
 
 
 
 
 
 
 
 

STARTERS 
 

Artichokes Al Ajillo………………….....………………………………………………...$10 
Grilled artichoke hearts with roasted cherry tomatoes & peppers in a garlic & white wine 
sauce 
 

Sweet and Spicy Cauliflower….………………………………………………………..$11 
Sweet & spicy oven roasted cauliflower, tossed with sriracha & garlic, served with a 
sweet chili sauce   
 

Goat Cheese Spread………………………………………………………………………...$12   
Whipped goat cheese, flavored with EVOO & house roasted walnuts nuts, served with pita bread 
 

Pimento Bites………………………………………………………………………………..$12  
House made pimento cheese melted with bacon on pita bread 
 

 

SOUPS AND SALADS 
 

The Greek…………………….………………………………………………………………..$11 
Authentic Greek Salad: cucumbers, tomatoes, green peppers, red onions, olives, feta 
cheese in a lemon, oregano, red wine, EVOO dressing 
 

Strawberry Salad…………………………………………………………………………..$12 
Roasted beets, whipped goat cheese, roasted pistachio nuts & fresh dill, in a garlic, thyme, 
EVOO & red wine vinegar dressing 
 

The Joint’s Soup of the Day……………………………………………………………....$7 
Chef’s choice of homemade soup, served with bread 

 
 

TAPAS 
 

Southern Charm………………………………………………….…………………………$18 
Main Street Corn Crab Cakes, paired with golden fried green tomatoes, topped with goat 
cheese & chipotle aioli 
 

 

 



 
 
 
 
 
 
 
 
Tierra y Mar Flatbread……………………………………………………………………$18   
Chorizo Sausage & sautéed Argentinian shrimp with mozzarella cheese, drizzled with 
white truffle oil & topped with fresh parsley 
 

1710 Steak……………………………………………………………………………………….$24 
Select, bacon wrapped, steak medallions seared in a salt & pepper thyme butter, served 
with pan seared asparagus topped with Parmesan cheese    
 

The Jazz Trio…………………………………………………………………………………..$18 
Your choice of 3 sliders, or a mix of all three, served with house chips 
  
 The Duke - 1710 smoked Bourbon BBQ with pickles and coleslaw 
 The Fitzgerald – Ground turkey, with sautéed peppers and onions, topped with an 

apricot jam  
 The Sinatra - Choice ground beef, topped with a red pepper, garlic & red wine sauce 

 

The Joint’s Shrimp & Grits ………………………………………………………………..$18 
Red Argentinean shrimp, served on top of local Adluh grits, with andouille sausage gravy 
 

The Scallop…………………………………………………………………………………..…$24 
Fresh pan seared scallops, wrapped in applewood smoked bacon served over roasted corn 
salsa 

 
 

DESSERT 
 

Dessert of the Day…………………………………………………………………………...$13 
Ask your server about our daily dessert special 
 
 

NON-ALCOHOLIC DRINKS…$2 
 
Sweet Tea, Unsweet Tea, Coke, Diet Coke, Sprite, Orange Juice, Cranberry Juice, Cup of 
Coffee 

 
 
 
 
 
 

 
 
 
 
 
 


