recipe

We here, at recipe, would like to thank our specialty partners at Fischer Farms and Delta Grind. Fischer provides us with

lunch

greens

add salmon +$8, chicken +$4, crab cake +$10 each

crispy brussels sprouts

applewood bacon, maple vinaigrette

grilled broccoli

anchovy vinaigrette, panko breadcrumbs,
parmesan

house salad

mixed greens, roasted red pepper,
spicy cucumber, sourdough, heirloom carrot

“recipe” caesar

romaine lettuce, house-made dressing,
croutons, shaved parmesan

chopped wedge

iceberg lettuce, tomato, blue cheese,
pickled onion, gorgonzola dressing,
bacon, egg ribbon

spicy green bean

8

calabrian chili, romaine, cucumber, tomato, cheddar,

bacon, croutons, honey-mustard ranch dressing

caprese

burrata, local strawberries,
balsamic marinated onion, candied nuts,
lemon vinaigrette

sides

all sides $5

shoestring fries
sweet potato fries
potato rounds
battered onion rings

seasonal vegetable

burgers/sandwiches

choice of shoestring fries, sweet potato fries,

potato rounds, onion rings +$1
seasonal vegetable +$2

cheeseburger

american cheese, applewood bacon,
lettuce, tomato, onion, pickle

frisco

texas toast, provolone, american cheese,
caramelized onion, house-made sauce

kitchen sink

fried egg, bacon, cheddar, swiss, lettuce,
tomato, onion, pickle

“okc” style

american cheese, grilled onions,
special sauce, pickle

pulled pork

bbg, lettuce, tomato, onion, pickle

crab cake

chipotle aioli, lettuce, tomato

rueben

brisket, house-made kraut, bbq, swiss,
american sauce

pork tenderloin

grilled or fried, pickle, stone-ground mustard

chicken breast

fried or grilled, lettuce, tomato, onion, pickle
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sustainably raised, 14-day dry aged beef. Delt Grind is a Mississippi company that supplies, ground to order, grits that are sourced

from their local farmers.



