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Fine Dining & Cocktails

Starters

Pig-N-Goat Crostini thinly sliced baguette, topped with warm goat cheese & bacon jam $8

Sinful Pimento Cheese creamy blend of five cheeses, with roasted red peppers, bacon & jalepeno
served with house made pita chips $8

Shrimp Etoufee Dip warm, creamy blend of cheeses, shrimp & blue crab
served with house made pita chips $11

Ahi Tuna thinly sliced, blackened, served with wasabi & soy $10

Soups & Salads

Soup of The Evening Chef's choice of soup, made fresh daily $5

Southern Crab Bisque Rich, creamy bisque filled with crab meat, sauteed carrots, celery,onion &
a splash of brandy Cup $4 Bowl $6

Caesar Salad romaine, sun dried tomato, shaved parmesan & croutons $7

House Salad lettuce blend, carrot, cucumber, tomato & shredded cheese $8

Spinach Salad spinach, red onion, mandarin orange, goat cheese & toasted almonds $12
Salmon Salad lettuce blend, cucumber, cherry tomato, feta & balsamic glaze $18

Add Chicken s6

Add Shrimp $s8

Add Salmon s10

18% gratuity included for parties of 6 or more.
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Fine Dining & Cocktails

Sandwiches

Served with your choice of one side

Build Your Own Burger 8 oz, chuck, brisket & short rib blend, brioche bun $9
Add ons: cheddar, swiss, provolone, american, goat cheese, bacon, sauteed mushrooms, sauteed onion, jalapeno,
fried onions, wilted spinach, fried egg, roasted bell pepper, avacado, bacon jam, bbq sauce $1 each

Chicken Caesar Wrap romaine, shaved parmesan, marinated chicken, caesar dressing $10

French Dip sliced prime rib, fried onions on a toasted baguette, au jus $14

Turkey & Cheddar Melt thinly sliced turkey, cheddar cheese, sliced tomato & honey mustard
on warm texas toast $12

Fiesta Fish Tacos blackened or fried tilapia, cilantro lime slaw, served in warm flour tortillas $12

Build Your Own Pasta

served with garlic bread & house salad $20

Choice of One Pasta penne, linguine, cheese tortellini

Choice of One Sauce roasted tomato marinara, garlic parmesan cream, lemon basil pesto

Choice of Two Toppings peppers, onions, spinach, mushrooms, tomato, broccoli, sundried tomato, bacon
Choice of One Meat meatballs, grilled or blackened chicken, shrimp, steak

Entrees

served with two sides & choice of house or caesar salad
Salmon Dijon 8 oz salmon filet, grilled, served over roasted corn, dijon cream sauce $22
Chardonnay Chicken grilled airline chicken breast, topped with chardonnay, onion & rosemary cream $24

Seafood Cannelloni cannelloni pasta stuffed with shrimp, scallops & lobster, topped with roasted
tomato & alfredo cream $20 *served with salad only*

Prime Rib 10 oz hand cut prime rib, served with au jus & horseradish $26
Peach Tea Pork Chop grilled bone in pork chop, topped with peach & sweet tea glaze $24

The Cowboy 16 oz bone in ribeye, grilled to perfection $32

Sides

roasted root vegetables, mini carrots, asparagus, spinach, baked potato
sweet potato fries, lyonnaise potatoes, herb risotto, parmesan fries, onion rings

Executive Chef Matt Lamb



