
Meat & Potatoes

Filet Mignon & Pimento
grilled 8oz choice beef tenderloin topped with homemade pimento cheese,

served with sour cream & chive mashed potatoes and steamed vegetables – 27
try it with:

lump blue crab & béarnaise – 4                grilled or fried shrimp – 5
fried oysters & béarnaise – 6                crab cake – 8

Double Cut Pork Loin
herb roasted bone-in pork loin topped

with Granny Smith apple chutney, served with smoked gouda potatoes au gratin
and collard greens – 22

Beef Tips en Croute
beef tenderloin tips, gorgonzola cheese & crimini mushrooms

baked in puff pastry, topped with béarnaise, served over sour cream & chive
mashed potatoes and sautéed spinach – 23

Angus Meatloaf
baked with a cocktail glaze, topped with country ham & onion confit,

served with sour cream & chive mashed potatoes and bacon seared green beans – 18

BBQ’d Hand-Cut Ribeye
grilled 14oz choice ribeye slathered in homemade BBQ sauce

topped with beer battered onion rings, served with smoked gouda potatoes au gratin
and grilled asparagus – 29

Chicken Fried Turkey Breast
turkey cutlets topped with country ham & caramelized onion gravy,

served with sour cream & chive mashed potatoes and bacon seared green beans – 19

Porterhouse Pork Chop
dry rubbed 12oz chop with ancho chile maple glaze,

served with smoked gouda potatoes au gratin and steamed vegetables – 22

Sassafras Fried Chicken
breast of chicken stuffed with a blend of country ham, spinach,

parmesan & cream cheeses with a white wine herb chicken sauce,
served over sour cream & chive mashed potatoes and sautéed spinach – 18

Please feel free to contact us for receptions, large parties or seating outside on our patio.
Sassafras opens for dinner at 5pm, Tuesday through Saturday.

Stop in for a full-course meal, a tasty appetizer or a cool cocktail with friends.


