an american bistro

Gluten Free LUNCH Menu

SALADS

Chicken Salad Platter
House Made Chicken S3lad/Assorted Mixed Greens/Cucumbers/Candied Pecans/Craisins/ §10.9

Carolina Grecian Salad
Cucumber/Watermelon/Kalamata Olives/Assorted Greens/Feta Cheese/Fresh Basil Vinaigrette 6.9

Portifino Salad
Tomato,/Cucumber/Gorgonzola Cheese/Kiln Dried Cranberries/Sweet Peppers/Assorted Fresh Field Greens/Brown Sugar Candied Pecans
Sweet Vidalia Onion Vinaigrette §8.9

2nd St Bistro Salad
Crisp lceberg/Cucumber/Avocado/Smoked Bacon,/Tomato,/Hard Boiled Egq/Carrot/ Warm Bacon Vinaigrette §8.9

Grilled Romaine Salad
Romaine Heart/Creamy Caesar Pressing/Parmesan Cheese/Tomatoes/Balsamic Glaze $6.9

Wedge Salad
lceberg Lettuce Wedge/Tomatoes/Bicon Crumbles/Blue Cheese Dressing §5.9

SANDWHICHS & OTHER BITES

Baby Back Ribs
Fallin’ off the Bone Baby Back Ribs/Smokey BBQ Sauce/French Fries $21.9

*Grilled Bistro Steak

Herb Marinated Bistro Steak/Yukon Gold Mashed Potatoes/Vegetable Du Jour/Mushroom Glace §18.9
Sub Grilled Chicken $14.90  Sub Grilled Salmon §20.90

Chicken Fingers Platter
Rice Flour Breaded Chicken Tenders/Gluten Free Sweet Potato-Corn Chips/
Choice of Dipping Sauces 9.9
Southern Style Pimento Cheese Sandwich
House Made Caroling Pimento Cheese/Apple Wood Smoked Bacon/Fresh Tomatoes/Toasted Glutten Free Bun §10.9

BURGERS
On g Tapioca Bunn with Lettuce, Tomato & Red Onion. Served with Your Choice of Fresh Melon-Mint Salad, Potato Salad,
Southern Style Slaw or Sweet Potato-Corn Chips.

*Wagyu Kobe Burger
Ground Kobe Beet/Sliced Red Onion/ Arugula §20.9

*Main Street Burger
Choice of Cheese §15.9

*Smokehouse Burger
Hickory Grilled Burger/BBQ Sauce/Smoked Gouda Cheese §13.9

*Sighature Burgers
Bacon,/Cheddar/swiss/Provolone/ Grilled Mushrooms
2nd St (Boz) §14.9 = Chohany (120z) §15.9

*Carolina Burger
Kosher Dill Pickles/Smoked Bacon/Pimento Cheese §13.9

*Street on Fire Burger
Jalapenos/Cheddar Cheese/Chipotle Mustard §13.9

Turkey Burger
Any of our burgers can be made with Fresh Ground All White Turkey Meat §13.5

General Manager Al Severin, Executive Chef Chris Long, Assistant Manager Steve Davidson & Brandon Childress

* Our Steaks, Burgers and Salmon can be cooked to order.
Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish or Eqgs may increase your risk of Food Bourne illness, especially if you have certain medical conditions.
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