
DINNER MENU 

Salads 

Top any salad with Chicken for $3 or five grilled Tiger Shrimp for $5. 

House Salad  8.00 
Mixed Greens with fresh tomatoes, cucumbers, bacon, and cheddar jack cheeses. 

The Caesar  9.00 
Fresh chopped romaine lettuce tossed in our rich Caesar dressing, with garlic croutons and grated parmesan. 

Mediterranean  11.00 
Mixed greens topped with feta cheese, Kalamata olives, artichoke hearts, red onions, tomatoes, and basil 

balsamic vinaigrette. 

Strawberry Salad  12.00 
Fresh mixed greens, sliced strawberries, feta cheese, pecans and dried cranberries. Served with Raspberry 

Vinaigrette. 

Cobb Salad  12.75 
Grilled Chicken, tomato, avocado, cucumber, bacon, egg and bleu cheese. 

The Chef Salad  12.75 
Ham, turkey, bacon, egg, tomato, cucumber, onion, mushroom, croutons and cheddar jack cheese make this 

salad is a meal in itself.  

Grilled Salmon Salad  16.00 

Salmon Filet, blue cheese, egg, bacon, olives, tomato and cucumber. 

(Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.)
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Dinner Entrees
All entrees served with choice of House salad or Caesar salad and Chef’s choice of starch and vegetable.

Bourbon Glazed Grilled Salmon  22.00 
A beautiful hand cut Patagonian Verlasso Salmon, seasoned and grilled to perfection. Topped with our house 

made bourbon glaze. 

Monterey Chicken  16.00 
A 6 oz. marinated chicken breast char-grilled and mopped in our BBQ sauce. Topped with melted Monterey Jack 

cheese, diced tomatoes, bacon and scallions.  

Grilled Ribeye  29.00 
A 12-ounce ribeye dry-rubbed and char-grilled to your specifications. Served with house made compound 

butter. All hand cut to order.  

Honey Butter Bacon Chop  22.00 
Over an inch thick, 14 oz., bone-in Pork Chop. Char-grilled with a honey butter glaze and topped with chopped 

bacon. Served medium unless requested otherwise. 

Filet Mignon  36.00 
A beautiful hand cut 8 oz. filet grilled to your specifications. Try it bacon wrapped! Served with house made 

compound butter. 

Catfish Dinner Platter  16.00 
Fresh USA Farm Raised Catfish filet hand breaded to order and fried. Served with slaw, house made 

hushpuppies, your choice of fries and house made tartar sauce – or with the starch and vegetable of the day. 

Tiger Shrimp Platter  21.00 
Eight Jumbo Shrimp, your choice of hand breaded fried or grilled. Available with slaw, fries and house made 

hushpuppies – or with the starch and vegetable of the day. 

Beer Battered Cod Platter  18.00 
A generous portion of Wild Caught Cod dipped in our house made beer batter and fried to golden perfection. 

Available with slaw, fries and house made hushpuppies – or with the starch and vegetable of the day.  

(Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.) 


