***A 20% Gratuity Will Be Added To Any Party Of 5 Or More

ROSWELL
DINNER

BUTCHER BLOCK

($9 Each. or Pick Your Favorite 3 for $25)

PROSCIUTTO DI PARMA @ o GOAT CHEESE
SMOKED LIVERWURST ROQUEFORT
SPANISH CHORIZD NN /] PECORIND
SPICY HUNGARIAN SALAMI / BRIE [DOUBLE CREAM]

GET STARTED

LOUISIANA EGGROLLS
Bayou Rubbed Chicken, Andouille Sausage, Charred Corn,
Spinach, Sharp Cheddar, & Creole Honey Mustard

SPICY SALMON CRISPY RICE 12.99
Spicy Salmon Tartare, Serrano Peppers

PULLED PORK TACOS 13.99
Smoked Jalapefio Slaw, Chipotle Crema, Cheddar, & Parmesan Cheese

THAI BEEF LETTUCE WRAPS* [Meats By Linz, Chicago] 16.99
Basil, Mixed Peppers, Onions, Cilantro, Bibb Lettuce, & Soy Chili

SHORT-SMOKED SALMON TOSTADAS 12.99
Charred Corn Pico, Radishes, Cilantro, & Chipotle Lime Crema

CRISPY SHRIMP 13.99
Thai Carrot Slaw, Charred Lime, & Sweet Chili Vinaigrette

MOROCCAN STYLE MEATBALLS 13.99
Baked Egg, Spicy Tomato Sauce, Shallots, Garlic, Chive Qil, & Crostini

CORNMEAL DUSTED CALAMARI 16.99
Crispy Zucchini, Cherry Peppers, Spicy Marinara, & Lemon Aioli

SALT FACTORY MUSSELS
Roasted Garlic, Chipotle, Tomato, & Cilantro

BUTTERNUT SQUASH RAVIOLI [Vegetarian]

Creamy Brown Butter, Sage, Shallots, & Candied Pecans

STICKY WINGS
SWEETWATER 420 BUFFALD - Celery, Carrots, & Bleu Cheese SaIad
KOREAN BBO - Asian Slaw

SOUP & SALADS

Additions To Compliment Your Salad: &=

Grilled Chicken - $10|Grilled Salmon*- $14| Cajun Shrimp - 513

SHE CRAB SOUP 10.99
THE SALT FACTORY SALAD 11.99

Mesclun, Hearts of Palm, Grape Tomatoes, Radish, Goat Cheese
Crostini, & Buttermilk Herb Dressing

CAESAR SALAD*

Romaine, Parmesan, Croutons, & Caesar Dressing

POACHED PEAR SALAD

Mesclun, Candied Pecans, Bleu Cheese, & Port Wine Vinaigrette

TUSCAN KALE & QUINDA SALAD 10.99

Radicchio, Golden Raisins, Almonds, Pecorino, & Citrus Vinaigrette

STEAK KNIFE WEDGE 11.99

Bleu Cheese, Candied Smoked Bacon, Tomato, & Garlic Croutons

SPECIALTIES

* HONG KONG STYLE SALMON* [ \‘ 25.99
Sticky Rice Cake, Mushrooms, Spinach, & Miso Sake Broth

SHEPHERD’S PIE 21.99

Braised Lamb, Pearl Onions, Corn, Green Peas, Rosemary Demi,
& Cheddar Potato Puree

CHICKEN FRIED CHICKEN 24.99
Garlic Green Beans, Whipped Potatoes, & Country Gravy

BLACKENED MAHI MAHI 26.99
Lemon Parmigiano Risotto, Lacinato Kale, & Charred Lemon

NAWLIN’S BBQ SHRIMP & GRITS 23.99
Creamy Stone Gound Grits, Mixed Peppers, & Sharp Cheddar

* THE LONDON BROIL* [Meats By Linz, Chicago] 33.99
Marinated Hanger Steak, Cheddar Potato Puree, & Crispy Onion Rings

FISH & CHIPS 228.99
Smoked Jalapefio Slaw & Tartar Sauce m

PAN SEARED TROUT a7.
Andouille & Herb Roasted Red Bliss Potato Hash, Green Beans,
& Crawfish Monica Sauce

BLOOD-ODRANGE GLAZED SALMON* 25.99
Saffron Whipped Potatoes & Ratatouille

GASTROPUB BURGERS

THE TRADITIONAL* IE 99
Lettuce, Tomato, Onions, Pickles, American Cheese, & Pink Sauce

THE SOUTHERN* 16.99
Lettuce, Pickles, Candied Bacon, & Pimento Cheese Melt

* THE STEAKHOUSE* 17.99
Applewood Smoked Bacon, Cheddar Cheese, Over Easy Egg,
Crispy Tobacco Onions, & Homemade Steak Sauce

THE BLEU* 16.33

Garlic Mushrooms, Caramelized Onions, & Bleu Cheese

THE BEYOND BURGER [Vegetarian] 16.99

Arugula, Pickled Cucumbers, Caramelized Onions, & Basil Aioli

PIZZAS

THE MARGHERITA [Vegetarian]

Pomodoro Tomato Sauce, Tomato, Basil, & Mozzarella

* THE WHITE

Shrimp, Spinach, Garlic, Mushrooms, Pecorino, & Mozzarella

* THE ITALIAN
Pomodoro Tomato Sauce, Prosciutto Di Parma, Caramelized Onions,
Mushrooms, Arugula, & Mozzarella

THE GASTROPUB 17.99

Pomodoro Tomato Sauce, Italian Sausage, Caramelized Onions, & Mozzarella

THE FACTORY 17.99
Tinga Chicken, Chipotle, Tomato, Pico De Gallo, Cilantro, Cheddar, Mozzarella

*These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



