Many of these items can be found on the Dinner Buffet on Friday, Saturday and Sunday nights.
Adults: $19
Children 5-12: $10
Children under 5 free

Please ask your server for more information

Dinner Menu

Salad Bar: $14
Children Under 5 - 11: $8
Children Under 5: $5
With Entrée: $6

TLO Salad Bar

Leafy Greens
Assorted Condiments and Dressings

« Fresh, Field to Fork Composed Salads
Bowls of Fresh Cut Seasonal Fruit

Crudités
Assorted Dips

Small Plates

Golden Gazpacho
$8

Shrimp Hush Puppies
Pepper Jam
$7

Fried Green Tomatoes
Peach & Pecan Chutney
$7

« Qysters on the Half Shell
Market Price

« Fried Calamai
Aioli Puddle
$8



TLO Signature Dry Rub Rotisserie

Roast Chicken: Served with Mac-n-Cheese and Farm to Fork Fresh Vegetables

% Chicken: $16

Roast Porkloin: Served with Buttermilk Whipped Potatoes and Farm to Fork Fresh Vegetables

Chicken: $68

$16

Family Style Meals
Feeds Four
Includes Salad Bar

Porkloin: $68

A Bit Bigger

#« Shrimp & Grits
Carolina White Shrimp / Adluh Yellow Grits / Smoked Sausage
$17

Mahi Mabhi
James’ Mop Sauce / Spiced Rice
$16

« L ocal Wreck Fish
Ragout of Black Eyed Peas / Tobacco Onions
$16

Holy City Gumbo
$18

New York Strip
Pimiento Whipped Potatoes / Green Peppercorn Sauce
$19

« Pecan Crusted Chicken Breast
Sweet Potato Hash / Apple Cider Reduction

$16
Sides
$4
Collards Ragout of Black Eyed Peas
Sweet Corn on the Cob Baked Apples
Mac-n-Cheese Sweet Potato Hash

Buttermilk Whipped Potatoes

Menu items are guided by principles of sustainability.
Items can be adjusted to your dietary needs. Please ask your server.

For the enjoyment of other diners, please refrain from cellular phone use.
For parties of six or more, a 20% gratuity may be added.

Menu items are subject to change due to season and availability.
“ Denotes Sustainability




