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Chicken & Sausage Gumbo — $9
Homemade chicken and sausage gumbo served with white rice.

Cheese and Garlic Crack Bread — $7.50
Cheesy seasaned pull apart bread, served with a spicy house sauce and marinara.

Fried Bacon Jalapeno Cheese Balls — $3.50
Served with a spicy house sauce.

Homemade Chili — $9
Served with cheese, chopped onions, and crackers.

Salads

Caesar Salad — $7
Fresh romaine tossed with croutons, parmesan cheese, and Caesar dressing.

Chopped Autumn Salad — $12
Chopped romaine, apples, bacon, onion, dried cranberries, candied cinnamon pecans, and feta cheese. Served
with an apple cider vinaigrette.

Classic Wedge Salad — $3
Wedge of iceberg lettuce with bacon, chives, cherry tomatoes, and bleu cheese crumbles.

House Salad — $7
Iceberg and romaine, red onion, tomato, cucumbers, and shredded cheddar cheese.

Add Grilled Chicken - $6.00 Add Shrimp - $7.00 Add Grilled Salmon - $9.00
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All sandwiches served with choice of chips, fries, onion rings, or tater tots.

Bang Bang Chicken Sandwich — $13
Fried chicken breast tossed in a spicy sauce on a brioche bun with red cabbage and pickles.

Chicken Club Wrap/Sandwich — §14
Fried, grilled, or blackened chicken breast with bacon, lettuce, tomato, and avocado ranch. Served on a brioche
bun or wrapped in a garlic and herb tortilla.

Yacht Club Smash Burger — $13

Y |b. patty seared and served on a brioche bun with crispy fried onions, lettuce, tomato, red onion, and pickle.
* Add Cheese - $1.50 Add Bacon - $2.50 *

Cod Sandwich — $13
Battered and fried cod fillet on a brioche bun with lettuce, tomato, onion, spicy pickle, and homemade tartar sauce.

Braised Short Ribs — $32
Tender braised short ribs served atop mashed potatoes with a rich gravy and vegetables.

Chicken Parmesan — $17
Pan fried chicken breast topped with marinara and mozzarella cheese. Served on a bed on linguine.

Drunken Shrimp Pasta — $18
Sautéed shrimp, garlic, red pepper, capers, and herbs in a white wine sauce and tossed with linguine.
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8 oz Filet —$32
8 0z. hand cut filet grilled to your specification and served with starch and vegetable du jour.

16 oz Ribeye — $34
16 0z. hand cut ribeye grilled to your specification and served with starch and vegetable du jour.

Crab Legs — $36
1% Ibs. of snow crab legs with drawn butter. Served with starch and vegetable du jour.

Honey Glazed Garlic Salmon — $22
Chargrilled salmon topped with a red pepper honey glaze and crispy onions. Served with starch and vegetable du jour.

Redfish Florentine — $24
Lightly pan fried redfish topped with a creamy spinach sauce. Served with starch and vegetable du jour.

Fish & Shrimp Platters — $19

Fried, grilled, or blackened catfish, shrimp, or cod served with fries, coleslaw and hushpuppies.
* Combination of Two - $22 Combination of Three - $25 *

‘@esserts

Skillet Brownie a la Mode — $7
Hot fudge brownie baked in a iron skillet and served with ice cream.

Italian Creme Puff Pastry — $7
Fresh baked puff pastry filled with a sweet Italian creme and topped with powdered sugar.

Menu items may contain imported crawfish and shrimp




