
 

Eating raw or undercooked meat, poultry, or fish can be dangerous to your health. 
Loft 610 uses peanut oil in the preparation of certain items. 

 

 

 

Starters 

 
Jumbo Lump Crab Cake with Grilled Tomato Butter and Basil Oil                                   9 

Bacon Wrapped Jumbo Shrimp with Chipotle Jack Cheese Grits and Tequila Lime Sauce             12 

Crispy Duck Spring Rolls with Red Chile Pomegranate Dipping Sauce                           9 

Kobe Beef Carpaccio with Shallot-Black Pepper Vinaigrette and Sourdough Toast Points                       10 

Soup of the Day                7 

 

Salads 

 
Mixed Baby Field Greens tossed with Carrots, Red Onions and White Balsamic Vinaigrette               6 

Baby Spinach with Oven Dried Tomatoes, Roast Peppers, Feta Cheese and Marinated Olives                8 

Caesar Salad with Crispy Sweet Potatoes                                                 7 

Baby Arugula – Fuji Apple Salad with Gold Beets, Fresh Hearts of Palm and Lemon Basil Vinaigrette      9 

Chopped Iceberg and Watercress with Blue Cheese Dressing, Bacon and Home Made Onion Rings            10 

Chicken Caesar with Grilled Sourdough Croutons                                      11 

 

Sandwiches 
Served with Choice of Fries or House Salad 

 

The 610 Burger with Smoked Cheddar, Pepper Bacon and Dijon Mayo                                  14 

Marinated Chicken Breast with Chipotle Sour Cream, Red Onion, Lettuce and Tomato              12 

“BLT” Smoked Brisket, Romaine Lettuce, Tomatoes and Horseradish Mayo                13 

Ham and Cheese Sandwich served with a bowl of Soup                  11 

Crispy Southwestern Chicken Sandwich with Pepper-Jack Cheese and Avocado Pico              14 

Spicy Pulled Pork Sub with Butter Pickles and Provolone Cheese                 14 

 

Entrées 

 
Pan Roasted Mahi Mahi with Asian "Field Green" Salad and Sweet Chili - Ginger Vinaigrette             16 

Herb Roasted Chicken Pasta with Organic Pear Tomatoes and Parmesan Cheese Sauce              12 

Cornmeal Crusted Catfish with Rock Shrimp Etouffee and Iceberg Slaw       13 

Grilled Wild King Salmon with Pomegranate Brown Butter and Bacon - Scallion Risotto             14 

 

Sides 

 
Grilled Asparagus, Steamed Vegetables, French Fries or Bacon - Scallion Risotto           5 each 

 

 

 

Executive Chef - Tre Wilcox 

Executive Sous Chef - Jermaine Brown 

Sous Chef - Jason Skinner 

Pastry Chef - Kara Blair 


