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APPETIZERS

FRIED GREEN TOMATOES & GRILLED SHRIMP 9

Tempura battered green tomato slices with grilled shrimp and a balsamic beurre blanc
STUFFED MUSHROOMS &

Fontina cheese and horseradish stuffed baked fresh mushrooms

CRARCAKES 12

fumbio lump craby cakes pan seared and oven baked topped with horseradish sauce
SPINACH & ARTICHOKE DIPF 8

Ablend of spinach, artichoke hearts, and cheeses served with homemade tortlla chips
CRAB & SHRIMP DIFF 10

Served with homsemade tortitla chips

HUMMUS 9

A Middle-Eastern blend of chic peas, tahind, garlic, olives, parsley, and olive oll; served with flat
cracker pieces topped with pickled red onion, olives, banana peppers, and paprika

SALADS

ASIAN 9

Grilled sabmon atop mived greens with tomatoes and carrots tossed in a Thai lime cilantroe
WEDGE &

foeberg wedge with bue cheese crumbles, tomatoes and chopped jalapefo smoked bacon
SPINACH 7

Spinach tossed with bacon and blue cheese crumbles in a raspberry chipodle vinaigrette
CHICKEN CAESAR 8

Chopped hearts of romalne tossed ina creamy Tuscan Caesar dressing with grilled or
hlackemed chicken

HOUSE 4

Mixed greens, omatoss, carrots, snd parmesan cheese

Add : Lhrimp & Chicken 3 Salmon 4
Dressings: Thai Lime Cilantro, Roasted Garlic Blue Cheese, Coesar, Raspberry Chipotie
Vinaigrette, Banck, 08 & Vinegor, or Homemade Thowseand Tslomd

ENTREES

CHAR-GRILLED PORK TENDERLOIN Z0

Park tenderloin char-grilled and drizzlad with a reasted garlic chipotle BB sauce
served over whipped potatoes

SHRIMP AND GRITS 24

Shivimp sautded with andoullic sausape and tossed ina pepper gravy over cheese grits
RIB-EYE 25

12 oz char-grlled USDA cholce rib-eye served alongside whipped potatoes and topped
veith wild mushroom and onion ragoit

FILET MIGNON 27

Char-grilled USDA choice filet mignon topped with a Boguefort sauce and served with
whipped potators and seasonal vegetabiles

PORK CHOP 21

12 ox hane-in park chop paired with whipped potatoes ond topped with jalapefio
miustapd cream saoce and served with seasonal vegetables

RACK OF LAME 17

Mew Zealand rack of lamb crusted with Dijon mustard and seasoned bread crumbs seared
then baked and served with whipped potatoes and seazonal vegetablos

CHICKEN PROVENCAL 17

Breasts of chicken dusted in bread crumbs, pan seared, then oven haked and served over angel
hade pasta and topped with & tomats beurre ragodt

SEARED TUNA 21 {subject to availabiliby}

Sesame seed crusted 81 Ahi grade tina pan seared and topped with wasabi vinaigrette
gervied with a side of wild rice

THE NAKED BURGER 14

A char-grilfed ground chuck patty topped with a wild mushroom amd anion ragoilt served
alongside whipped potatoes and seasonal vegetables

BLACKENED CHICKEN FETTUCCINI 17

Blackened breast af chicken served over fetbuccing pasta tossed 1o a creamy parmesan
sauce topped with green onlons and tomatoes

SCALLOPS 22 [subject to avallability)

Fan seared diver scallops served atop smoked gouda andouille sausage grit cakoes and
toppad with a chili rajas

HONEY GINGER SALMON 18
Atlantic salmon Hlotbaked in our very own honey ginger marinade served over wild rice

HALIBUT AND SHRIMP SAUTE 24
Pam sautéed halibut served ower wild rice and topped with shrimp in a white wine caper
butber savee

Add: Homemade mocarond & cheese, cream spingch, or French fries 2

Please motifl s of eay food allergles

SOUP CALENDAR

MON  Black Bean 4

TUE White Chicken Chili 4
WED Vegetable Beal 4

THUR Loaded Baked Potato 4
FRI  Lobster & Crab Bisgue 4
SAT  Firchouse Chili 4

SANDWICHES & SUCH
CAJUN ROAST BEEF ROLL &
Eeodled lahwvosh stuffed with Cajun poast,
pepper jack cheese and letbuce
SPICY TURKEY ROLL 9

Sal=alivo turleey roll with pepper fack
cheese and lettuce in a soft lahvosh
CHICKEN TEMPURA 9

Chicloen strips deep-fried im a light
sweel temnpura butier

CLUE SANDWICH 9

Turkey, ham and American

cheese with hickory smabed bacon

served with roasted garlic mayn,
lertuee and tomatoes on white bread

CHEESEBURGER 9
Frash ground chuck patty char-grilled
and topped with vourchoice of cheese

Al spndwickes come with a pickle, coleslaw
g your chadce of chips or fres
Substiture @ side salad 2

DESSERTS
Bread Pudding &
Cheesecale 6
Créme Brulee 6
Chocolate Cake 6

French &ilk Pie &

DRAFT
Bud Litc 4
Miller Lite 4

Sierma Mevada 4
Sweet Water 420 4

Good People 4
Shocl Top 4

BOTTLED

Budweiser 3
Bud Light 3
Miller Lite 3
Odouls 3
Coors Light 3
Heineken 3
Michelobh Ultra 3
Amstel Light 4
Bass 4

Mew Castle 4
Guinness 4
Corona 4
Corona Light 4
Specialtics

Foeel iterms arre cooked do order pr oortain rew or endercosked fngredienis
Consurning raw or underconoked meats, powitry, seafood, shellfish or eggs may increase
your risk of fond barne inesses, especially iFwes have certaiin maedical conditions.

Parties pf eight or more may be sulyect fo an J8% gratuity



