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POKE BOWL Marinated tuna with sushi rice, cucumbers, MARKET GREEN SALAD our house salad, comprised of mixed greens, goat cheese, pickled red onion,

avocado, edamame, sesame, spicy aioli, and wonton Chips_________l4 spiced pecans, and Champagne VINGIGTETLE. ........ooiooiiieie oo 7

CAESAR SALAD Romaine, house made dressing, croutons, parmesan, and sun-dried tomatoes............. 7

LOBSTER MAC & CHEESE ... 19
FRIED BRUSSELS SPROUTS with sweet soy ......... 9

HOT CRAB DIP siue crab, cream cheese, old bay, and cheddar

PEAR AND WALNUT Mixed greens, crisp cabbage, sun dried pears, craisins, bleu cheese crumbles,
walnuts, and dijon PEAr VINAIGIBTEE. ..ottt 9

COBB SALAD Crunchy mixed greens, avocado, bacon, blue cheese crumbles, tomato, cucumber, boiled

cheese. Served with tortilla chips........ccooiiiiiiiciic 9

€88, AN FANCH ATBSSING. ... ettt ettt ettt ettt es s 12
JUMBU SHRlMP CUCKTA”‘ Half pound tender poached RUASTED BEETS With mandarin oranges, almonds, feta, and honey balsamic vinaigrette.................... 8
shrimp, classic cocktail sauce & horseradish cream.................. 18

Add to any salad:
SPINACH DIP A warm creamy cheese dip with spinach, fresh Chicken $7 Shrimp $9  Salmon $16  Crab Cake $20 3oz Filet $16
garlic, and parmesan. Served with tortilla chips.................c...... 9 CHICKEN SALAD STUFFED AVOCADO over mixed greens with sweet chili aioli................... 14
BANG BANG SHRIMP with sweet chili ioli..................9
KOREAN FRIED CHICKEN WINGS crispy, sweet & &
spicy yangnyeom sauce, served on house-made coleslaw.......... 11 Entrccs D
c]

n
SOUPS CHICKEN & WAFFLE Buttermilk fried chicken breast and pecan waffle drizzled with maple glaze
aNd CANAIBA DACON ... 18

CHILEAN SEA BASS with mushroom-scallion risatto, Asian tomato relish, & sweet soy glaze...... 44

SHE CRAB our famous velvety crab bisque finished with

FISH & CHIPS tempura battered fried cod and hand cut fries with tartar sauce and coleslaw.....19
sherry créme fraiche and chives................. cup 4 bowl 6 P

NEW ORLEANS GUMBO Spicy stew with shrimp, CH|CKEN PASTA Blackened chicken, mushrooms, bacon, and spinach in a parmesan cream .......... 20

chicken, andouille, tasso, veggies, okra, and corn. Topped with
SHRIMP & GRITS Tender shrimp, andouille sausage, tasso ham, peppers, and onions in a Cajun cream

rice and scallions...........cooovoveeevvevcie, cup 5 bowl 7

sauce over stone ground grits. Topped with crispy potato SICKS. ..o, 21
SOUP du JOUR ask your server about today's seasonal

F”_ET MEDALL'ONS Grilled beef tenderloin served with rice, roasted vegetables, and balsamic glaze........... 28
iNSPIrAtioN!........oooeerreseccreeeee e cup 4 bowl 6

& 3 Sandwiches Are Served With Your Choice Of Side:
« 5a ﬂdWlCl"ICS Fries, Pasta Salad, House Made Chips, Roasted Veggies, Coleslaw
(=

CHICKEN BACUN RANCH WRAP seasoned fried BLAC KENED MAHI MAHI on brioche witn lettuce, CRAB CAKE Breaded and fried crab cake on brioche bun with

chicken breast, lettuce, tomato, creamy ranch and bacon.......... 11.95 tomato, and creole remoulade on the Side...........cvvve 17.95 lettuce, tomato, and creole remoulade on the side ................ 17.95

TURKEY AVU CADO WRAP Smoked turkey, fresh
PIMENTU CHEESEBURG ER Hart pound Certified avocado, lettuce, tomato, and cranberry dijon-mayonnaise.....11.95 CHlCKEN SALAD HoneyDijon chicken, pecans, celery, and

Angus Beef burger with pimento cheese, lettuce, tomato... .....12.95 cranberries with lettuce, tomato on toasted wheatberry........ 11.95

FRlED FlSH SANDWICH Tempura fried cod on

brioche with lettuce, tomato, and tartar sauce on the side...11.95
BUFFALO SHR'MP WRAP Grilled shrimp, buffalo sauce, SALMON TACUS Blackened salmon, lettuce, tomato,
lettuce, tomato, bleu cheese crumbles, ...........cccoevevveveeirecenee 11.95 CLASS'C CLUB Turkey, ham, bacon, American, Swiss, avocado, and salsa verde. Tortilla chips and guacamole......... 16.95

lettuce, tomato, dijon mustard and mayonaise on lightly toasted

(no side choice with salmon tacos)
wheatberry bread............ 14.95
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