
local hickman’s farms deviled eggs                            9 
chef's weekly inspirations 

beckett’s original grilled cheese                                21 
pancetta bacon, four cheeses, roasted red pepper tomato soup 

charred brussels sprouts	 	 	            15  
honey mustard glazed, pretzel crumb, herbs  

wood oven roasted gnocchi 	 ￼ 	 	            18 
caramelized onion, mushroom, baby kale, oven dried tomatoes, 
roasted garlic cream sauce 

iceberg “wedge” salad	 	 	            16 
bleu cheese, tomato, crouton, herb buttermilk dressing          
add sautéed shrimp  +8          
add bacon + 3

mac & cheese	 	 	 	 	         15 
add bacon +3  

vegetable chop salad	 	 	 	         14 
organic romaine lettuce, fresh veggies, seeds, dried fruit, 
champagne vinaigrette  

roasted red pepper & tomato soup	 	         11 

house-made ricotta noble toast	 	         17 
tomatoes, cucumbers, lemon, sunflower seeds, basil 

dips & spreads & noble breads	 	 	           25 
house-made dips & spreads, toast, crackers, pretzel bread 

spinach & “elote” corn spaetzle                  	           13 
green onion, paprika, cotija cheese 

house-made bacon cheddar biscuits	           15 
apple butter 

wood oven roasted bacon biscuit stuffing             15  

ridiculously good yukon gold mashed                    14  

sautéed seasonal veggies                                           12 
herbs & butter     

cheeseburger  |  grilled cheese  |  mac ‘n’ cheese 
crispy chicken  |  cheese quesadilla   |  hot dog 
pasta ‘n’ red sauce or butter 

fruit  |  edamame  |  french fries

15

bourbon peach crème brûlée            
peach jam                                     

award winning fig & pecan pie                                
beckett's original citrus zest cream cheese ice cream 

carrot cake	 ￼ 	 	 	                       
cream cheese frosting, brown sugar cinnamon pecans

chocolate brownie                                                      
vanilla anglaise, hazelnut white chocolate crumble 

chocolate dipped bacon s'mores	                       
house-made marshmallow, caramel, 
whipped peanut butter, graham cracker 

coconut sorbet	                       
toasted coconut, dairy free  

cast iron petite chicken	 	 	           32 
bacon biscuit stuffing, chicken jus 

grilled organic scottish salmon*	 	           38 
summer corn succotash, tomato consommé, herb salad 

beckett’s table signature 	    	 	           44 
fork tender short ribs	 	 	            
creamy mashed potatoes, sautéed veggies, red onion gravy  

bt veg plate	 	 	 	 	           27 
inspired preparations of local & organic veggies  

beef bourguignon shepherds pie                             29 
mashed potatoes, herbs

15

pork osso buco confit		 	 	        39 
spinach & “elote” corn spaetzle, cotija cheese 

flattop seared double-cheeseburger*	        25 
ground daily with bacon, charred onions, american cheese, 
mustard, pickles, brioche bun, choice of salad or fries 

pan-seared barramundi*	 	 	        39 
chef’s special preparations 

smokey bbq lacquered duroc pork chop*	        49 
loaded twice baked potato, cabbage apple slaw 

SR signature jambalaya, smoked chicken,	        36 
shrimp & andouille sausage	        
celery, bell pepper, creole tomatoes, rice, crystals hot sauce

serves two or more - made to share

menu is at discount cash-based pricing


