
GF: GLUTEN-FREE, *GF: GLUTEN-FREE OPTION , V: VEGETARIAN  |   20% gratuity will be added to parties of 8 or more. Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions.
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½ dozen chilled texas	 10 
oysters on the half shell GF*	
Cocktail Sauce, Horseradish, Crackers, Lemon

local pickled shrimp GF	 10
Succotash, Fresh Dill, Tuscan Baby Kale

½ dozen roasted 	 11 
texas oysters GF*	
Creamed Tuscan Baby Kale, Country Ham,  
Saltine Cracker Parmesan Gratin

southern fried chicken skins	 8
Blue Cheese, Scallions, FB Hot Sauce + Alabama 
White BBQ Sauce

sizzling broccoli	 9
FL Lemon Garlic Butter, Cheddar Saltine  
Cracker Gratin

fried calamari &	 12	
shishito peppers	
House Marinara, Grilled FL Lemon

blue crab hushpuppies	 12
Mango Datil Pepper Remoulade

sea island bar cheese	 8
Fresh Veggies, Assorted Crackers

warm loaf of country bread	 7
Salted Butter, Kalamatta Olive Pesto.  
Herbed EVOO

bahamian conch bolognese	 19	
Farafalle  Pasta, House Marinara Sauce, Roasted Root Vegetables,  
Cotija Cheese

fernandina shrimp & rice grits	 19
Congaree & Penn Middlins, Lea & Perrins Roasted Garlic Broth, 
Country Ham, Scallions

blackened texas catfish	 17
Roasted Sweet Potatoes, Roasted Broccolinni, Hot Mustard Sauce,  
Crushed GA Pecans

st augustine seafood perlot	 21
Shrimp + Crab + Oysters, Congaree & Penn Brown Jupiter Rice,  
Crushed Tomato, Trinity, Baby Kale, Roasted Garlic

catch of the day	 MP
Seasonal Starch & Vegetable of the Day

½ lbs garlic whole shrimp boil, peel & eat	 19
Andouille Sausage, Corn, Potatoes, Lemon Garlic Butter

fernandina beach seafood bucket	 23
Local Fried Whiting, Crab Hushpuppies, Shrimp, Hand Cut Fries, Creamy 
BBQ Slaw, House Tartar Sauce, Cocktail Sauce, Datil Pepper Hot Sauce

kg comfort bowl GF	 25
Braised Boneless Beef Short Rib, Sour Cream Mashed Potatoes,  
Roasted Mushrooms, Crispy Brussels Sprouts, Red Wine Sauce

southern fried chicken & waffles	 19
24 Hour Brined Boneless Chicken Breasts, Orange Blossom Honey,  
FB Hot Sauce

Served with a choice of Hand Cut Fries,  
Creamy BBQ Slaw & Pineapple Tabouleh 

crab cake	 15
Butter Lettuce| Tomato. Mango Datil Pepper  
Remoulade, Brioche Bun

fried or blackened shrimp	 14
House Tartar Sauce + Cocktail Sauce, Hoagie Roll

southern fried oyster po’boy	 14
Butter Lettuce, Tomato, House Tartar Sauce, 
Hoagie Roll

fried or blackened catfish	 15
Butter Lettuce, House Tartar Sauce + Cocktail 
Sauce, Brioche Bun

catch of the day	 MP
Seasonal Sauce + Garnish, Brioche Bun

beef short rib sandwich	 14
Horseradish Cream, Crispy Mushrooms,  
Country Bread

smoked pork belly blt	 13
Dukes Mayonnaise, Fresh Tomato, Butter  
Lettuce, Country Bread

fried green tomato	 10
Butter Lettuce, Sea Island Bar Cheese,  
Brioche Bread

smash burger	 11
Lettuce, Tomato, Onion, Special Sauce,  
Brioche // Choice of American, Swiss, Bar Cheese, 
Cheddar // add: Pork Belly +5

kg’s caesar salad	 9
Heart of Romaine, Green Goddess Dressing, Kalamatta Olives Croutons,  
White Anchovies
tomato cucumber salad	 9
Red Onions, Fl Lemon Dressing, Blue Cheese Crumbles

add: Grilled or Fried Chicken Breast +5  |  Fried or Blackened Shrimp +9 

Fried or Blackened Catfish +10  |  Fried or Blackened Catch of the Day +M

creamy southern seafood chowder 7|14	
Shrimp & Crab, Corn, Baby Lima Beans, Country Ham
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white wine
CHATEAU DE CAMPUGET	 8	 30
Rose, Rhone Valley, France

TIAMO	 9
Prosecco, Veneto, Italy (187ml)	

CLEAN SLATE 	 7	 26 
Riesling, Mosel, Germany 	

LA FIERRA 	 7	 26 
Pinot Grigio, Veneto, Italy

PONGA	  7	 26 
Sauvignon Blanc, Marlborough, New Zealand

FRONT PORCH 	 7	 26 
Chardonnay, California, United States	

ANNABELLA	 10	 38 
Chardonnay, California, United States	

red wine
FRONT PORCH 	 7	 26 
Pinot Noir, California, United States	

GRAYSON CELLARS	 10	 38 
Pinot Noir, California, United States	

LEMELSON VINEYARDS		  65 
Pinot Noir, Willamette Valley, Oregon	

KERMIT LYNCH	 9	 34 
Cotes du Rhone, Red Blend, Rhone Valley, France

RENANCER	 8	 30 
Punto Final, Malbec, Mendoza, Argentina 

FRONT PORCH	 7	 26 
Cabernet Sauvignon, California, United States

RAMSAY	 12	 42 
“Lot 3,” Cabernet Sauvignon, Napa Valley, California

CHAPPELLET		  65 
Mountain Cuvee, Red Blend, Napa Valley, California

dessert wine
FERREIRA	 8 
Ruby Porto, Douro, Portugal (3oz.)	

intuition easy  
on the eyes 	 5 

intuition i-10	 5

intuition  
jon boat 	 5 

miller lite 	 4 

yuengling 	 4

sam adams lager 	 5 

brooklyn brown 	 5 

pbr	 4 

fat tire 	 5 

blue moon 	 5 

amstel lite 	 5 

sierra nevada 
torpedo 	 5 

el sully  
mexican lager 	 5 

angry orchard 	 5 

miller genuine  
draft 	 4 

not your father’s 
root beer 	 5 

guinness 	 6 

coconut hiwa 	 6 

pineapple mana 	 6

big swell	  6 

fernandina beach sunset	 5 | 10
Tropical Sangria with Lychee Fruit, Pineapple, and Oranges

underground red	 5 | 10 
Traditional Red Sangria with Ginger, Basil, and Blackberries

8th and elm margarita sangria	 6 | 11 
A Margarita Style Sangria with Citrus and Prickly  
Pear Cactus Syrup

nurse anna’s potion	 6 | 11
Our Strongest Sangria made with Oranges and all four  
Wine Based Spirits

kg half and half tea	 5 | 10
Lemonade + Ice Tea, Wine based Whiskey, Simple Syrup

sangria flight	 25
All five Signature Sangrias

bottled water	 8

bottled coke products	 2

coffee	 3
hot tea	 3
iced tea	 2

kool aid of the day	 2
lemonade	 2

arnold palmer	 2

GF: GLUTEN-FREE, *GF: GLUTEN-FREE OPTION , V: VEGETARIAN  |   20% gratuity will be added to parties of 8 or more. Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions.

dellas sweet potato pie V	 8
Toasted Marshmallow, Fried Spiced Pecans, Buttermilk Sauce

warm chocolate bourbon pecan pie V	 8

macerated pineapple + lychee *GF V	 8
Coconut Sherbet 

strawberry cheese cake parfait V	 8
Vanilla Cheese Cake Panna Cotta, Strawberry Compote,  
Crushed Gingersnap Cookies,Whipped Cream, Fresh Strawberry

vanilla ice cream	 2


