Simple

Egg-stravagant

Richland Avenue Breakfast

12

Cutler’s Crab bennys

Two Eggs any style, toast, choice of meat, hash

Cast Iron Waffle

17

Poached egg, prosciutto, house crab cake,
hollandaise, Hash

10

Strawberry, whipped cream, maple syrup

BLT Benedict

Griddled Pancakes

Toast, bacon, arugula, sliced tomato, poached
egg, avocado, hollandaise, hash

10

13

Fresh off the griddle, strawberry, whipped cream
Add Chocolate chips or Blueberries 1

Classic eggs benedict

Biscuits and Gravy

Poached eggs, Canadian bacon, English muffin,
hollandaise sauce, hash browns

13

House biscuits, sausage gravy, two eggs any style

Corned beef hash

Breakfast sandwich

House corned beef, red onion, hash browns,
two eggs any style

Avocado toast

Baja burrito
10

Breakfast bowl
15

Goetta hash

13

Glier’s Famous Goetta, HasH browns, CHeddar
cheese, sunny side egg

15

Local beef, egg any style, bacon, pepper jack, lettuce,
tomato, onion, choice of side

Beignets

9

Choice of bacon, sausage, chorizo
Cubed potato, peppers, onions, tomato, cheddar,
choice of egg

Cast iron waffle, fried chicken tender
Choice of local maple, hot honey, or sausage gravy

Bobcat burger

11

Chorizo, hash browns, cheddar cheese,
scrambled Eggs, Baja sauce

toast, arugula, cherry tomato, avocado, feta
Add two eggs any style 3

Chicken and waffles

11

Two eggs any style, croissant, cheddar cheese,
bacon or sausage, choice of side

12

gf

10

All menu items are prepared with locally
sourced ingredients when seasonal,
from our friends at: local farms,
chesterhill produce auction
& the Athens farmer’s market

10

Fresh fried beignet, chocolate and raspberry sauce

Omelettes gf
Served with choice of
one side

Farmer’s Harvest
Peppers, mushroom, tomato,
spinach, onion, cheddar

Western
Onion, pepper, tomato, ham,
pepper jack, Side of salsa

Smokehouse
Bacon, ham, sausage, cheddar

Denver
onion, ham, bacon, peppers

tofu scramble
pepper, onion, mushroom, tomato,
aruGula, plant based “eGG”

Appalachian
country ham, wild mushroom,
jalapeno, provolone

chile chorizo

Loaded Greek
Spinach, onion, tomato, olive, feta

A la carte

12

3

Fresh fruit
Hash browns
Cubed and fried potato
fresh cut fries
toast {choice}
two eggs {any style}
Bagel and Cream Cheese
English Muffin
Sliced Avocado
Ham steak
bacon

chorizo, jalapeno, onion,
bell pepper, baja Sauce, cheddar

to drink

3.25

Milk {2%, skim, whole, chocolate}
Juice {cranberry, v8, apple, orange}
Coffee {House Blend}
Tea {green, earl grey, honey}
Pepsi Products

Starbucks beverages
available upon request
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness

Greens & things

STARTS
Soup of the day

cup

6

bowl

8

The cobb

9

Romaine, hardboiled egg, bleu, bacon, tomato,
cheddar, turkey, avocado

French Onion soup
Cutler’s Chop house

Half

6 | full 9

Half

Bbq chicken

13

Mixed greens, pepper jack, black bean and corn,
avocado, chipotle ranch

Bleu, tomato, onion, cucumber, bacon,
crouton, house vinaigrette

Classic caesar

14

6 | full 9

Romaine, parmesan, crouton

Fried oysters

16

Baja sauce, green onion

Crab cakes

15

Black & bleu

15

Romaine, blackened steak, bleu, fried onion,
crouton, chipotle ranch

strawberry

10

mixed greens, bleu, pecan, avocado, strawberry,
berry vinaigrette

Arugula

Corn and black bean salsa,
richland remoulade

TAVERN fries

10

steak fries, garlic, parmesan,
cheese sauce, green onion

14

Pecan, grape, pickled onion, black pepper
vinaigrette

southern salmon niçoise

17

blackened salmon, hardboiled egg, black bean
and corn, black olive, cucumber, tomato,
arugula, black pepper vinaigrette

All menu items are prepared with locally
sourced ingredients when seasonal, from
our friends at: local farms,
chesterhill produce auction,
& the Athens farmer’s market

Roasted Mushroom

10

Warm portobello, cherry tomato, cucumber,
mixed green, paprika vinaigrette

ADD salmon 10,
shrimp or chicken 6, 7oz strip 11

Burgers
RL VALLEY beef, Chicken breast available as a substitute
Served with lettuce, tomato, onion, side choice

Traditional

14

American, bacon

BBQ

Bonfire

14

Bleu

15

15
14

blackened patty, bleu cheese,
fried onions, garlic aioli

Pepperjack, bacon, egg any style

House black bean

16

Pepperjack, jalapeno, chorizo

White cheddar, bacon, BBQ, onion ring

Bobcat

LUX

Roasted portobello, onions, bacon,
swiss, provolone, duck fat butter

15

margherita

Housemade black bean patty,
choice of cheese

14

tomato, fresh mozzarella,
spinach, balsamic glaze

Sandwiches & Entrees
Portobello **

With One side
**make these items a duo, half sandwich,
half salad or soup 11

Richland Reuben **

10

Chicken salad **

House corned beef or turkey,
sauerkraut, swiss, 1000 island

Cutler’s Club **

10

po’boy

10

Catfish & chips 14
Fresh catfish Bites, house cut fries,
richland remoulade, tartar sauce

12

Roast beef, choice of cheese, onions,
peppers, mushrooms

14

Catfish or oysters, lettuce, tomato,
richland remoulade

Sourdough, dill Havarti, tuna salad,
lettuce, tomato

French dip

10

House chicken salad, white cheddar,
bacon, lettuce, onion

Sourdough, turkey, ham, bacon, swiss,
mayo, lettuce, tomato, onion

Classic tuna **

12

Roasted portobello, tomato, spinach,
balsamic, garlic aioli

SIDES

House cut fries | sweet potato fries | Kettle Chips
Onion Rings | Coleslaw | Fruit | steak fries
Thoroughly cooking meats poultry, seafood, shellfish or eggs reduces the risk of foodborne illness

Seconds

Firsts
Chef’s Board

Half 18

Full 35

Local & Imported Meats, Cheeses, Accompaniments

TABLE HOT POT

Mkt

Cast iron pot of seasonally prepared shellfish

Deviled Eggs

12

Soup of the Day

Half 6

Full 9

Tomato, bleu cheese, cucumber, bacon,
onion, apple cider vinaigrette

Roasted Bone Marrow

Arugula Salad

Half 6

Full 9

14

[v, GF]

Pecan, Grape, Pickled Onion, Pepper Vinaigrette

Roasted Split Beef Bone, Onion Jam,
Parsley Salad, Baguette

Chicory Salad

Fried Oysters
Southern Comfort Flatbread

16
14

strawberry

Black Eye Pea Pate, Pickled Onion,
Crispy Prosciutto, Mozzarella
[v]

12

ADD shrimp or chicken 6,
salmon 10, 7oz strip 11

18

Executive chef
Andrew Rios Wenmoth

14

Sous chef
James Wolford

1lb Mussels, Sausage, Rustic Marinara,
Garlic, Duck Fat Butter, Baguette
[GF]

13

mixed greens, bleu, pecan, avocado, strawberry,
berry vinaigrette

Tomato, Pickled Onion, Olive,
Vegan Mozzarella, Black Pepper Vinaigrette

Prince Edward island Mussels

14

[GF]

Arugula, Chicory, Green Apple, Butternut Crisp,
Bacon, Paprika Vinaigrette

Baja Sauce, Green Onion

Shrimp cocktail

9

Cutler’s Chop house

Classic Caesar

Vegan Tomato Flatbread

Bowl 8

French Onion Soup

3 ways- Jalapeno Popper, Classic,
Pickled with Root Chip

19

Cup 6

Wild shrimp, house cocktail sauce, lemon

STEAKS

On the top

Hand Cut | Angus RESERVE
Shallot demi-glace, roasted garlic mash, one side

FILET 7oz
NEW YORK STRIP 14oz
Ribeye 16oz
Tomahawk ribeye 34oz Bone-in

36
37
40
120

Serves 2, pre-order if possible

Blackened
Duck fat butter
Cabernet smoked sea salt
Bleu cheese crust & fried onions
Roasted onions & portobellos
Deconstructed duck fat bearnaise
Two shrimp in garlic butter
“rudy” black pepper crust, bacon onion jam

2
4
4
6
6
8
8
8

Cutler’s Composed
Catch of the Day

MKT

Fresh seafood selected and prepared
daily by our executive chef

Broiled Salmon

26

[GF]

Fennel cauliflower puree,
butternut crisp, choice of vegetable

Cast iron pork chop

28

[GF]

Bone in pork chop, Sage Soubise,
brussels sprouts, baked potato

Southern power bowl

[v, GF]

Athens Block Chicken

[GF]

25

Local half chicken, cooked under an
Athens block, garlic mash, Asparagus

Classic catfish 21
Blackened or fried,
green tomato aioli, Steamed Greens,
Mac & cheese

Cauliflower Steak[v] 17
Verde mole, grilled lime,
seasonal vegetable, quinoa

16

Steamed collard greens, quinoa,
roasted sweet potato, black eyed peas,
Add chicken 6, salmon 10, 7oz strip 11

SIDES

Pasta alfredo 16
Bucatini pasta, house alfredo
Add andouille 5, salmon 10,
shrimp or chicken 6, 7oz strip 11

Roasted garlic mash 3 | steak fries 3 | baked potato 3 | house cut fries 3
Loaded baked potato 5 | Steamed Collard Greens 5 | local seasonal vegetable 5
Macaroni & Cheese 5 | Brussels Sprouts 5
Thoroughly cooking meats, poultry, seafood, shellfish or eggs reduces the risk of foodborne illness

