
SOUPS

MADE RIGHT ONION SOUP
Caramelized Onions, Beef Stock,

Cream, Gruyere, Garnished w/ Chive

Oil and Crostini

SOUP OF THE MOMENT
Prepared Daily Using Local &

Freshest Ingredients

CUP / 5.50 BOWL / 9

C /MKT B / MKT

LOCAL GREENS

LOCAL SALAD
Local Artisan Greens, Farm Egg,

Cheddar Cheese, Tomato, Bacon,

House Made Croutons, Signature

Poppy-Seed Vinaigrette 11.5

SWEET THANG SALAD
Local Artisan Greens, Tomato, Home-

Made Red Wine & Cinnamon Poached

Pears, Red Onion, Blue Cheese,

Candied Pecans, L.O.N.'s Lemon

Vinaigrette 12.5

SOUTHERN CAESAR
Romaine Hearts, Parmesan Frico,

Cornbread Croutons, Parmesan

Cheese, Smoked Poblano Caesar

Dressing 11

S T A R T

L.O.N. CHARCUTERIE
LOCAL & IMPORTED ARTISAN MEATS, CHEESES, & CHEF'S ARTISAN ACCOMPANIMENTS

P.E.I. MUSSELS
SHALLOTS, GARLIC & WHITE WINE SAUCE,

TOUCH OF HEAVY CREAM, SERVED W/ GRILLED BAGUETTE, ROUILLE, & HERB OIL

GREEK CHICKEN BROCHETTES
GARLIC HERB MARINATED CHICKEN SKEWERS,

FRESH CUCUMBER AND TOMATO SALAD, TZATZIKI SAUCE, FETA CHEESE

*TUNA TATAKI
FRESH SUSHI GRADE SEARED TUNA, RAW PINK CENTER, CITRUS SOY,

MICRO HERBS, RED & GREEN CHILIES, CRISPY WONTON

BANG BANG SHRIMP
FRIED, MARINATED SHRIMP, SWEET CHILI SAUCE, LEMON AIOLI

FRIED GOAT CHEESE CROQUETTE
WHIPPED GOAT CHEESE, LIGHTLY TOSSED IN PANKO & FRIED,

SERVED ON TOP OF HOME-MADE TOMATO JAM, BALSAMIC REDUCTION, LEMON VINAIGRETTE, MICRO GREENS

EGGPLANT INVOLTINI
BAKED EGGPLANT STUFFED WITH HERB BREAD CRUMBS, RICOTTA, FRESH MOZZARELLA,

SERVED WITH POMODORO SAUCE AND GRILLED ARTISAN BREAD

FIX WINGS
CRISPY CHICKEN WINGS, FIX SIGNATURE WING SAUCE, CARROT & JICAMA SLAW
add side of hand-cut french fries + 6.95

CHICKEN BANH MI SPRING ROLLS
SPRINGER MOUNTAIN FARMS CHICKEN BREAST, PICKLED CARROTS, JICAMA, SWEET CHILI,

JALAPEÑO RANCH, MICRO HERBS

MARINATED BEETS
ROASTED & PICKLED IN HOUSE BABY BEETS, ARTICHOKE & RED PEPPER POLENTA CAKE,

FINISHED W/ PISTACHIOS, BALSAMIC DRESSING, BLUE CHEESE FONDUE
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MAIN PLATES

*STEAK FRITES
Grilled Premium 12 oz. Marinated Steak, Hand-Cut French Fries, Local Greens

Dressed In Poppy-Seed Vinaigrette, Made Fresh Daily Chimichurri Sauce 42

CHICKEN FRANCAISE
Springer Mountain Farms Moist Chicken, Herb Seasoned Egg Batter, White

Wine Garlic Sauce, Roasted Georgia Broccoli, Signature Potato Cake 26

*POPPY-SEED CRUSTED SALMON
North Atlantic Salmon, Sweet and Sour German Potato Salad With Bacon

Vinaigrette, Organic Asparagus, Roasted Heirloom Tomato Chili 34

*RIBEYE
Certified Angus Beef Ribeye, Peppercorn Crusted, Bacon And Blue Cheese

Mashed Potatoes, Garlic Broccoli, Sweet Onion Bordelaise Sauce 46

*PAN ROASTED GROUPER
Grouper, Yucca Pancake, Mango and Local Tomato Salsa, Jalapeño Cream 35

MEDITERRANEAN CHICKEN PASTA
Herb Roasted Springer Mountain Farms Chicken, Farfalle Pasta, Artichokes,

Olives, Capers, Organic Tomatoes, Local Spinach, Toasted Garlic, Parmesan

Cheese 25

*CRAB CAKES
Two Maryland Blue Crab Cakes, Bacon, Sweet Corn, Vidalia Onion, Risotto,

Local Micro-greens, Horseradish Cream Sauce 35

SHRIMP DIAVOLO
Gulf Shrimp, Penne Pasta, Spicy Tomato Cream & Lobster Butter Sauce 26

PORK LOIN
Prime Pork Marinated, Herb Roasted Sweet Potatoes, Organic Spinach, Soy

Glaze, Portobello Mushrooms- Fried Onions- Natural Jus 26

*SEARED AHI TUNA STEAK
Seared Crispy Parmesan Polenta Cake, Marinated Cucumber & Tomato Salad,

Preserved Lemon 29

LOCAL ON NORTH

+ $11 (Chicken) + $14 (Salmon*)
$19 (NY Strip Steak*) +

﻿$12 (Gulf Shrimp)



HANDHELDS

*AHI TUNA BURGER
Ground AHI TUNA Patty, Seared Rare, Soy Sesame
Ginger Sauce, Crispy Onions, Marinated Cucumbers,
Wasabi Mayo, Local Bakery's Brioche Bun, Served w/
Hand-Cut French Fries 21

*RKO BURGER
11 OZ. Certified Angus Beef, American Cheese,
Signature Tomato Jam, Crispy Onions, Local Bakery's
Brioche Bun, Served w/ Hand-Cut French Fries 19

FRIED GROUPER TACOS
3 Soft Shell Cajun Marinated Grouper Tacos, Fresh
Pico de Gallo, Queso Fresco, Jalapeno Remoulade,
Served w/ Made In House Frijoles Charros 
Grill Grouper & Select Corn Tortillas To Make This Dish Gluten-Free +
($1.5)

18

SHRIMP TACOS
3 Soft Shell Crispy Shrimp Tacos, Queso Fresco,
Jicama & Carrot Slaw, Sweet Chili Sauce, Chipotle
Crema, Served w/ Made In House Frijoles Charros
Grill Shrimp & Select Corn Tortillas To Make This Dish Gluten-Free +
($1.5)

17

STEAK TACOS
3 Soft Shell Marinated Steak Tacos, Fresh Pico de
Gallo, Queso Fresco, Chipotle Crema, Served w/
Made In House Frijoles Charros
Corn Tortillas Available Making this Dish GF + ($1.5)

19

NEAPOLITAN PIZZA

MARGHERITA
San Marzano Tomato Sauce, Fresh Mozzarella, Basil

FUGEDDABOUDIT
San Marzano Tomato Sauce, Fresh Mozzarella,
Pepperoni, Crispy Bacon, Ricotta, Fresh Basil

GET CRACKIN'
White Pizza, Capocollo, Brussel Sprouts, Pistachio
Pesto, Fresh Mozzarella, Fresh Basil

HOT FIX
San Marzano Tomato Sauce, Mozzarella, Fennel
Sausage, Fresh Jalapeños, Gorgonzola, Red Onions,
Capers

TARTUFO
White Pizza, Truffle Oil, Roasted Mushrooms, Fresh
Mozzarella, Ricotta, Local Greens, Fresh Basil
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DESSERTS

BREAD PUDDING
Made From Sratch w/ Crème
Anglaise Sauce & Premium
Ingredients, Served w/ Vanilla
Ice Cream
ROTATES WEEKLY

9

CLASSIC CRÈME BRÛLÉE
Rich, Sweet Custard Enveloped
in a Bubbly Sugar Crust 10

FRIED CHOCOLATE CAKE
Flourless Chocolate Cake,
Rolled in Graham Crackers,
Deep Fried, Served w/ Vanilla
Ice Cream, Caramel Sauce 10

CHEESECAKE EMPANADA
Tortilla Filled w/ Made In
House Cheesecake Batter, Deep
Fried, Tossed in Cinnamon &
Sugar, Served w/ Strawberry
Compote 9

CHOCOLATE CRÈME BRÛLÉE
Made In House Custard, Folded
In Melted Chocolate, BRÛLÉE
Crust 11

SEASONAL INSPIRED DESSERT
CHANGES OFTEN 11

Non-Alcoholic

Beverages

COKE

SPRITE

DIET COKE

LEMONADE

COKE ZERO

SWEET TEA

UNSWEETENED TEA

SAN PELLEGRINO
750 ml

*THESE ITEMS MIGHT BE SERVED RAW OR UNDER-COOKED. CONSUMING RAW OR UNDER-COOKED
MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOOD BORNE ILLNESS

20% Gratuity Added To Tables of 6 Or More / $7 Split Plate Fee / $3 PP Cake Cutting Fee

Gluten Free Crust Available + ($5.5)


