
S P R I N G S  H O U S E  S A L A D
Spring mix with grape tomatoes, red onions, 

and croutons  5

C A E S A R  S A L A D
Chopped romaine with creamy Caesar dressing, 

rustic croutons, and shaved Parmesan  7

T H E  W E D G E 
Roasted garlic ranch dressing, cherry tomatoes, 

fried onions, and bleu cheese crumbles  7

B A B Y  K A L E 
Quinoa, avocado, almonds, and tomatoes tossed 

in a cilantro lime vinaigrette  8

B R I E  A N D  P E A R  S A L A D  
Spinach, arugula, walnuts, and dried cranberries. 

Tossed in a vanilla apple vinaigrette  10

F R I E D  G R E E N  T O M AT O E S
Crispy fried green tomatoes topped with 
arugula and tossed in a light vinaigrette. 
Served with housemade remoulade   7

C R A B  C A K E S Pan-seared lump crab 
cakes with housemade remoulade. Topped 
with frisée, and tossed in a light vinaigrette  12 

C H I P S  & Q U E S O Housemade queso 
blanco blended with special seasonings, 
onions, green chiles, and spicy sausage  7.50
CHIPS & SALSA ONLY 4.50

H O U S E M A D E  P O R K  R I N D S  
Served with a side of pimento cheese and 
bread and butter pickled green tomatoes  8

S P I N A C H  A R T I C H O K E  D I P
Served with housemade crackers and crispy 
flatbread  9

F R I E D  P I C K L E S  Hand breaded pickle 
chips served with roasted garlic ranch  5.50

D E V I L E D  E G G S  Classic, bacon chive, 
and buffalo with crispy chicken skin  7

A P P E T I Z E R S

S A L A D S
Add Chicken 5  |  Add Salmon 8

A P P E T I Z E R

F R I E D  Z U C C H I N I 
Crispy fried zucchini sticks breaded in-house 

and served with roasted garlic ranch 
dressing  8

E N T R É E S

S O U T H E R N  F R I E D  C AT F I S H
Served with pickled pineapple slaw and 

hush puppies  11

C H I C K E N  P O T  P I E
Shredded chicken, herbed cream sauce, 
potatoes, peas, and carrots topped with a 

buttery flaky crust   11 

P O T  R O A S T 
House-braised tender beef and roasted baby 
carrots. Served with garlic mashed potatoes 

and pan gravy  15

B U R G E R

O K L A H O M A  B I S O N  B U R G E R
A 7 oz. Oklahoma free-range bison patty, 

local Caciocavallo cheese, pickled red onion, 
and whole grain mustard. Served with fries, 

soup, or salad  16

C H E F ’ S
S U G G E S T I O N S

All sandwiches served with choice of fries, cottage 
cheese, fruit, soup, or small side salad.

S P R I N G S  B U R G E R 1/3 pound house blend 
Angus beef, American cheese, lettuce, tomatoes, 
pickles, and mustard  8
 
O K L A H O M A  W A G Y U  B U R G E R  
Topped with local Lovera’s Muenster cheese  15

I M P O S S I B L E  B U R G E R  Lettuce, tomato, 
and onion with choice of mustard or mayo  13

P H I L LY  C H E E S E S T E A K Thinly sliced 
ribeye, mushrooms, onions, and  American cheese 
on a rustic baguette  11

M O N T E  C R I S T O  Layers of Cherrywood 
smoked ham, hickory smoked turkey, Swiss and 
American cheeses on white pullman bread, 
carefully battered and fried to a golden brown. 
Served with housemade blackberry sauce  12

S P I C Y  C H I C K E N  S A N D W I C H 
Fried chicken breast, pickles, spicy mayo, and 
Sriracha honey on a brioche bun  10

C L A S S I C  C L U B Thin slices of smoked 
turkey and cured ham with Swiss and American 
cheeses, crispy smoked bacon, tomatoes, lettuce, 
and mayo on toasted wheat berry bread  10

P I M E N T O  C H E E S E  M E LT  
Served on jalapeño bread with a side of green 
tomato jam  8.50

C AT F I S H  P O  B O Y Lettuce, tomato, and 
remoulade. Served with fried okra  12.75 

B U R G E R S  &  
S A N D W I C H E S

E N T R É E S

H O M E S T Y L E  M E AT L O A F Served with 
garlic mashed potatoes and bourbon maple baby 
carrots  12.50

V E G A N  M O R O C C A N  C O U S C O U S
Marinated tofu with sautéed seasonal vegetables 
and Moroccan spiced couscous  12

G R I L L E D  N O R W E G I A N  S A L M O N  
Served with vegetable couscous and dill Greek 
yogurt sauce  22

P E C A N  C R U S T E D  T I L A P I A  Topped with 
lemon butter caper sauce. Served with butternut 
squash risotto and asparagus  16

S M O T H E R E D  C H I C K E N Pan-fried airline 
chicken breast topped with sautéed mushrooms 
and white cheddar cream sauce. Served with 
garlic mashed potatoes and asparagus  13.50

C H I C K E N  F R I E D  S T E A K 
Cubed steak with country gravy. Served with 
mashed potatoes and French green 
beans  14

G R I L L E D  B O N E - I N  P O R K  C H O P
Topped with caramelized onions and apples.  
Served with white cheddar pancetta mac & 
cheese  16

S H R I M P  S C A M P I  L I N G U I N I
Shrimp sautéed with garlic butter, fresh herbs, 
and lemon. Served over linguini pasta  16

S I D E S
A S PA R A G U S      5

G A R L I C  M A S H E D  P O TAT O E S   3

W H I T E  C H E D D A R  PA N C E T TA  
M A C  &  C H E E S E

B U T T E R N U T  S Q U A S H  R I S O T T O  5

B O U R B O N  G L A Z E D  C A R R O T S   5

F R E N C H  F R I E S      3

B A K E D  P O TAT O     4

F R E N C H  G R E E N  B E A N S    4

S T E A M E D  B R O C C O L I    3  

5

Consuming raw o r undercooked meats ,  pou l t r y,  sea food, she l l f i sh o r eggs may inc rease your r i sk o f  foodborne i l l ness ,  espec ia l l y i f  you have ce r ta in med ic a l  cond i t i ons .  
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T O P P I N G S
Herb Compound Butter                  2
Cajun Crawfish Cream Sauce         4
Béarnaise Sauce               4
Crab, Asparagus, & Béarnaise         6
Bleu Cheese           3
 

S T E A K S
All of our steaks are Choice Angus Beef.

Served with two sides.  

 1 0  O Z . S I R L O I N
   5  O Z . S I R L O I N
   6  O Z . F I L E T

   12  O Z . N E W  Y O R K  S T R I P

 12  O Z . R I B E Y E

H O U S E M A D E 
D E S S E R T S

C R È M E  B RUL É E Vanilla bean custard topped 
with sugar and torched until caramelized. Finished 
with whipped cream and fresh berries  7 

O R A N G E  P E C A N  B R E A D  P U D D I N G
Topped with vanilla ice cream and 
caramel sauce  7

T U R T L E  C H E E S E C A K E  M O U S S E
Layers of cheesecake and mousse topped with 
caramel, pecans, and chocolate. Finished with 
whipped cream  7


