
 

 
     
   

 
 

 
 

 
                  

 
 
 

 
 

       
 
 
  
 
 
 
 

   
   

   
   
 
 

 
 

 

 
 

At 1892 East we support local farms, foods and artisans.   
Wherever feasible we have sourced our products from 
local growers and artisans.  We have also included 
regional variety but with a focus on family farms, 
organic and/or sustainable practices.  It is our hope to 
continue to expand the local farm to fork initiative.  

LIGHTER SIDE 

Sweet Garnet Potato Soup, with fresh cilantro, crispy tortilla strips, and crème fraiche  6  

Romaine Caesar Salad, with house-made vinaigrette, shaved parmesan, and crispy croutons  6  

Southern Salad, with crisp leaf lettuce layered with carrots, cucumbers, tomatoes, coutons, and house 
buttermilk vinaigrette   6 

Apple and Brie Salad, with Scotts Farm crisp green apples, baby spoon spinach ,toasted nuts, and 
house-made carmalized honey vinaigrette   7 

Mixed Mushroom Flatbread, with melted mozzarella, Humble Heart Farmstead goat cheese, trio 
of Old Geezer Farms roasted mushrooms, and sage on our house-made flatbread   12 

Grilled Vegetable Flatbread, with melted mozzarella, Humble Heart farmstead goat cheese, 
yellow squash, zucchini, onion and tomato, on our house-made flatbread   10 

Grilled New York Strip, hormone-free and grilled to your specification, served with fresh-cut 
fries, and a savory forest mushroom butter   23 

Roasted Chicken Breast, humanely raised, hormone-free select chicken breast, accompanied 
with our seasonal vegetable, mashed potatoes, and pan jus   17 

Pan Roasted Flounder, with spaghetti squash, roasted winter squash puree, baby carrots, and a 
warm sage brown butter   22 

Duo of House Made Tamales, braised chicken tamales and roasted tomato tamales, local mixed 
greens and a chimichurri vinaigrette   15 

Grilled Fudge Farms Pork Loin, with a rosemary and orange glace, organic braised white beans, 
and sautéed brussels   24 

Grilled Chicken and Serrano Ham Farfalle, a combination of warm flavors with butternut 
squash sauce, wilted spinach, and wine braised onions   16 

Curry & Honey Glazed Shrimp, with toasted almond couscous cake, Farm fresh runner beans, 
and our house-made yogurt sauce   19 

FEATURES 

Crispy Shrimp and Grits, with Gulf shrimp stuffed with Red Hill cheddar grits and fried crispy, 
served with our own dipping sauce  11 

Roasted Chicken Marsala Flatbread, with all natural farm-raised chicken, melted mozzarella, 
wilted spinach, crimini mushrooms, sautéed onion, and a marsala reduction   11 

DRINKS 
 

 
Fountain drinks, iced tea   3 
Apple, orange, pineapple juice   3 
Sparkling Water  5 
Still Water  5 
French Press Coffee  5 
French Press Hot Tea   5 
 
Ask about our specialty coffees 
Ask about our draught beer and wine 
selection 
 


