
    Dinner 

 Starters  
Fried Green Beans   ranch drizzle                                        $6   

House Cut Chips or Sweet Potato Fries.             $6     

Bacon Cheddar Wedges                           $9 
   

Frazolis   (6) fried ravioli, creamy parmesan sauce          $6       
    

House-made Egg Rolls   (2 or 3) House-made chicken 
egg rolls with asian drizzle                                      $6/$8 
     

Crab Rangoon  (6) Crab cream cheese filled wontons, 
asian drizzle                                             $9  
   
Appetizer Sampler 4 crispy strips, dipping sauce, 1 egg 
roll, 3 crab rangoon                                    $12  

 Entrees- Each Entree Served with choice of Soup or salad and one side item  
Salads - Caesar, House, Wedge, Asian, or B.L.T. Soups - Broccoli & Cheese, Tomato Basil, or Potato 

Seafood…. 
  

Shrimp N Grits GF    Seared shrimp, stone ground pimento cheese grits, pork belly                   $18 
  
Spinach Salmon GF   Medium seared salmon topped with spinach, feta , & roasted red pepper *             $18 

Brown Sugar Pecan Salmon GF   Medium seared salmon, with brown sugar pecan glaze *               $18 
  
Scallop Scampi GF   4 Jumbo Seared Scallops finished in garlic butter                                              $18 
  
Seared Tuna GF     Rare Yellowfin Tuna, sweet asian glaze *                          $18  

Carolina Crabcakes     2 Housemade Crab-cakes with zesty aioli                          $18  

Seared Shrimp GF.  Seared shrimp with red pepper sauce or garlic herb scampi                                                                                   $18 
  
Chops…. 

Porterhouse Pork Chop GF      12 ounce grilled and finished with honey glaze, bbq, or garlic herb scampi*                                $18 

Signature Ribeye GF (try it with jala pimento cheese $2)      14 ounce lip on Angus Ribeye- Served Pittsburgh Style *                      $26 
      
Prime Rib GF     14 ounce lip on Angus Ribeye slow roasted then finished in au jus*                                   $26 

Filet Mignon GF       4 or 8 oz of center cut angus filet *                                           $20/$26 
        
Beef Tips GF   6 or 10 oz of tips finished in a balsamic reduction *                                                                                 $18/$22 

Beef N Mushroom Biscuit    8 oz tips finished in creamy portabella cream sauce over a buttermilk biscuit *                          $22 

Surf N Turf    6 oz tips finished balsamic glaze with two crabcakes  *                                    $26 
  

Poultry…. 



   

Chicken Florentine GF      Grilled Chicken topped with spinach, bacon, mozzarella, & roasted red peppers                      $18 
  
Cordon Bleu       Fried Chicken topped with Ham, Swiss, Cheese Gravy, & Honey Mustard                                          $18 
          
Parmesan Chicken N Biscuit       Grilled Chicken over a buttermilk biscuit smothered in parmesan cream sauce                              $18 
  
Chicken Portobello GF      Grilled Chicken in creamy portobello mushroom gravy                                                $18 

Vegetarian…. 
  

Portabella Mushroom GF     Grilled Portabella Mushroom topped with spinach, mozzarella, feta, & roasted red pepper                   $16 
   
Vegetarian Plate GF     Choice of 3 sides listed below                         $16 
       
Sides (a la carte $3.80)  
Baked Potato  
Baked Sweet Potato  
Sweet Potato Fries   
Cheddar Wedges  

Frazolis  
Fried Green Beans   
Fried Green Tomatoes   
House Cut Chips   

Seared Asparagus  
Sautéed Green Beans   
Sautéed Zucchini   
Cranberry Salad   

Beets   
Sautéed Spinach   
Loaded Potato (+1.21) 

Salads- 
Caesar- Romaine, parmesan cheese, croutons, caesar dressing 

House- Mixed greens, tomatoes, cucumbers, carrots, cheese, balsamic vinaigrette, noodles 
Wedge- Iceberg, pecans, bacon, blue cheese crumbles, ranch dressing and honey balsamic dressing, noodles 

Asian- Mixed greens, tomatoes, cucumbers, carrots, cheese, peanuts, mandarin oranges, asian dressing, noodles 
B.L.T- Mixed greens, tomatoes, cucumbers, carrots, bacon, ranch dressing, noodles 

* Eating Raw or Under cooked foods may increase your risk of foodborne illness, especially if you have a medical condition.
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