
*Contains ingredients that are raw or undercooked. Consuming raw or undercooked meats, poultry or seafood may increase your risk of
foodbourne illnesses.

DINING
CLASSIC FLORENCE FLATBREAD

Topped with feta cheese, diced tomatoes & fresh basil
  8

HAND CUT CHEESE FRIES
Fresh cut fries topped with asiago cheese and jalapeno

  6

CLASSIC HUMMUS & PITA
Blended with olive oil, lime zest & garlic served with roasted pita bread

8

NEW ORLEANS BBQ SHRIMP SKEWERS
Marinated lowcountry shrimp sautéed in garlic, wine, & a mixture of New Orleans Creole spices

  9

LOWCOUNTRY CRAB CAKES
Authentic Lowcountry recipe made with lump & claw crabmeat served with jalapeño remoulade

12

CHEESE & FRUIT BOARD
Chef’s selection of 3 cheeses served with fresh fruit, roasted almonds, roasted pita bread & fresh

fruit coulis
  16

ANGUS SLIDERS *
Three Angus Beef Sliders topped with gruyere cheese, bacon, lettuce & tomato

13

GEORGIA CHICKEN SLIDERS *
Three handmade chicken patties, breaded with our special spices topped with lettuce & tomato

13

REPUBLIC JUMBO WINGS *
Cooked to a golden brown with your choice of; Honey Garlic Sauce, Reign Buffalo Sauce or

Jalapeño Honey Sauce served with Bleu Cheese or Ranch & Celery
12

STEAK TACOS *
3 Marinated flank steak tacos served in a flour tortilla with lettuce, tomato and shredded cheese

12

BLACK & BLEU SALAD *
Blackened Chicken on top of a wedge of romaine with crumbled blue cheese, diced tomatoes,
cucumbers, & hard boiled eggs. Choice of Ranch, Bleu Cheese, Caesar or Balsamic dressing

  12

GRILLED SALMON CAESAR SALAD *
Grilled Salmon on top of a wedge of romaine with grated parmesan cheese, croutons & caesar

dressing
  14


