
 
 

(Monday through Friday Dinner Only) 2022 
 

 

 
(No Substitutions Please) 

First Course (select one): 

Caesar Salad 

Romaine Hearts, Creamy House Dressing, Croutons, Parmesan 

House Salad 

Field Greens, Cucumbers, Cherry Tomato, Summer Corn, Balsamic Dressing 

Shrimp Cocktail 

 Jumbo Gulf Shrimp (3), House Cocktail, Horseradish, Lemon 

Fried Brussel Sprouts 

Honey & Soy Reduction, Blue Cheese Crumble, Furikake 

 

Entrée (select one): 

Grilled Atlantic Salmon 

Char-Grilled or Blackened, Roasted Vegetables, Yukon Mashed Potatoes, Thai Peanut Chimichurri 

 

Shrimp & Grits 

Blackened Gulf Shrimp (5), Gouda Cheese Grits, Blistered Shishito Peppers, Tomato Reduction 

 

Crab Cake & Shrimp Brochette 

5 oz. Jumbo Lump Crab Cake, Grilled Gulf Shrimp (3), Roasted Vegetables, Yukon Mashed Potatoes,  

 Grain Mustard Beurre Blanc 

 

Fried Bone-in Duroc Pork Chop 

Yukon Mashed Potatoes, Bacon Collard Greens, Bacon Jus, Honey Corn Bread 

 

Dinner Menu $45.00  
 


