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Chicken & Sausage Gumbo

Served with white rice and crackers.
*Cup-7.5 Bowl-10*

Jumbo Wings — $12
Six deep fried wings tossed with your choice of Asian Zing, buffalo, bba, or garlic parmesan sauce. Served with
blue cheese or ranch,

Lump Crab Cake — $14
Served atop a creole mustard remoulade sauce.

Slider Duo — $14
One cheeseburger slider and one chicken slider. Served with a spicy house sauce and pickles on a bed of crispy
onions.

Salads

Balsamic Vinaigrette - Bleu Cheese - Caesar - Chipotle Ranch - Italian - Honey Mustard - House Ranch - Thousand Island

Caesar Salad — §7
Freshly chopped romaine tossed with croutons, parmesan cheese and Caesar dressing.

Classic Wedge Salad — $8
Wedge of iceberg lettuce with bacon, chives, cherry tomatoes, and bleu cheese crumbles. Served with your
choice of dressing.

House Salad — 37
|ceberg and romaine, red onion, tomato, eggs, cucumbers, and shredded cheddar cheese. Served with your
choice of dressing.

Spinach Salad — $12
Fresh spinach tossed with bacon, boiled eggs, feta and red onion. Served with your choice of dressing.

Add Grilled Chicken-$6  Add Grilled Shrimp - $7  Add Grilled Salmon - $9
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All sandwiches served with choice of chips, fries, onion rings, or tater tots.

Blackened Chicken Tacos — $18
Shredded blackened chicken, roasted corn, cilantro, grilled onions and spicy aioli on corn tortillas. Served on a
bed of lettuce with pico de gallo and street corn,

Chicken Fried Plate — $18
Your choice of beef cutlet or chicken breast breaded and fried to perfection. Served with buttery mashed
potatoes, vegetable du jour and cream gravy.

Chicken Parmesan Alfredo — $19
Pan fried chicken breast topped with marinara and a lightly charred mozzarella cheese. Served on a bed on
linguine with alfredo sauce.

Commodore's Steak — $16
Y2 Ib. ground tenderloin patty stuffed with cheese, bacon and jalapenos. Topped with brown gravy and crispy
potato strings.

Chicken Cheesesteak — $14
Lightly toasted hoagie filled with seasoned chicken, onions, bell peppers, mushrooms and melted Provolone
cheese. Served with your choice of side.

New Orleans French Dip — $15
Slow braised beef with shredded lettuce, tomato and Provolone cheese served on a hoagie roll. Served with au
jus and your choice of side.

Yacht Club Burger — $13
Y2 Ib. grilled patty served on a brioche bun with lettuce, tomato, red onion, and pickle. Served with your choice

of side.
_*Add Cheese-$150  Add Bacon - $2.50
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16 oz Ribeye — $34
Hand cut ribeye grilled to your specification and served with starch and vegetable du jour.

Filet Mignon — §35
8 0z. hand cut filet flame broiled to your specification with a side of port wine sauce. Served with starch and
vegetable du jour.

Fish & Shrimp Platters — $19

Fried, grilled, or blackened catfish or shrimp served with fries, coleslaw and hushpuppies.
* Combo Platter - $24 *

Grilled Salmon Jackie 0" — §21
Fresh spinach, shallots and hint of garlic atop a grilled salmon filet with a curry cream reduction. Finished with
julienne fried sweet potatoes.

Shrimp & Grits — $23
Creamy Parmesan cheese grits topped with an andouille cajun cream sauce and four jumbo blackened shrimp.
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Creole Bread Pudding — $8
Served with an amaretto sauce.

Skillet Cookie a la Mode — $7
Hot chocolate chip cookie baked in a iron skillet and served with ice cream.

Menu items may contain imported crawfish and shrimp
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