PERSIMMONS RESTAURANT

APPETIZERS

SUMMER SPROUTS | 16

char-grilled brussels sprouts, whipped feta,

apricot gastrique

BRIE ‘COBBLER | 16
warm brie, topped with peach compote,
herbed biscuit crumble, served with pita &
pretzel thins

STEAMERS | 20
served with grilled toast, drawn butter, &
lemon

CALAMARI | 16
served classic with marinara OR tossed in
kung pao sauce, finished with shishito

peppers

CHICKEN WINGS | 18
garlic parmesan, georgia bbg or buffalo,
served with blue cheese

KOBE SKEWERS | 26
flame-grilled kobe beef, wasabi - yuzu glaze,
japanese peppers, cipolini onion

SALADS & SOUP
ADD AVOCADO 3 | STEAK 13 | SHRIMP 10 | CHICKEN 7 | SALMON 14

SOUP OF THE DAY | 8

WEDGE SALAD | 16
baby iceberg, blue cheese, tomato, bacon,
& crispy shallots

WATERMELON SALAD | 15
compressed watermelon, feta, pancetta,
cucumber, red onion, mint

CAESAR SALAD | 15
romaine, garlic croutons, parmesan, lemon

FRIED GREEN CAPRESE | 18
burrata, fried green tomatoes, heirloom
tomatoes, balsamic pearls, basil



SMALL PLATES

SMASH TACOS | 20
beef patty, american cheese, lettuce,
pico, spicy mayo

LOBSTER ROLL | 28

lobster, light mayo served on a toasted

new england style roll with chips

ELOTE SCALLOPS | 30

pan seared scallops, sweet corn ribs,

cilantro lime crema, ancho chili oil

MAIN DISHES

DOUBLE CHOP | 32
double bone pork chop, brussels
succotash, grilled peaches, finished with
spiced rum & stone fruit glaze

SMOKED LAMB T - BONE | 45

twin lamb t - bone, crispy smashed potato,

apple - fennel, & hot honey bourbon glaze

ISLAND CHICKEN | 23
caribbean glazed half chicken,
jasmine rice, drunken pineapple salsa

TRUFFLE STEAK & FRITES \ 60
12 0z dry-aged delmonico, served sliced,
with hand cut fries, & lemon truffle aioli

SWEET CORN &

MUSHROOM CARBONARA | 24
mafaldine, fresh corn, wild mushroom,
pancetta in a classic carbonara sauce,

topped with shaved cheese

CAJUN CATFISH | 21
blackened catfish, grilled polenta, sweet &
spicy slaw

SHORT RIB GNOCCH|I | 25
handcrafted gnocchi, short rib, fontina
chablis cream sauce, truffle, cracked black

pepper

CASARECCE | 28
crab, shrimp, blistered tomato, tossed in a
lemon parsley butter

CAULIFLOWER STEAK \ 17
tri-color cauliflower, smokey romesco,
chimichurri sauce, toasted pepitas

SMASHED FINGERLINGS | 9

CAULIFLOWER | 8

SIDE SALAD | 8 JASMINE RICE | 7

BRUSSELS | 8

CORNRIBS | 8

SIDES

TRUFFLE FRIES | 9

SWEET FRIES | 7

FRENCH FRIES | 6

ALLERGEN INFORMATION FOR MENU ITEMS ARE AVAILABLE. ASK YOUR SERVER FOR DETAILS.



