sTRGECOACH

RESTAURANT

SOCIALS GARDEN & KETTLE

DEVILED EGGS 9 HOUSE SALAD 8

Traditional e mousse topped with bacon. .
99 PP Lettuce, cheese, tomato, red onion,

FRIED GREEN TOMATOES 12 cucumber, croutons with choice of dressing.
Tart green tomatoes topped with pimento cheese
and remoulade. CAESAR SALAD 9
Romaine lettuce, parmesan, croutons with
PORK BELLY BURNT ENDS 16 Caesar dressing.

Flash fried pork belly, Dr.Pepper BBQ glaze.
WEDGE SALAD 14

VILLA DIP 10 Bacon, tomato, green onion, blue chesse

Hot pimento cheese, peppers, bacon served crumble with blue cheese dressing.

with chips.
WHITE BEAN CHICKEN CHILI 14

White beans, pulled chicken in green chill

FIRECRACKER SPROUTS 12

Brussel sprouts, candied pecans eppers in i i
P ' P + [RERR broth, avocado, montery jack, cilantro and

balsamic glaze. crispy tortilla strips.

@@%]L ©F ‘S(@UP DRESSINGS: Herb Ranch, Blue Cheese, Caesar,

Tomato Bisque %8 Lime Vinaigrette

RAAND RHELDS

Served with choice of steak fries or onion rings.

STAGECOACH BURGER 14 COWBOY BURGER 16
Beef patty, yellow cheddar, lettuce, Beef patty, sharp yellow cheddar, bacon,
tomato, onion, pickles. caramelized onion with BBQ sauce.

GRILLED CHICKEN SANDWICH 13

Blackened chicken, bacon, cheddar chesse,
lettuce, tomato, onion, avocado with herb
mayo.

MAIN STAGE
COUNTRY FRIED STEAK 17 WAGON TRAIL MEATLOAF 16

Hand battered & breaded steak or chicken, Traditional tender meatloaf with sweet and
with white country gravy and garlic mashed tangy sauce and side of garlic mashed
potatoes. potatoes.
FISHERMAN'S CATCH
ASK YOUR SERVER FOR DETAILS

SOUTHERN SIDES

a la carte 7

STEAK FRIES ONION RINGS
CREAMED CORN COLLARD GREENS
PIMENTO MAC & CHEESE GARLIC MASHED POTATOES

LITTLE WRANGLERS

Served with choice of steak fries or fruit

CHEESE BURGER 8 CHICEKEN TENDERS 7 MAC N' CHEESE 7

BIBB'S BAKERY

A rotating selection from our Bakery Display Case served table side or to-go.

Ask your server for Chef's feature.

Honoring The Trail, Defining The Future.
Welcome to Stagecoach Restaurant. Our mission is to honor the culinary heritage of this historic
landmark while providing timeless southern hospitality.




