RESTAURANT AND BAR E

havenrestaurant.com

COCKTAILS

The Tide is High ..o 19

don fulano blanco tequila, hibiscus, pineapple juice, lime,
polynesian kiss bitters, fee foam

coconut infused probitas rum, pistachio liqueur,
coconut cream, velvet falernum

Flightless Bird ... 16
grey whale gin, kiwi, lemon, soda
Don'tStay Home ..o, 15

dry white wine, seasonal fruits, plum syrup,
san pellegrino aranciata

My Little Grass Shack ..., 15
lemon, pineapple, hibiscus syrup, fee foam

BEER

Stella Artois .................ccoooorrvveeeerce s 7
Sweetwater 420 ... 6.5
Firemaker Hazed & Blazed Hazy IPA ........................... 7
Wicked Weed Pernicious -..........cccovveueeeneecnerecnennenccnnen 9
Wild Leap Local Gold Golden Ale ...........ccocvrvrvrunnnee. 6.5
Hly Cold Brew (Can) 80Z .......ccovevereeueueueueieieinirisiseseseeneneseneneans 5
San Pellegrino ..o 4
Blood Orange Pellegrino .............ccccoeoevveeirnecnnecninceinnenes 3
Fiji WAteN ..o 4
Grapefruit Pellegrino ... 3
Red Hare ROOt Beer ..o 3.5

SALADS

ClAaSSIC CACSAL...........c.covoiiiii s 12
romaine, parmesan, garlic-anchovy vinaigrette, croutons

Mama J’s Buller Letluce. ..., 12
oven dried tomatoes, candied bacon, crispy onions,

creamy blue cheese

Strawberry § Spinach Salad ... 14
roasted beets, spiced pecans, thomasville tomme,

red wine vinaigrette

Crispy Rock Shrimp Salad...........................c.ccoooooiiii 24
baby lettuces, radish, heirloom cherry tomatoes,

avocado vinaigrette

Dresden Cobb....................coocooooii s 15
mixed lettuces, cherry tomatoes, haricots verts, smoked bacon,

farm egg, avocado, feta, red wine vinaigrette

add to any salad: chicken 12 shrimp 13 salmon 16

SMALL PLATES

Southern Meats § Cheeses ... 19
bentons country ham, spotted trotter salumi, pimento cheese,
local farmstead cheeses, beignets, candied pecans

Blue Hill Bay Mussels ..o, 15
bacon, tomato & chipotle broth, grilled sourdough

Timmy's BBQShrimp.................cccoooooviiiiieieeee, 18
worcestershire, french bread

Potalo HAay..............coooooiieceeee e 7
parmesan, white truffle oil, parsley

Grilled Artichokes ..............................ccccooovmmmmmnnrriiiiiiins 18
fava bean salad, ricotta, lemon vinaigrette

Smoked Beets ..., 15
honey goat cheese, shaved fennel, toasted pepitas

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness..

womrestaurants.com

ENTREES

Roasted Bay of Fundy Salmon ... 28
pine nut couscous, cucumber/olive/tomato & feta salad
Chicken and Shrimp Gumbo oo, 20
andouille sausage, carolina gold rice

Peri-Peri Roasted Green Circle Farms Chicken ..... 25
grilled asparagus, spring onions, chimichurri

Sauteed North GATrout ..., 28

smoked bacon grits, swiss chard, cipollini onions, warm
spiced pecan vinaigrette

SANDWICHES

Grilled Chatel Farms Steak Sandwich................... 22
hoagie, aged swiss, mushrooms, onions, horseradish sauce
HAVENBuUrger...............ccccooooviieeeeeeeeeeeeeeee s 20

signature beef blend, american cheese, lettuce, tomato,
pickles, shaved vidalia onion, special sauce,
homemade sesame bun

add bacon 2.50

Truffle ChickenSaladMelt......................... 15
grilled sourdough, aged swiss, lettuce, tomato

Blackened SalmonBLT..........................coocoooovivniii, 18

house made soft bun, pickles, dill mayo

smoked pork, ham, mustard, swiss cheese, pickles, mojo sauce

all sandwiches are served with french fries

SIDES

French Fries 8 | Grilled Asparagus 12 | Whipped Potatoes 8
Garlic Spinach 8 | Haricots Verts 8

Split plate charge $5. No split checks for parties of 6 or more.
Gratuity may be added to parties of 6 or more.



