
dinner forty fifth seasonal menu

s o u p s generous cup

tomato dill ▪ parmesan crisp 5

soup du jour ▪ old and new favorites 5

roasted red pepper & crab ▪ fresh cream dollop 6

s a l a d s

meriwether’s house salad ▪ fresh greens & garni; choice of housemade dressings 5

meriwether’s chopped caesar ▪ chopped romaine; housemade dressing; parmesan crisp 6

crisp iceberg wedge ▪ creamy roquefort dressing, crispy applewood smoked bacon, tomato garni 6

spring vintner’s salad ▪crisp apples, oranges, honey roasted walnuts; bleu cheese vinaigrette 7

spinach & sweet potato hay ▪ goat cheese; warm bacon vinaigrette 7

grilled asparagus salad ▪roasted red peppers, feta, pine nuts; house vinaigrette 7

grilled chicken vintner’s ▪ sliced grilled chicken breast on vintner’s salad 10

fried oyster caesar ▪ five cornmeal crusted oysters on meriwether’s caesar 12

housemade vinaigrettes: meriwether's, balsamic, bleu cheese
housemade creamy dressings: basil buttermilk, creamy roquefort

s m a l l  p l a t e s

basil butter escargot ▪ pesto garlic butter; crisp puff pastry; crostini 8

grilled meatloaf sliders ▪ demiglace; pickle garni; Dijon; crispy frites; spicy ketchup 9

cornmeal crusted fried oysters ▪ spicy cocktail and lemon pepper aioli 10

southwestern eggrolls ▪ two eggrolls stuffed with chicken, corn, black beans, tomatoes, lettuce; salsa 10

meriwether’s grilled shrimp ▪ sautéed jumbo shrimp; lemon pepper aioli; grit cake; corn salad 10
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p i z z a s

four cheese ▪ mozzarella, asiago, parmesan , fontina; traditional tomato sauce or white cheese 10

barbecue chicken ▪ bourbon barbecue sauce,  chicken,  onions, smoked gouda, four cheese blend 12

spicy chorizo sausage ▪ house tomato sauce; four cheese blend 12

pesto caprese ▪ roasted tomatoes, fresh mozzarella, pesto drizzle 12

four cheese plus  ▪ traditional tomato or  white; choose two toppings 12

toppings ▪ pepperoni, oven roasted mushrooms, artichoke hearts, sun-dried tomatoes, goat cheese, 1
feta, red pepper strips, rotisserie chicken, sliced onions, chorizo sausage

m e d i u m  p l a t e s

wild mushroom pasta ▪ savory broth; sun-dried tomatoes; goat cheese & basil dollop 14

parmesan crusted chicken breast ▪ creamy tomato basil sauce; pesto fettuccini; toasted pine nuts 14

beer battered catfish ▪ tomato and cheddar cheese grits; sautéed spinach; Tabasco aioli 15

meriwether’s shrimp & grits ▪ garlic, scallions, mushrooms, bacon; creamy cheesy grits 15

thai spicy scallops ▪ hoisin broth, rice noodles, red cabbage, mushrooms, carrots, & snow peas 15

 beef tenderloin “stack” ▪ petite filet, portobello, creamy garlic mashed, sautéed spinach; cabernet jus 23

l a r g e  p l a t e s

 grilled ahi tuna ▪ béarnaise; parmesan isreali cous cous; asparagus spears; bacon crumbles 19

seafood pot pie ▪ sautéed shrimp, scallops, and vegetables in light parmesan cream; crisp pastry 19

pan seared salmon ▪ spring vegetable & isreali cous cous ragout; cucumber dill cream sauce 19

grilled pork chop ▪ bourbon barbecue sauce; crispy hushpuppies; green bean sauté 22

sautéed lump crab cakes ▪ lemon pepper aioli; sautéed spinach; twice baked grits soufflé; corn salad 24

 plantation tenderloin ▪ grilled fillet; shrimp & crabmeat, béarnaise; creamy mashed; french bean sauté 29

 This item can be served rare. Consuming meat and seafood that are undercooked, rare, may increase your risk of 
foodborne illness, especially if you have certain medical conditions.


