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Starters
Roasted topped oyvsters

preparation varies 12/24

Portabella Fries

horseradish aioli 8

Crispy Shrimp Cocklail

cockiail. remoulade sanee 13

Sesame Ginger Tuana

chili gliee, wasabi cream, cucumber 12
Fried Green Tomatloes

pimento cheese, pig candy 8

Soup du Jour MP

Lobster Bisgue 8

Salads

Walnut Encrusted Fried Goal Cheese
Salad

i xed greens, strawherries, roasted red
onion, mango vinmigreile 6712

Caesar Salad

romaine, fresh Parmesan, crouions,
parmesan crisp G112

leeherg Wedge
Baby ieeberd, bacon, Blen cheese croambles,

tomato, chopped ege & blen cheese dressing

Gz

Hoasted Hed Onion

romaine, roasied red onfon, bleu eheese
crumbles, bacon & blew cheese dressing
G/12

Steak Salad

temderloin, romaine, red enion, lomato,
bacon, blew cheese crumbles & ereamy
horseradish dressing 13

Entrees

these entrees do nol inehode o soup or salad

slarier

Mushroom Havioli

spinach, walnuts, blen checese demi eream
sauee 12

Fried Chicken

spicy pecan glaze. mac & cheese 12

2% gratu ity misy

Boursin Burger
lacguered bacon. (ricd onion, grainy
mustard 12

Hamburger Stealk

Al onions, provolomne clieese, mashed
potatoes (please allow extra cooking time for
MW+ 14

Vedelable Alfredo
add chicken/shrimp G/8 11

Blue Plate
chels choice MP

Main Entrees

these items inelude a house salad or soup
du jour

Grilled Salmon

goal cheese risollo, fresh vegelables, grainy
dijon mustard sauce 23

Cast Iron Seared Filet of Beel

mashed polatoes, fresh ved, cabernet demi
30

Pan Seared Crabeakes
marhled potatoes, asparagus & remoulade
203

Spinach & Boursin topped Chicken
butternul squash risofto 21

Sides

Mashed Potaloes 4
Fresh Vegetables 4
Wilted Spinach 4
Onion Rings 4
Risollo 7

Mac & Cheese 7

Grilled Asparagus 7

B imcluided for partivs of G or more.
lomw vs on Facolssrk,



