VAV

Meat z Potatoes

Filet Mignon 4 Pimento
rilled §oz choice beef tenderloin topped with homemade pimento cheese,
served with sour cream 5 chive mashed potatoes and steamed Vegetn%es -Z7

try it with:
Lump blue crab 4 béarnaise ~ 4 rilled or fn’ea{ Shrimp =7
fried oysters 5 béarnaise — ¢ crab cake — 8
Double Cut Pork Loin

hery roasted bone-in pork Loin topped
with Granny Smith mf;yle chu tney, serve with smoked qouda potatoes Au ratin
] ]
and collard greens — ZZ

Bezf Tiys en Croute
bee tenderloin ti}as, arganzalm cheese g criming mushrooms
baked in puff pastry, tﬂffﬁtg with béarnnise, served over sour cream 5 chive
mashed potatoes and sautéed spinach — 23

Anqus Meatloa
baked with a cocktail glaze, topped with country ham g onion confit,
served with sour cream 5 chive mashed potatoes and bacon seared green beans — 18

BBA'{ #Hand-Cut Ribeye
rilled 140z choice ribeve slathered in homemade BB sauce
topped with beer battered onion rings, serveq with smoked qouda potatoes A gratin
and grilled asparaqus — 27

Chicken Fried Turkey Breast
turkey cutlets topped with country ham 3 caramelized onion gravy,
served with sour cream 4 chive mashed potatoes and bacon seared qreen beans — 19

Porterhouse Pork Cho
dry rubbed 120z chop with anche chile maple glaze,
served with smoked qoudn potatoes au gratin and steamed Veqetables — 22

Sassafras Fried Chicken
breast af chicken stu ffe with a blend of country ham, Syinndv,
ArmesAn 5 credm cheeses with A white wine [uarz chicken sauce,

served oVer sour credm 5 chive mashed potatoes and sautéed spinach — 18

Please fael frea to contact us for receptions, lmge ;Jmtias or seating outside on our }mtia.
Sassafras opens for dinner at Spm, Tuesday through Mun(nz.
Sta;y in far A full-course meal, A tmty nf}aetizer or A cool cocktail with fn’am{s.



