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Homemade Crab Cake | 20
Bang Bang Shrimp | 18
Chef John’s Mushroom Tart | 12
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French Onion Soup Gratin in Bocuse Cup | 10
Ms. Frankie’s Famous Seafood Gumbo cup | 9 bowl ’ 12
Classic Caesar Salad | 10

Fresh House Salad | 8
Wedge Salad | 10

Elifhes

all entrees served with your choice of one side
all of our steaks served with Bordelaise and Maitre de Butter

Eight Ounce Filet | 55
Fourteen Ounce Ribeye | 50
Red Wine Braised Lamb Shank with Root Vegetables and Mashed Potatoes | 44
Berkshire Pork Chop | 38
Chicken Piccata with Lemon Caper Maitre de Butter | 25
Pecan Crusted Salmon with Garlic Honey Glaze | 35
Waverly Signature Catfish Lafitte | 32
Chilean Sea Bass with Creole Mustard Beurre Blanc | 48
Shrimp and Stone Ground Georgia Turnpike Cheese Grits with Waverly Sauce | 35
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Spaghetti Bolognese ‘ 25
Chicken Florentine with Fettuccine in a Light Cream Sauce | 28

Sees

Brussel Sprouts with Shallots in Bacon Honey Soy Drizzle | 10
Asparagus | 8
Vegetable Medley | 6
Baked Potato | 6
Yukon Gold Potatoes | 8

Split Charge I 8

John Thompson, executivecHer | Alex Ghoston, MAITRE DE TABLE



