisiana sauce on Cuban bread.

CRAB CAKES $12
Handmade crab cakes, lightly dusted in panko and seared. Served with a
lobster cream sauce. We take our crab cake very seriously.

Served with our made from scratch cornbread and 2 sides!

FRIED CHICKEN $16
Brined first then double battered, our fried chicken dinner is a
true taste of southen cuisine. We don’t need the Colonel here.

KAYE’'S MEATLOAF SANDWICH $11
Bacon wrapped and incredible! Made with 100% lean ground beef,
vegetables and spice and served on grilled ciabatta with
tomato aioli.

ULTIMATE BBQ DINNER $19

What are we smoking? Glad you asked! We smoke our own pork
butt and baby back ribs on site after a 48 hour dry rub is applied.
You get both. Kick it up to a full rack of ribs for only $7 more.

SHRIMP AND GRITS $17
Blackened Gulf Shrimp served over creamy cheddar
jack chorizo grits. Simple, country comfort food.

GET YOUR BABY BACK $19
We smoke our own ribs in house. We have a serious smoker
that puts out serious ribs. Dry rubbed and lightly sauced.

COLLARD GREENS SEASONED FRIES
CHORIZO GRITS GREEN BEANS AND HAM
SWEET POTATO CASSEROLE MAC N’ CHEESE
MASHED POTATOES

BROCCOLI AND CHEESE
BAKED BEANS

Ifyou have any food allergies, please let us know in advance!
Parties of 6 more more will have a 20% gratuity added!

Your choice of 3: House made Pulled Pork, Fried in a sour douah bowl. You'll eat the whole thin
Chicken or Classic Beef, Cheddar and Bacon. g ) g

SCARLETT’S FAMOUS CRISPY WINGS

Mild, Medium, Smokin’ Hot. Or try our new Bourbon Maple Bacon wings!

Served with Ranch or Blue Cheese Dressing.

5for$6 or 10for$10

Add roasted chicken or blackened shrimp to any salad for only 54.
CAESAR $6/$8

Chopped romaine hearts, creamy
Caesar dressing, croutons and
shaved parmesan.

STRAWBERRY BRIE $10
Garden fresh strawberries and slices
of brie cheese over mixed greens.
Champagne vinaigrette dressing.

CLASSIC GARDEN $6/%8

Mixed greens, onions, cheese,
tomatoes, cucumbers and croutons.

FRIED SHRIMP PLATTER $16
12 shrimp hand battered and fried perfectly. Served atop our
golden fries with sides of tartar and cocktail sauce.

FLOUNDER OSCAR $14
6 oz hand-cut flounder filet topped with crab meat and drizzled with
house made hollandaise over grilled asparagus. Say that 5 times fast.

MAHI SANDWICH $12
Grilled, blackened or fried our 6 oz mahi filet is awesome. Served on a
toasted brioche bun with lettuce, tomato, onion and one side.

Served with your choice of 1 (one) homemade side!

RHETT’S BURGER $13

A St. Augustine Classic for 40 years, the Rhett (as we call it)
is your classic 1/2 pound of handformed Angus Beef
chargrilled to order. Includes your choice of American, Pepper Jack
Swiss or Provolone Cheese. Add bacon for 52.

THE 50/50 $15
Hand formed patty half ground Beef & half ground Bacon cooked
to order with your choice of cheese and topped with maple bacon,
avocado and finished with roasted garlic & shallot aioli.

CRAB CAKE PO’BOY $13

Freshly made lump crab cakes served ala Po’Boy. To find a
better one, you'll have to head to Louisiana.

HUNGRY SOLDIER $12
Grilled chicken breast with cheddar cheese, bacon and BBQ sauce
on a Brioche bun with lettuce and tomato and onion.

TACOS TACOS TACOS $11

Not so much southern as south of the border. Baha inspired tacos on
soft flour tortillas served with pico de gallo.Carne asada, grilled or
blackened chicken or shrimp. You get 2. Want 3? Add $3.

CHICKEN SALAD WRAP $10

House smoked chicken salad made daily, wrapped in a tortilla
with lettuce, tomatoes and onion.

THE CARPETBAGGER $14
Lean flank steak, grilled and sliced thin then piled high on Cuban
bread with provolone, onion and peppers. Served with Au Jus.

PULLED PORK $12
House smoked pulled pork on a Brioche bun piled tall with
Carolina style cole slaw. Put some onion rings on top because
you’re an animal - add S2.



