southpark wine bar menu
SALADS

PIZZAS
cheese & pepperoni
buffalo

10
10

truffle prosciutto

13

wild mushroom

13

Truﬄe oil, mozzarella, prosciutto, caramelized
onions, sweet drop peppers, and arugula

heirloom tomato

13

grilled watermelon

13

Astor Farm’s spring mix, fresh herbs, pickled red onion,
citrus buttermilk dressing

10

Marinara, fresh mozzarella, basil, roasted tomato,
balsamic glaze

12

Goat cheese brulee, baby arugula, candied pecans, beets,
honey & champagne vinaigrette

Tangy buﬀalo sauce, blackened chicken, mozzarella &
cheddar mix, green onions, ranch drizzle

margherita

goat cheese & baby arugula

Grilled watermelon, arugula, sweet drop peppers,
pumpkin seeds, queso fresco, mango lime vinaigrette

add a protein:
*Salmon 7 chicken 5 Oyster 7

Roasted wild mushrooms, roasted red peppers, shaved
brussels sprouts, pesto, mozzarella, and goat cheese
fondue

Shrimp 7

.................................................................................................................
SMALL PLATES

cheese & charcuterie board
four

19

fried gulf oysters

15

calamari fries

13

asian scallops*

13

southern trio

13

Cornmeal and ﬂour breading, remoulade

six 22

Chef’s weekly selection of cheeses & charcuterie
with pickled vegetables, mustard, nuts, dried
fruits, honey, crostini, crackers

Thai chili sauce and sweet soy drizzle

pretzel bites & beer cheese

12

tuna poke lettuce wraps *

14

OMB Copper cheese dip, served with
pretzel bites and chips

Bibb lettuce, sesame seeds, pickled vegetables,
spicy mayo

Pan seared scallops served over a chilled soba noodle
salad with coconut vinaigrette, and crispy wonton strips
Rotating selection of our signature dips served with
crispy pita chips

.................................................................................................................
SANDWICHES

Served on an Brioche Bun with your choice of Truﬄe Fries, Mustard Slaw, Pasta Salad, Potato Salad, House-made Chips, or Side Salad.

reid’s steakburger *

15

spiedie’s chicken sandwich

14

shrimp po’boy

14

nashville hot chicken

14

House ground ﬁlet, sirloin & ribeye, lettuce,
tomato, red onion
Cheese - Select One
Swiss, Sharp Cheddar, Pimento
Toppings - Select up to Two
Avocado, Caramelized Onions, Mushrooms,
Applewood Smoked Bacon (Extra toppings +$1 each)

Cajun fried shrimp, french roll, lettuce, tomato,
pickle, remoulade sauce

reid’s black bean burger

Select One
Grilled or Fried
Cheese - Select One
Swiss, Sharp Cheddar, Pimento
Toppings - Select up to Two
Avocado, Caramelized Onions, Mushrooms,
Applewood Smoked Bacon (Extra toppings +$1 each)

Buttermilk fried chicken breast, spicy mayo, lettuce,
tomato, and house made sweet & spicy pickles

12

Avocado, gralic aioli , roasted red peppers, and
crispy onion straws

Add Applewood Smoked Bacon (+$1 )

.................................................................................................................
blackened salmon *

24

honey chipotle shrimp skewer

20

Roasted ﬁngerling potatoes, grilled asparagus

Mexican street corn and southwest roasted
ﬁngerling potatoes

island grilled mahi

ENTREES

steak frites *

6 oz. petit ﬁlet, balsamic and pink peppercorn
reduction, with truﬄe fries

25

herb marinated chicken carbonara 22
Grilled chicken breast, prosciutto, shallots, peas,
Pasta & Provisions fresh linguine, in a parmesan cream
sauce

25

Mahi Mahi, grilled pineapple & mango salsa, roasted
chayote squash, crispy yucca fries, and island aioli

.................................................................................................................
individual
crispy brussel sprouts
truffle fries

4

SIDES

to share

mac and cheese
grilled asparagus

7
collard greens
roasted fingerlings

.................................................................................................................
STEAKBURGER NIGHT

Stop by on Tuesday nights
for “Almost” half price steakburgers!

.

1/2 PRICE WINE

Join us Wednesdays for
half price wines by the glass

.

REID’S BUTCHER SHOP

With over 75 years experience, Bucky & his team provide only
the highest quality, regionally sourced beef, seafood & poultry
for your menu selections

*Items may be served draw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellﬁsh or eggs
may increase your risk of foodborne illness.

