
Crab Cakes  $20 
Golden-brown, pan-seared crab cakes made with lump crabmeat,  
seasoned with a blend of spices, and lightly breaded. Served with  
a side of tangy remoulade.

Chicken Wings  $12 
 

BBQ, garlic Parmesan, or sweet and spicy. Served with crunchy celery sticks 
and your choice of ranch or blue cheese dressing for dipping. 

Jumbo Shrimp Cocktail (Served grilled or chilled)  $18 
Perfectly prepared, tender jumbo shrimp served with a zesty house- 
made cocktail sauce, garnished with a wedge of fresh lemon wedge.

Italian Meatballs  $15 
Succulent, hand-rolled beef meatballs, seasoned with fresh herbs, garlic, 
and a hint of crushed red pepper. Each meatball is slowly cooked in a rich 
marinara sauce.

Southwest Eggrolls  $12 

chicken, black beans, corn, red bell peppers, and melted cheese.

S H A R E A B L E S

Soup of The Day                                          Cup $5   Bowl $10
House Salad  $10 
A refreshing mix of crisp romaine and iceberg lettuce, juicy cherry tomatoes, 
thinly sliced red onions, cucumbers, and pepperoncini peppers. Tossed with 
Salami, Kalamata olives, shaved Parmesan, and a zesty Italian vinaigrette. 
Garnished with crunchy croutons.

  

  

 

Classic Caesar Salad $10
Crisp romaine lettuce tossed in a creamy Caesar dressing, topped with 
shaved Parmesan cheese, crunchy garlic croutons, and a sprinkle of freshly 
ground black pepper. Finished with a hint of lemon.
Add chicken $8, Add shrimp $12

S O U P  &  S A L A D S

H A N D H E L D S
BLT Sandwich  $12 
A classic favorite! Crispy applewood-smoked bacon, fresh lettuce, and ripe 
tomatoes, all layered on toasted bread with a spread of creamy mayo.

Hamburger  $18 
Our classic 1/2 lb. burger is grilled to perfection and served on a toasted bun 
with lettuce, tomato and onion. 
Add cheese $1, Add bacon $2

Chicken Breast Sandwich  $12 
A juicy chicken breast, seasoned and grilled or deep fried to crispy 
perfection, served on a toasted bun with lettuce and tomato.

Southern Fried Catfish Sandwich  $15 
 

toasted bun with fresh lettuce, vine-ripened tomatoes, and tangy remoulade.

Meatball Sandwich  $18 
Juicy, house-made Italian meatballs smothered in rich marinara sauce, 
topped with melted Mozzarella and Parmesan, and served on a toasted 
Italian roll.

Fried Bologna Sandwich  $12 
Indulge in a nostalgic classic with our fried Bologna sandwich. Featuring  
thick slices of savory bologna, pan-fried until golden and crispy, this 
sandwich is served on toasted bread with a spread of creamy mayo or  
tangy mustard. Topped with crisp lettuce, and fresh tomato slices. 

illness, especially if you have certain medical conditions or allergies.

Prime Rib      Queen Cut $40  |  King Cut $50
Friday and Saturday • Starting at 4pm (While supplies last)

A succulent, slow-roasted cut of prime beef, seasoned with a blend of herbs and spices
to enhance its rich, natural flavor. Served with a side of creamy horseradish sauce and 
au jus for dipping. 

Ribeye Steak 14oz  $60 

and seasoned with a blend of salt, pepper, and herbs.

  
Porterhouse Pork Chop  $35 

A succulent, bone-in pork chop, grilled to perfection and seasoned with a blend of
herbs and spices. Finished with a drizzle of apple cider glaze. A hearty and flavorful 
option for meat lovers.

Spaghetti & Meatballs  $30 

Classic spaghetti served with tender, juicy beef meatballs, simmered in a savory marinara 
sauce. Topped with a sprinkle of Parmesan cheese and fresh basil.

Fettuccine Alfredo  $25 

Rich and creamy fettuccine pasta tossed in a velvety Alfredo sauce made with butter, 
heavy cream, and Parmesan cheese. Garnished with freshly cracked black pepper and a
sprinkle of chopped parsley. This indulgent dish is a classic favorite, offering a comforting 
and decadent dining experience. Add shrimp $12,  Add chicken $8

Baked Ziti  $25 
A hearty dish of tender ziti pasta tossed in rich marinara sauce, layered with creamy   
Ricotta, Provolone and melted Mozzarella, and Parmesan, then baked to golden perfection.

Fried Catfish  $30 

breaded. Fried to a golden-brown perfection and served with a side of tangy tartar sauce. 

Also available blackened or broiled.

  Southern Shrimp and Grits $30 
Succulent, sautéed shrimp seasoned to perfection, served over creamy, cheddar grits. 
Topped with a savory blend of smoky Andouille sausage, caramelized onions, and bell 
peppers, all simmered in a rich, buttery sauce.

Herb Crusted Salmon $30  
served with a lemon dill sauce.

Braised Short Rib $40 
Tender, slow-braised beef short rib in a rich red wine reduction, served over creamy
mashed potatoes. Accompanied by a medley of roasted tri-colored carrots.

Deliciously crispy catfish fillets, seasoned with a blend of Southern spices and lightly

Featuring a perfectly seared salmon fillet encrusted with a fragrant blend of fresh herbs

E N T R É E S
Entrées are available daily at 4pm | all entrees come with your choice of 1 side dish. 

L U N C H  /  D I N N E R  M E N U

S I D E S
Garlic Mashed Potatoes  $5

Sauteed Mushrooms and Onions  $6

Collard Greens  $5

White Cheddar Mac & Cheese  $6

French Fries  $5

Sweet Potato Fries $6

Baked Potato  $5

Side Salad  $6

Green Beans  $5

Fried Okra  $5

Sauteed Spinach  $5

Crispy, golden-brown catfish fillet, fried to perfection and served on a

Crispy, golden eggrolls stuffed with a flavorful blend of seasoned grilled 

Juicy, crispy chicken wings tossed in your choice of sauce-Buffalo,

A juicy and tender ribeye steak, perfectly marbled with a rich flavor grilled to perfection


