LUNCH MENU

FRIDAYS ONLY

SMALL
— PLATES

PENNYROYAL SALAD 15
mixed greens, baby beets, heirloom carrots, spiced KETTLE FRIED CHIPS
almonds, lemon ricotta, tumeric honey dressing with smoked onion dip
add chicken thigh of fried fish 8 6

CONFIT CHICKEN WINGS
FALL SALAD 16 served with ramp ranch

arugals, shaved apple,watermelon radish, toasted

14

walnuts, dried cranberry, pecorino, lemon & poppy

seed dressing BOURBON BRAISED PORK BISCUITS

pepper relish

EGGS YOUR WAY 18 15

with bacon, toast, and western fries
FRIED GREEN TOMATO

SHRIMP & GRITS 21 with shrimp remoulade
10
shrimp cooked in bacon, onion & tomato, served
over creamy grits CRABBY DEVILED FARM EGGS
with chili relish
DECONSTRUCTED VEGAN POT PIE Q6 9

smoked mataki mushrooms, potato, carrots,edama-

. SMOKEY BRISKET & MARROW MAC + CHEESE
me, cashew cream & oatmilk bechemel, vegan

14
biscuit
Sammies POTTED CHICKEN LIVER MOUSSE
ith grilled bread
Comes with a side of chips, house salad or western fries. w grll ; rea

GRILLED CHICKEN SAMMY
chicken thight, basil & almond pesto, gruyere cheese, 16
arugala on house sourdough bread

P.L.T.

pimento cheese, lettuce, fried green 15
tomatoes on brioche bun

add bacon $5

FRIED FISH SANDWICH 16
Creole remoulade, pickles, hot sauce

on brioche bun

DESSERT

PENNY’S ROYAL BURGER
aged cheddar, smokey bacon, pickles,

STRAWBERRY SHORTCAKE

chili mayo on brioche bun

vegan biscuits, strawberry jam, coconut cream, mint

607 16 120z 19 180z 2l 12
APPLE HAND PIES
SIDES cinnamon toast crunch ice cream
D 14
TWO EGGS . GRITS 5 FLOURLESS CHOCOLATE CAKE
blueberry compote, creme anglaise, mint oil
BACON 6 FRENCH TOAST 12
14
WESTERN FRIES 6 COLLARD GREENS 8
HOUSE SALAD 6

Consuming raw or undercooked meats, poultry, seafood,shelfish,and eggs may increase your risk of foodbourne illness




