HOUSE SPECIALTIES
SEAFOOD LINGUINE
Sautéed garlic shrimp, smoked mussels, grated parmesan in a white wine sauce | 9

FRENCH-SOUTHERN STYLE FLAT BREAD
Caramelized julienned onions, black olives, melted french brie cheese, tossed greens
Choice of: ham, cheese, onions & peppers or house specialty | 12

MIKEY’S BURGER
A classic with your choice of sharp cheddar or swiss cheese, lettuce, tomato, and caramelized onions
on a Kaiser bun. Served with lattice French chips and pickles. | 15

CHOUCROUTE
Sauerkraut, bacon, sausage, smoked ham and steamed potatoes with parsley | 15

DAILY CHEF’S SPECIALS
Locally sourced and inspired creations | 14

SANDWICHES

GREENS

TUNA MELT

CHEF SALAD

Tuna salad, melted swiss and green leaf lettuce on
choice of wheat or gluten-free bread | 9

Iceberg lettuce, crumbled blue cheese, eggs, bacon,
tomato, ham, choice of ranch or honey mustard
dressing | 10
+Avocado | 2 +Shrimp | 6

CLASSIC BLT

POWER BOWL

Hickory smoked bacon, green leafy lettuce and
sliced tomato on toasted white or gluten-free
bread | 8

Red quinoa, tabbouleh, tomatoes, cucumbers, mint,
lime, fresh Brothers in Farms micro-greens | 8

SOUPS

MEZZE

CREAMLESS TOMATO BASIL SOUP

HUMMUS AND NAAN

Served with a sharp cheddar grilled cheese
sandwich.
Cup | 4 Bowl | 7

Roasted garlic hummus
with warm naan bread | 9

MOM’S EARTHY VEGETABLE SOUP

GRILLED VEGETABLE FLATBREAD

Fresh seasonal vegetables

Cup | 5 Bowl | 8

HALF AND HALF

Topped with zucchini and
yellow squash | 9

Select a half sandwich and a cup of soup | 12

SWEET INDULGENCES
SIDES
LOADED BAKED POTATO
CORN OFF THE COB
SWEET POTATO FRIES

GRANDMA’S FAVORITE CREPES
Filled with house-made strawberry jam,
dusted with sugar | 5

ICE CREAM
Choice of Vanilla, Sugar-free Vanilla, Chocolate,
Strawberry, Raspberry Sherbet | 5

SUGAR-FREE JELL-O

SEASONAL VEGETABLES

Choice of strawberry or cherry | 5

DUCK FRIES

FLOURLESS CHOCOLATE CAKE

with parmesan cheese and rosemary

Served with soft vanilla whipped cream | 5

Shepherd Farms proudly serves hydroponic- and organically-grown vegetables and micro-greens
from our partnerships with Canewater Farms and Brothers in Farms.
The good folks at the GA Department of Health would like us to remind you that consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of food-borne illness – even when delicious and locally-sourced.

