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No. 2
the concept of deviled eggs begins with ancient 
rome. spicy stuffed eggs were known in 13th century 
andalusia (spain). the first recipes for stuffed, hard-
boiled eggs were in medieval european texts. these 

cooks stuffed their eggs with raisins, cheese and sweet spices. 

No. 1
when cooks in the 
middle ages spoke 
of “soup,” what they 
understood was a dish 

comprising primarily a piece of bread or 
toast soaked in a liquid or over which a 
liquid had been poured. the bread or toast 
was a means by which a diner could coun-
sume the liquid efficiently by sopping it up. 
it was an alternative to using a spoon. the 
inclusion of a sop in the end-of-the-day 
meal became “souper” or “supper.”

APPETIZERS

No. 3
there have been many claims to the origin of the 
hamburger. currently, the earliest known report 
in a newspaper occurs on july 5, 1896, when the 
chicago daily tribune made highly specific claim  

regarding a “hamburger sandwich” in an article about a “sandwich 
car.” the article reads, a distinguished favorite, only five cents, is  
hamburger steak sandwich, the meat for which is kept ready in small 
patties and “cooked while you wait” on the gasoline range. the  
hamburger gained national recognition at the 1904 st. louis world’s 
fair when the new york tribune namelessly attributed the hamburger 
as, “the innovation of a food vendor on the pike.”

Soup & Half Sandwich*    12.00
select one of our soups and 
half of one of our sandwiches
Salad & Half Sandwich*    12.00 
our salad bar and half of one 
of our sandwiches
Soup & Salad    10.00 
select one of our soups and a 
trip through our salad bar

Chicken Noodle Soup    6.00
Lobster Bisque    9.00
Minestrone    6.00
Soup of the Day    6.00

SOUP

All sandwiches are served with seasoned fries or tomato salad
SANDWICHES

COMBOS

C A P R I C C I O  G R I L L

♥gluten-free   ♦vegetarian10 minutes or less

* includes all sandwiches except southern burger

♥

♥

Fried Green Tomatoes   8.00 
green tomatoes lightly corn-dusted & crisped 
to perfection
Shrimp & Grits   12.00    
a classic southern dish with gulf shrimp &  
buttery stone ground grits
A Variety of Deviled Eggs    9.00 
the chef’s daily creative new approach to an 
ancient preparation 

♥

♥

♦

SALADS
Roasted Fingerling Potato Salad    6.00 
golden brown fingerling potatoes in a bacon 
vinaigrette
Spinach & Strawberry Salad    9.00
baby spinach, strawberries, roasted pecans,  
molasses & balsamic dressing
Caesar Salad      small   7.00     large    9.00
petite romaine, homemade garlic croutons & 
pecorino cheese tossed in caesar dressing
Chopped Salad      13.00 
romaine & iceberg, roasted corn, diced red 
peppers, cucumbers, tomatoes, eggs, sliced red 
onions & basil-ranch dressing
Spicy Pork Loin Salad    10.00 
thinly-sliced slow roasted pork loin with  
apples, celery, peanuts & raisins
BBQ Salad in a Mason Jar    10.00 
braised turkey shank, kidney beans, coleslaw, 
hearts of romaine & bbq dressing  

♥

♥♦

♥♦

♥

♥

Southern Hamburger   12.00  
fried green tomatoes, applewood 
smoked bacon & cheddar cheese 
BBQ Pork Sandwich    11.00  
slow-roasted pulled pork roast, brioche 
bun & creamy coleslaw  
Shrimp Po’ Boy   13.00 
battered shrimp on french bread,  
lettuce, tomato, pickles & cajun  
remoulade   
Rueben   11.00 
traditional reuben with corned beef, 
swiss cheese, sauerkraut & russian 
dressing
Muffaletta   12.00 
giardiniera, mortadella, salami,  
mozzarella, ham & provolone in a round 
sesame seed bun
City Ham & Cheese   9.00 
tennessee city ham with sharp cheddar 
cheese 

Steak Sandwich   13.00 
marinated flank steak on french bread 
with provolone, caramelized onions & 
smothered mushrooms
Chicken Panini    11.00 
grilled chicken, smoked gouda, spinach & 
sundried tomato aioli on ciabatta bread

4 ea grilled shrimp   14.00
4 oz grilled salmon   10.00 

Add-Ons
6 oz grilled   7.00  
chicken breast
6 oz grilled steak   12.00 



C A P R I C C I O  G R I L L

PIZZA

Margherita   12.00 
tomato, mozzarella, micro basil
Salsicce   13.00 
mozzarella, roasted red peppers,  
pepperoni, italian sausage
Jack Pizza   13.00 
grilled chicken, mozzarella, asiago, red 
peppers red onion, bacon & jack daniel’s 
bbq sauce
Delizia Vegetale   13.00 
artichoke, roasted red peppers,  
kalamata olives, asparagus, spinach,  
marinara sauce & mozzarella cheese
Pizza du Jour   13.00 
chef’s daily creation

Monday   12.00  
beef brisket 
Mashed potatoes, seasonal vegetables

Tuesday  11.00  
smothered chicken 
Slow-roasted chicken, black-eyed peas, 
sweet potatoes & southern gravy

Wednesday   16.00 
ribs 
Corn fritter, portabella mushroom 
slaw 

Thursday    11.00  
fried chicken 
Hoe cake & baked bean purée

Friday    10.00 
fried catfish 
Tartar sauce, turnip greens & boiled potatoes

No. 4
pizza as we know it today is usually attributed to 
raffaele esposito in 1899. as legend has it, he baked 
three different pizzas for the visit of king umberto 
i & queen margherita of savoy. the queen’s favorite 

was a pizza with basil leaves, mozzarella & tomatoes, the 3 colors of 
the italian flag . it was named pizza margherita in her honor.

Freshly-Brewed Iced Tea   3.00 
flavors: traditional, blackberry, raspberry, mango or 
peach

Freshly-Squeezed Lemonade   3.00 
flavors: traditional, blackberry, raspberry, mango or 
peach

Soft Drinks   2.75

BEVERAGES

No. 5
lemonade can trace its origins to the egyptians 
when in 500 a.d. lemon juice was mixed with  
sugar to make a beverage known as qatarmizat. 
the first lemonade “soft drink” debuted in paris 

on august 20th, 1630. the drink was made from sparkling water & 
lemon juice sweetened with honey. the earliest documented lemon-
ade stands were introduced by a young entrepreneur named edward 
bok who formed them in brooklyn street cars from 1873 to 1876.

Smothered Chicken   13.00 
slow-roasted chicken, black eyed-peas, sweet 
potatoes & southern gravy 
Fried Chicken   13.00 
with hoe cake & baked bean purée
BBQ Ribs   18.00 
with portabella mushroom cole slaw & corn 
fritter
Salmon Barley Croquette   13.00 
jack daniel’s sorghum glaze & chef’s daily  
vegetable
Crawfish & 3-Cheese Macaroni   12.00 
louisiana crawfish, creamy cheddar,  
mozzarella & parmesan cheese on pasta   
Brisket   14.00 
braised brisket, mashed potatoes, caramelized 
pearl onions & seasonal vegetables
Fried Catfish    12.00 
tartar sauce, turnip greens, boiled potatoes, 
corn fritter & black-eyed peas

ENTRÉES

4-15

Gluten-free bread available upon request. Parties of 8 or more will be on one check. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the consumer’s risk of food-borne illnesses.

Create Your Own Pasta   16.00  
visit our pasta station & our chef will cook 
your custom pasta to order. includes a trip 
through our soup & salad bar.

PASTA BAR

PIZZA

Create Your Own Omelet  13.95
three egg omelet with your choice  
of ingredients: ham, bacon, sausage, diced 

green bell peppers, diced onions, mushrooms, diced tomatoes, 
spinach, mozzarella, swiss or cheddar cheese

♥gluten-free   ♦vegetarian10 minutes or less

♦

♥

♦

♥


