
 

 
 

Salads & Soups 
 

Goat Cheese Salad 
European greens, goat cheese, dried cranberries, 

candied pecans, cucumbers, cherry tomatoes, 

Balsamic vinaigrette 

5 

Tomato Basil Bisque 
Creamy tomato basil soup, 

 basil oil, 

 crème fraiche  

4 

House Salad 
Mixed iceberg lettuce, & European greens, cucumbers, 

cherry tomatoes, carrots, red onions, cheddar cheese, 

croutons, bacon bits, basil honey vinaigrette 

4 

Chicken & Sausage Gumbo 
Braised chicken, Andouille sausage, peppers, onions, 

celery, rice, creole seasonings, 

 garnished with shrimp 

5 

Iceberg Wedge Salad 
Wedge of iceberg lettuce, bacon bits, cherry tomatoes, 

cucumbers, jalapeño cucumber ranch or bleu cheese  

5 

New England Clam Chowder 
Chopped ocean clams, potatoes, 

 celery, onions, cream 

5 
Classic Caesars Salad  

Chopped romaine, croutons, parmesan cheese, 

 Caesar dressing  
5  

Soup Of The Day 
Made fresh daily  

Market Price 

 
Add Crab Cake, Salmon, or Oysters $8, or Chicken $5 to any salad 

Appetizers 
Parmesan Oysters  
Corn and  jalapeño  salsa 

 

9 

Classic Shrimp Cocktail Martini 
Four colossal steamed and chilled shrimp, cocktail sauce, lemon garnish  

 

8 

Fried Green Tomatoes 
Chipotle remoulade 

 

6 

Grilled Filet Mignon Tips 
Hollandaise sauce 

 

Seared Ahi Tuna 
Served rare, with tamari ginger sauce, jasmine rice 

 

8 

 

 

10 



 
 

Signature Entree’s 
 
Blue Cheese Topped Ribeye Steak 
12 oz. Ribeye steak topped with melted bleu cheese, served with mashed potatoes, asparagus, and au jus…25 

 

Roasted Garlic Pepper Grilled Filet Mignon 
7oz Filet mignon, paired with crab macaroni, and cheese gratin, butter sautéed broccolini……….........26 

 

Shrimp & Grits 
Sautéed tiger shrimp, Andouille sausage, bell peppers, onions, deglazed with white wine and paired with 

creamy cheddar cheese grits………………………………………………………………18 

 

Jumbo Lump Crab Cakes 
Pan seared crab cakes, served over creamed spinach risotto……………………………………....22 

 

White Marble Farms Pork Chop 
8 oz. Cast iron seared pork chop, served with mashed sweet potatoes, fried green tomatoes, jalapeño corn 

salsa, and chipotle remoulade……………………………………………………………...18 

 

Grilled Yellow-fin Tuna 
Coriander encrusted yellow fin tuna, jasmine rice, stir-fry vegetables………………………………20 

 

Pasta Primavera 
Angel hair pasta with sautéed garden vegetables in a light white wine goat cheese cream sauce……….....14 

Add chicken $5, Add Shrimp $7 

Bacon Wrapped Meat Loaf 

Served with mashed potatoes, gravy, and asparagus……………………………………………15 

Country Club Burger  

8 oz. Burger served on a Kaiser with lettuce, tomato, bacon, cheddar, Swiss, and house made French fries…...9 

Salmon Oscar 

Crab stuffed salmon laced with hollandaise sauce, served with jasmine rice and broccolini……………...20 


