
LUNCH MENU

_________________________________________________________________________
______________________________________________

SOUP

T O M AT O  B I S Q U E  |  6/8
Chives & creme fraiche

FRENCH ONION  |  8
Rich onion broth, sourdough croutons, melted swiss 
cheese

ENTRÉE SALAD

SPAGHETTI SQUASH SALAD  |  12
Roasted spaghetti squash, arugula, micro greens, 
chives, parmesan, feta, and pine nuts w/ a walnut 
vinaigrette

THE CAESAR  |  8/13
Romaine hearts tossed in my unique caesar dressing 
with sourdough croutons, and parmesan reggiano

BERRY SALAD  |  7/12
Baby greens, blueberries, strawberries, candied local 
pecans, feta w/ a roasted peach balsamic vinaigrette

Add Chicken  |  6
Add Salmon  |  9
Add Shrimp  |  7

SMALL PLATES

PIMENTO CHEESE 151 |  9
Unique blend of sharp cheddars and parmesan with 
roasted red peppers and chives. Served with 
sourdough crostini

FRIED GREEN TOMATOES  |  11
Tossed in carolina gold rice flour, with pimento 
cheese, and green tomato relish

MUSSELS & SOURDOUGH  |  13.5
Steamed PEI mussels in white wine, garlic, and 
cauliflower cream w/ crusty sourdough bread

SHRIMP & GRITS  |  13/25
Sautéed shrimp, bell peppers, spring onion, and 
country ham white wine cream sauce over timms 
mills grits 

SANDWICHES  
W/ HAND CUT FRIES

BURGER 151  |  14.5
Two ground chuck patties with melted cheddar on a  
potato bun with lettuce, tomato, and onion and my 
special sauce 
Add praline bacon  |  1.5
Add pimento cheese  |  1

BOB’S BURGER  | 15
Two ground chuck patties with melted swiss, grilled 
onions, and potato chips on a toasted croissant bun 
with my special sauce

FRIED CHICKEN CLUB  |  13.5
Fried boneless thigh, lettuce, tomato, & praline bacon 
on grilled wheat berry bread with herb mayo

GRILLED CHEESE  |  12
Melted havarti, swiss, white cheddar with sun dried 
tomato aioli on toasted sour dough
-Sub tomato bisque for fries  | 2

PIMENTO CHEESE BT  | 12
Our house made pimento cheese, fried green 
tomatoes, roasted tomato mayo, & praline bacon on 
toasted wheat berry bread 

TURKEY & GUAC  |  14
Roasted turkey breast, guacamole, & havarti  with 
roasted tomato mayo on a toasted croissant bun

1

SIDES
SIDE HOUSE SALAD  |  6

SIDE HAND CUT FRIES  |  6

SAUTÉED GARLIC SPINACH  |  5

FRESH FRUIT  |  5

BEVERAGES
ICED TEA  |  3

SOFT DRINKS  |  3

Coke, Diet Coke, Sprite

ELECTRIC CITY COFFEE  |  3

Chef Owner:  Richard C. Farr          Manager:  Ashley Gonzalez        Sous Chef:  Jerlisa Wrighten (Bob)      


