PROVISIONS

DINNER MENU

SOUTHERN RODTED|FARM TO TRALE

Executive Chef ZaCk HThEEIrI]

STARTERS

STRRTERS

1308 CRAB COCKTA IL

Fresh Gulf Crab/Avocado/ Watermelon/ Cilantro
Citrus Vinaigrette
13

BRAISED PORK BELLY

Crisp Pork Belly/ Blackberry Glaze/ Micro Greens
10

LOBSTER ROLL

Tempura Fried Spinach Wrap/ Lobster Risotto/
Sweet Corn Cream
12

CHARCUTERIE BOARD

Selection of Artisan Cheees/Cured Meats/
Mr. B's Honey/ House Nuts/ Fresh Grapes
14

PIMENTO CHEESE BITES

Panko Crusted / Homemade Pimento Cheese /
Red Pepper Aioli
8

GULF CRAB CAKE

Baked Lump Crab/ Roasted Red Pepper/
Sweet Corn Relish
14

- CHILLED DYSTERS -

Shallot & Cilantro Mignonette or
House Cocktail Sauce

- ROASTED DYSTERS -

New Orleans Style BBQ/ Gorgonzola Cream
1/2 Dozen / Dozen MKT

SWEET POTATO HUMUS

Tahini/ EVOO/ Warm Pita Bread
8

BLT TOWER

Chilled Local Heirloom Tomatoes/
Applewood Smoked Bacon / Three Cheese Blend/
Dill Sauce 9

WATERMELON BITES

Prosciutto/ Sage Infused Honeydew Reduction/
Balsamic Glaze 10

MAINS
1908 FILET*

Grilled 80z Angus Tenderloin/ Yukon Mashed Potatoes /
French Green Beans/ Maitre d'butter
36

With choice of Lobster, Shrimp, or Fresh Crabmeat 4

—=IMON'S 1308 BURGER —=

Horseradish Aioli / Caramelized Onions /
Smoked Gouda / Gil's Bun / House Cut Fries
15

(S) WZ‘M/

SAUTEED GULF REDFISH

Fresh Tomato/ Onion/ Fresno Chili Pepper/
Parmesan Risotto / Grilled Asparagus/ Cilantro 28

Or With: Lump Crabmeat/ Creamy Delta Grits/
Wilted Spinach / Citrus Beurre Blanc 32

MIXED GRILL*

Venison Tenderloin/ Braised Rabbit/ Lamb Sausage /

— SOUP & SALAD

SUMMER SALAD

Fresh Green/ Avocado/ Roasted Corn/ Tomatoes/
Strawberries/ Goat Cheese/ Spiced Pecans / House
Vinaigrette
8

ARUGULA SALAD

Arugula / Roasted Pecans/ Red Onion /
Sliced Apple/ Dried Cranberries/ Asiago /
Romano/ Parmesan/ Grapefruit Vinaigrette
9

SERFOOD GUMABDO

Fresh Seafood/ Oysters/ Andouille / Okra /
White Rice
Cup 5/ Bowl 8

June 2019

*NOTE: Consuming raw or undercooked foods may increase risk
of food borne illness. Please notify us of any food allergies.

We proudly serve USDA Mussissippi grown catfisli.

Vardaman Sweet Potato/ French Green Beans 36

MEDITERANNEAN-STYLE SNAPPER

Gulf Red Snapper/ Red Pepper/ Garlie / Tomato/
Olives/ Capers/ Roasted New Potato/ Wilted Spinach/
Fresh Oregano
26

GRILLED CHOP

Grilled Homeplace Pastures Bone In Pork Chop/
Vardaman Sweet Potato/ French Green Beans/ Shititake
Mushroom-Mustard Sauce

24

DIVER SCALLOPS

Four Seared Sea Scallops/ Parmesan Risotto/ Pineapple
Reduction/ Arugula Salad

28

HOUSEMADE SMOKED DUCK

Roasted Duck Quarter/ Vardaman Sweet Potato/
Wilted Spinach/ Blueberry Reduction
27

SUMMER HALIBUT

Pecan Crusted/ Baked Gulf Grouper/
Grilled Asparagus/ Brabant Potato/ Lemon Thyme Butter

28

HANDCUT ANGUS RIBEYE

Grilled 140z Ribeye/ Yukon Mashed Potato/
Wilted Spinach/ Shiitake Demi-Glace 34

RODITIONS
T
JUKON MASHED POTATOES
FREnCH GREEn BEANS
PARITI ESAn RISOTTO
WILTED SPINACH
CREAMY DELTA GRITS
VARDAMAN SWEET POTATOES
ASPARAGUS

FRIENDS

REMINGTON-LOTT FARMS

Gluckstadt, MS

BROKEN RRROW RANCH

Ingram, TX

OELTA GRIND

Water Valley , MS

SALAD DAYS

Flora, MS

HOME PLACE PASTURES

Como, MS

GIL'S BREAD

Ridgeland, MS

734 FRIRVIEW STREET IN BELHAVEN
601.948.3429
FRIRVIEWINN.COM/1308PROVISIONS






