CHEF ART SMITH'S

FLORIDA
KITCHEN

IMECOMIN ==

JASPER BOARD

AN ARRAY OF SOUTHERN GOODNESS PERFECT
FOR SHARING WITH THE TABLE. SMOKED FISH DIP.
PIMENTO CHEESE. CHARGRILLED SMOKED
SAUSAGE. SHAVED COUNTRY HAM. BREAD
AND BUTTER PICKLES. CANDIED PECANS
AND BUTTERMILK CRACKERS | 20

CHURCH LADY DEVILED EGGS &
Southern-style deviled eggs | 12

BEE HAVEN BAY FRIED GREEN TOMATOES
Shaved ham, remoulade sauce and dressed local greens | 14

THIGH HIGH CHICKEN BISCUITS
Three biscuits topped with Chef Art's famous fried chicken thighs
and bread and butter pickles. Drizzled with hot honey | 16

BUNCH OF PUPPIES
House-made hushpuppies served with
pimento cheese and red jalapeiio jelly | 10

KEY WEST SHRIMP COCKTAIL
Seasoned shrimp tossed with avocado, mango, cucumber and our
house-made cocktail sauce. Served with buttermilk crackers | 16

OKRA FRIES
Hand-cut okra, lightly battered and crispy fried.
Served with icebox dressing | 11

CHARGRILLED CHICKEN TENDERS
Marinated, grilled and served with our hot honey
and icebox dressings for dipping | 14

Served with house-made barbecue chips
drizzled with icebox dressing

v

FRIEDCHICKEN SANDWICH

BUTTERMILK-BRINED FOR 24 HOURS AND
HAND-BATTERED, DRESSED WITH HOT SAUCE
AIOLI, ICEBERG LETTUCE, TOMATO AND
BREAD AND BUTTER PICKLES | 18

THE ART BURGER*
Two beef patties topped with American cheese, Art's special sauce,
tomato-bacon jam, lettuce, tomato, onion and pickles on a brioche bun | 18

CUBAN SANDWICH
House smoked pork, shaved country ham, house made pickles, yellow
mustard and Swiss cheese pressed between slices of fresh Cuban bread | 18

BIG MAHI SANDWICH?*
Hand-breaded mahi mahi dressed with cabbage slaw,
mango salsa and chipotle cream sauce on a brioche bun | 20

THE COUNTRY CLUB
Grilled chicken topped with white cheddar, pecan-smoked bacon,
red jalapeifio jelly, lettuce and tomato on a brioche bun | 18

FRIED CHICKEN SALAD
Crispy fried chicken over mixed greens, pecan-smoked bacon,

egg, heirloom cherry tomatoes, red onion and cucumber tossed
with icebox dressing, cheddar biscuit croutons and fresh herbs | 18

HARVEST SALAD
Mixed greens tossed with fire-roasted red peppers and corn,
shredded white cheddar cheese, heirloom cherry tomatoes
and house-made balsamic dressing. Topped with grilled
chicken, avocado and hushpuppies | 18

1981 SALAD
Chopped iceberg and spring mix lettuce, honey ham, roasted
artichoke, tomato, Swiss cheese and Spanish olives. The secret is
in the sauce with Worcestershire, lemon juice, olive oil,

garlic and vinegar. Chef Art's nod to the Tampa classic | 18

ADDIE MAE’'S CHICKEN & DUMPLING SOUP
Simple, delicious and filled with house-made dumplings,
chicken and veggies. Just like Momma used to make |11

4 Cheddar Cheese Drop Biscuits |7 4 Southern Slaw | 6®

¢ Creamy Mashed Potatoes | 7® ¢ Sweet Corn Spoon Bread | 7
¢ Slow-cooked Baked Beans | 7
¢ Momma's Mac and Cheese | 8

¢ Braised Kale & Collards | 7®

¢ French Green Beans |7®
¢ Bradley's Grits | 7®

¢ Roasted Sweet Potatoes | 7®
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ART'S FAMOUS
FRIED CHICKEN
BUTTERMILK-BRINED FOR 24 HOURS THEN PERFECTLY

FRIED. SERVED WITH CREAMY MASHED POTATOES.
A CHEDDAR DROP BISCUIT AND LOVE. |29

FRIED CHICKEN & DOUGHNUTS
Two pieces of Chef Art Smith's famous fried chicken served with
house-made sugar doughnuts and creamy mashed potatoes | 28

KITCHEN PLATE
A sampling of three different house-made sides.
Yum, yum and yummy | 19

CHOPPED PORK BARBECUE
Dressed with HFK sweet and spicy barbecue sauce
served with Momma’'s mac and cheese, slow-cooked
baked beans and a cheddar drop biscuit | 26

BRAISED SHORT RIBS
This fancy “pot roast” is made by slow-cooking boneless beef short
ribs until they are fork tender. Served over creamy mashed
potatoes with a demi-glace sauce and French green beans | 30

FRIED CATFISH
Accompanied by hushpuppies, grits and a side of remoulade | 22

SHRIMP & GRITS ®
Pan-seared shrimp with tomato gravy and
Tasso ham served over creamy Bradley's grits | 26

FLORIDA GROUPER*®
Fresh, grilled grouper over braised kale and collard greens
and accompanied by roasted sweet potatoes | 36

COUNTRY FRIED STEAK
Perfectly seasoned, battered then fried and topped with
sawmill gravy. Served with creamy mashed potatoes and
French green beans sautéed with caramelized onions | 26

Due to the hand-crafted nature of many items (and variations in vendor supplied
ingredients) we cannot make a guarantee regarding the allergen content of an individual
menu item. Guests with a special food sensitivity or dietary need should not rely solely on
this information as the basis for deciding whether to consume a particular menu item and
are individually responsible for ensuring that any such menu item meets their individual
dietary requirements.

@ Gluten-sensitive items are modified to be made without gluten-containing ingredients.
These kitchens are not free of gluten and thus cross-contact of gluten-free items with
other food items that contain gluten is often possible.

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