
 

 
 

 

 

 

  
 

 

 

 
 
 

 
 

 

E N J OY T H E S KY H I G H  V I E W!  

Appetizers 
Cornmeal Fried Oysters  $16 BBQ Jumbo Shrimp $18 

Lemon Zest, Heirloom Tomato and BBQ Butter, White Wine, Parmesan Chive Grits 
Charred Onion Jam 

Soup du Jour Cup $5 Bowl $9
Pimento Cheese $8 Ask Your Server for Today’s Selection 

Sharp Vermont Cheddar, Roasted Red Peppers, 
Green Onions, Charred Onion Jam, Grilled Bread 

Entrees 
Choice of house kettle chips or sweet potato wafe fries. 

Pimento Cheeseburger 
Sliders  $11 

Grass-Fed Beef, Housemade Pimento Cheese, 
Fresh Arugula 

Smoked Turkey Club  $12 
Smoked Turkey, Lettuce, Red Onion, Bacon, 
Tomatoes, Vermont Cheddar, Chipotle Aioli, 

Toasted Wheat Bread 

Grilled Chicken Sandwich  $14 
Vermont Cheddar Cheese, Lettuce, Tomato, 

Honey BBQ Sauce 

The Lookout Burger  $16 
Grass-Fed Beef Patty, Aged Cheddar, 
Charred Onion Jam, Smoked Bacon, 

Lettuce and Tomato Basil Aioli 

White River Catfish Plate $24 
Uncle Buck’s Fried Catfsh, Housemade Coleslaw, Tartar Sauce 

Salads 
Classic Caesar Salad  $8 Southwest Chopped Salad  $9 
House-made Caesar Dressing, Parmesan Crispy Bacon, Grilled Red Onion, Roasted Corn, 

Cheese, Multigrain Croutons Black Beans, Heirloom Cherry Tomatoes, 
Cajun Ranch Dressing 

Tomato & Mozzarella Salad  $10 
Basil Pesto, Aged Balsamic Reduction, EVOO, Sea Salt 

*Notice: This food item may be served to your cooking preference. Items Allergy Warnings: Please notify your server of any 
served raw or medium may be undercooked. Consuming raw or undercooked food allergies before placing order. Menu items 
animal products such as meats, poultry, seafood, shellfsh or eggs can increase may come in contact with seafood, proteins, nuts, 
your risk of foodborne illness, especially if you have medical conditions. dairy or gluten. 


