-APPETIZERS-
CHICKEN § ANDOUILLE SAUSAGE EGG ROLLS
Serveol with Cajun BBR Dipping Sauce

7.95

FRIED CALAMARI
With Sweet Chitle Garlic Sauce

8.95
CHILE LIME CRABCAKES
with Avocado Mayo

£.95
-SOUPS -

SOUP OF THE DAY
Cup 2.95 Bowl 4.95

WHITE CHEDPDAR VEGETARBLE CHOWDER
Cup 2.95 Bowl 4.95

-SALADS-
WEDGE
Quarter Wedge of leeberg Lettuce Serveo Your Cholee of Dressing
2.95

HOUSE SALAD
Mixed Greens with Tomatoes, Red Onlons, Cucumber, and Carvots § Your Cholce Of Dressing
4.95

CAESAR SALAD
Romaine Lettuce Topped with Fresh Parmesan and Herb Garlic Croutons
©.95 / with Chicken £.95

BACON LETTUCE § TOMATO SALAD
lceberg Lettuce with Bacon, Tomatoes § Blue Cheese Crumbles and Cholee of Dressing
6.95

LOADED VEGETABLE SALAD

lceberg and Romaine Lettuce Topped w/ Tomatoes, Cucumbers, Red Onlons, Broccoll, Carvots, Red § Green Bell

Peppers, Red cabbage and Mushrooms with your Chotee of Dressing
795

CRANAPPLE SALAD

Mixed Greems with Dried Cranbervies, Green Apples, Gorgonzola, Candied walnuts § a Cranberry vinaigrette

F.95 / with Chicken 9.95

SALMON § BRIE
Pan Seared Salbmow over Fleld Greems accompanied with Candied walnuts, Poached Pears

and Roasted Red Peppers sevved with Napa valley Vinaigrette
10.95



-ENTREES-

PASTA OF THE DAY
Ask Your Server about Our Spectal Pasta

SHRIMP § GRITS
Shrimp and Andouille Sausage with a cajum Cream Gravy Served Over Cheese Grits
15.95

SHRIMP § ASPARAGUS RISSOTTO
Rissotto cooked with Shrimp, Asparagus, Parmesan § White Wine
16.95

PORK SCALLOPINI
Thinly sliced Pork Loln Sautéed with Lemon § Garlic

1995

GRILLED RIB-EYE STEAK
12 0z. With Garlic Butter
22.95

BASIL CRUSTED GROUPER
Pan Searved with a Lemon Beurre Blane
22.95
/2 Portlons 12.95

PAN SEARED SALMON
Pan Seared Salmon Served with Pommery Mustard Sauce § Grilled vegetables
22.95
/=2 portion 12.95

BLACKENED HALIBUT
Served with Plneapple Salsa
23.95

GORGONZOLA CRUSTED FILET MIGNON
wWith sage Demi Glace

29.95
/= portion 15.95

-DESSERTS-
PLEASE ASK YOUR SERVER ABOUT OUR DESSERT SPECIALS



