
*Excludes tax and gratuity. A 20% gratuity will be automatically applied to parties of 5 or more. 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

THREE-COURSE PRIX-FIXE MENU

First Course
CHOICE OF ONE 

OLIVER’S BLT WEDGE SALAD 
Wedge Iceberg Lettuce, Heirloom Tomato,

Bleu Cheese Dressing, Bacon Chips

CAESAR SALAD 
Romaine Hearts, Garlic-Parmesan Dressing,  
White Anchovies, Pecorino Romano Cheese

Dessert
PIÑA COLADA UPSIDE-DOWN CAKE

Entrées
CHOICE OF ONE 

NY STRIP 14 OZ. FROM THE GRILL

BOURBON BARREL 
MAPLE-GLAZED PORK CHOP 

White Cheddar Creamed Corn Weisenberger Grits, 
Wilted Arugula and Grilled Peach Salad, Pickled 

Jalapeños, Country Ham Jus

Sides
CHOICE OF ONE 

SMALL SIGNATURE SIDE DISH

WEDNESDAYS, THURSDAYS & SUNDAYS • $59 PER PERSON*


