APPETIZERS

Flash Fried Oysters $9.75

Remoulade, Balsamic Glaze and Green Onions

Caffish Fritters $8.75

Horseradish Mayo and Sweet Chili Sauce

Pulled Pork Or Chicken Nachos $9.25

Slow Roasted Pork, Pico de Gallo and Sour
Cream

Bleu Cheese Chips $8.25

House Chips, Bleu Cheese, chives and
Tomatoes
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Wings (10) $8.50
Hot, Medium, Mild or BBQ
Hand Breaded Chicken Tenders (6) $8.50

Served with Honey Mustard or Buffalo Style

BBQ Shrimp $9.50
Dry Rubbed Pan Seared Shrimp Served with
Bell Pepper Mayo and Cajun Spiced Fried Onions

Fried Green Tomatoes $7.75
Cornmeal Crusted, Served with Creamy Chipolte
Dipping Sauce and Fresh Greens

SOUPS & SALADS

French Onion Soup
Cup or Bowl $3.50 / $6.00

Bacon Lettuce and Tomato Salad $7.50

In-House Slow Cooked Bacon Loin, Romaine
Lettuce, Tomato, Red Onion, and Ranch Dressing

Caesar Salad $3.50 / $7.00

House Made Croutons, Romaine, and
Caesar Dressing
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Soup Of The Day Market Price

House Salad $3.50 / $7.00

Tomato, Cucumbers, Onions, Olives, and
Your Choice of Dressing

Bleu Cheese Wedge $7.25
Bleu Cheese Crumbles, Bacon, Tomato, Green
Onions, Ranch Dressing

BURGERS & SANDWICHES

All burgers and chicken sandwiches come with lettuce, tomato, onion, and pickle. Choice of Side.

(( The braise Burger $8.25
8 oz. Sirloin on a Brioche Bun
add: .50 cheese, .75 mushroom or onion,
$1.25 bacon

Mushroom and Swiss Burger $9.25
Roasted Portabella and Swiss Cheese on a
Brioche Bun

Bacon Cheese Burger $9.50
Bacon, Cheddar, and Muenster Cheese
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Oyster Po’Boy $9.75

Fried Oysters, Remoulade, Tomato, and Slaw

Catfish Po’Boy $10.50

Mustard Slaw, Remoulade, and Tomato

Chicken Rueben $9.50
Grilled Chicken, Pastrami, Kraut, and 1000 Island Dressing

Cuban Sandwich $9.25

Roasted Pork Loin, Ham, Swiss, and Yellow Mustard

Grilled (or Fried) Chicken $8.75

Bacon, Muenster Cheese, and Smoked Jalapeno Mayo

Pulled Pork Sandwich $8.50

Braised Pork Butt with our BBQ Sauce. Mustard Slaw
and House Pickles on the side

ENTREES

14 oz. Ribeye $23.50
Garlic Mash and Cajun Spiced Fried Onions

Bone in Chicken $13.25
Mac-n-Cheese and Sauteed Green Beans

Braised Short Ribs $17.50
Slow Roasted Beef Short Ribs Served Over Garlic
Mash and Beef Thyme Jus
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Mushroom Meatloaf $11.50
Served with Portabella Gravy, Green Beans and
Roasted Garlic Mash
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SIDES $3.25

Hand Cut Fries

Roasted Garlic Mash
Sauteed Green Beans
Collard Greens
Mac-n-Cheese
Hand-Battered Onion Rings
Cole Slaw

Black Beans and Rice
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DESSERTS

(( Seasonal Cobbler $6.25

Cheesecake $5.50
Brownie a la Mode $4.75

Comfbrf Food Redcj‘fned.

Shrimp and Chicken Quesadilla $13.50
Poblano Peppers, Onions, Sour Cream, and Pico
de Gallo, served with side of Beans and Rice

Pot Roast “braise style” $12.75
Sliced Beef Served with Roasted Potatoes,
Seasonal Vegetables and Braising Sauce

Pan Roasted Salmon $16.50
Fresh Atlantic Salmon Served over a Bed of Braised
Tomato and Fennel Ragu with a hint of Lemon

BEVERAGES $2.25

Coffee

Tea

Soft Drinks:
Coke

Diet Coke
Sprite

Mr. Pibb

Bargs Root Beer
Lemonade

( The flame icon denotes “braised” menu item. Consuming raw or undercooked meats, poultry, seafood, or eggs
may increase your risk of food-born iliness. Parties of 8 or more will have an 18% gratuity included.
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