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P R O V I S I O N S 

STARTERS 
1908 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 OYSTERS -
Shallot & Cilantro Mignonette or 

House Cocktail Sauce 
- ROASTED O�STERS -

New Orleans Style BBQ/ Gorgonzola Cream 

a1nnER mEnu 

S□UTHERn R□□TED I FRRm T□ TABL E 

Executive Chef Zack Athearn 

STARTERS 
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 

S□UP & SALA□ 

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 

SEAFOOD GUMBO
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 Mississippi grown catfisli. 

mA1ns 
1908 FILET* 

Grilled 8oz Angus Tenderloin/ Yukon Mashed Potatoes / 
French Green Beans / Maitre d'butter 

36 
With choice of Lobster, Shrimp, or Fresh Crabmeat 4 

Signature
SRUTEE□ GULF RE□FISH 

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 / 

Vardaman Sweet Potato/ French Green Beans 36

MEDITERANNEAN-STYLE SNAPPER
Gulf Red Snapper/ Red Pepper / Gar lie / 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 

HOUSEmAaE smOKED ULICK 
Roasted Duck Quarter/ Vardaman Sweet Potato/ 

Wilted Spinach/ Blueberry Reduction 
27 

summrn HALIBUT
Pecan Crusted/ Baked Gulf Grouper/ 

Grilled Asparagus/ Brabant Potato/ Lemon Thyme Butter 
28 

HAnacUT AnGUS RIBrnE 
Grilled 14oz Ribeye/ Yukon Mashed Potato/ 

Wilted Spinach/ Shiitake Demi-Glace 34 

734  FA IRV IEW STREET  IN  BELHAVEN 

601.948.3429 

FA IRV IEWINN.COM/1908PROV IS IONS

SIMON'S 1908 BURGER
Horseradish Aioli / Caramelized Onions / 

Smoked Gouda / Gil's Bun / House Cut Fries
15

1/2 Dozen / Dozen MKT

                  

A□□nmns 

-5-
YUKON MASHED POTATOES

FREnCH GREEn BEAnS  

PARIT I  ESAn RISOTTO  

WILTED SPINACH

CREAMY DELTA GRITS

VARDAMAN SWEET POTATOES

ASPARAGUS 

FRIEn□s 

RE ITilnGTOn-LOTT FARITI S 
Gluckstadt, MS 

BROK En ARROW RAnCH 
Ingram, TX 

OHTA GRlnO 
Water Valley , MS 

SALAO OA�S 
Flora, MS 

HO ITI E PLAC E PASTURES 
Como, MS 

G I L'S BREAO 
Ridgeland, MS 




