
Appetizers

Soups & Salads

Black Eye Pea, Chef’s Creation
New England  Clam Chowder

Cup 5   Bowl 7
(only house or caesar salads 

included in meal plans)

House
cucumber, cherry tomato, shredded carrot

7
Caesar

crisp romaine, parmesan, garlic croutons
creamy caesar dressing

7
Cosgrove

artisan lettuce, dried cranberries, apple, walnuts, 
apple cider vinaigrette

10
Wedge

iceberg wedge, cherry tomato, cucumber, red 
onion, bacon, blue cheese crumbles, egg

12

Burgers & Sandwiches
*Boros Burger

8 oz angus burger, cheddar, lettuce, tomato, 
onion, toasted brioche bun

14

*Pimento Burger
8 oz angus burger, pimento cheese

bread and butter pickles, lettuce and tomato 
toasted brioche bun

15

*BBQ Pub Burger
8 oz  angus burger, 4oz pulled Pork, BBQ sauce, 

american cheese, coleslaw, toasted brioche bun 
15

Dixie Chicken Club
grilled chicken breast, pimento cheese, fried 

green tomatoes, bacon, lettuce on wheat toast
15

Pulled Pork Sandwich
house smoked BBQ pork butt, BBQ sauce, 

coleslaw, toasted brioche bun
12

Mid Pines Club
ham, turkey, bacon, lettuce, tomato, herb mayo, 

toasted sourdough
13

Hog Heaven
grilled hot dog, house pulled pork and coleslaw 

piled into a pretzel bun
12

Shrimp Cocktail
5 large shrimp, traditional cocktail sauce

12

Low Country Crab Cake
spiced remoulade, capers, sprout salad

(Entrée $28)
13

Fried Green Tomato    
crispy green tomato served with pimento 

cheese and ranch dressing
10

Farmer’s Plate
house pate and terrines, pickled seasonal 

vegetables dijon mustard, toast points
14

Homemade Pimento Cheese
crackers, grilled bread and pickled veggies

10

Fried Pickles    
hand breaded to order, sliced pickles, with a 

side of ranch dressing 
10 

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish or eggs may increase 

your risk of foodborne illness.



Penne Bolognese
penne pasta tossed with a rich tomato meat 

sauce, ricotta cheese
18

Country Fried Chicken
country style pan fried chicken cutlet, old 

fashion mashed potato, field pea succotash, 
milk gravy

22

Bacon Wrapped Meatloaf
old fashion mashed potato, steamed 

broccoli, henry baine sauce
22

Linguini Primavera 
seasonal garden vegetable sautee’  white 

wine garlic sauce 
17

Add chicken $7, shrimp $ 10

*Pan Seared Atlantic Salmon
wild rice pilaf, squash casserole, tomato jam, 

citrus beurre blanc
23

Shrimp & Cajun Pasta
roasted vegetables, garlic, cajun cream 

sauce, penne pasta
28

*Double Cut Boneless Pork 
Chop

fruit chutney, mac-n-cheese casserole, 
braised southern greens

25

Rotisserie Half Duck
potato au gratin, asparagus, orange-thyme jus

28

Split plate $5

Steak House

*8oz Filet Mignon 36
*12oz House Cut Ribeye 34          *16 oz King Cut 39

*12oz NY Strip 30          * Rosemary Garlic Rubbed Lamb Rack 32

Sauces: red wine demi glace, herb-lime pesto, beurre maison, henry baine sauce
with your choice of two sides

Sides
cheesy potato au gratin, cheddar grits, wild rice pilaf, asparagus, old fashion mashed potato, fried 

okra, mac-n-cheese, steam broccoli, braised southern greens
5

Entrees

*Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness.


