APPETIZERS

Asparagus Fries..............8.50
Hand battered & served with Wasabi Ranch dressing.
Calamari............8.50
Hand battered & served with Marinara Sauce.
Fried Mozzarella Cheese (6)............7.50
Served with Marinara sauce or Ranch diessing.
Shrimp Cocktail (6)..........8.00
Oysters on the 1/2-Shell (12 - Seasondl)............8.00
Served with cocktail sauce & crackers.
Fried Pickles............6.50
Hand battered pickle chips served with Ranch dressing.
Fried Mushrooms............7.50
Hand battered & served with Ranch dressing.
Jalapeno Poppers (6)...........6.50
Buffalo Wings (5)............6.50
Egq Rolls (3)............6.50
Served with sweet & sour sauce.
Potato Skins (4) .we..6:00
Oyster Rockefeller.........3.00 (ea.)

Oysters sauteed and placed on a half shell, topped with a creamy spinach sauce
and sprinkled with seasonal panko bread crumbs and parmesan cheese.
Oyster Bienville..........4.00 (ea.)

Oysters sauteed and placed on a half shell, topped with a creamy shrimp and wine sauce
and finished with parmesan cheese.

Fried Green Tomatoes........13.00
Served with Crab Andouille sauce
Crab Cakes ..........15.00
Served with Remoulade sauce.

Shrimp & Calamari Cocktail..........15.00
Boiled Shrimp & Calamari seasoned with lemon & house seasoning,
placed in Marinara sauce and mixed with avocado.
Shrimp Corleone (6)..........18.00
Salt & Peppered Shrimp pan-seared and topped with lemon & herb Hollandaise sauce.
Steak Tid-Bits..........13.00
Steak grilled just the way you like it, placed on toast points

and topped with horseradish sauce.



STEAKS

Served with your choice of Caesar or House Salad &

your choice of Baked Potato, Rice, Sauteed V{getablas or French Fries.

14 oz. Ribeye............24.00
Hand-trimmed, cut & grilled to perfection.

8 oz. Beef Tenderloin............26.00
Hand-trimmed, cut & grilled to perfection.

Steak Dijonnaise..........Add 3.00 to price of steak.
Your choice of steak placed on a bed of onions, drizzled with a Dijon cream sauce

and accompanied with potato wedges and sauteed spinach.

Steak Au Pobvre..........Add 4.00 to price of steak.
Your choice of steak, brushed with Dijon mustard and seasoned w/salt & dredged in pepper.
Pan-seared and topped with a brandy mushroom sauce and

accompanied with potato wedges and grilled asparagus.

Steak Salad.........17.00
Steak prepared to your liking, placed on a bed of Romaine and Spinach

and topped off with bacon, tomatoes, onions, mushrooms & qgs.

FAVORITES

Served with your choice of Caesar or House Salad &

your choice of Baked Potato, Rice, Sauteed Vegetables or French Frics.

Hambunger Steak............11.00

Smothered with sauteed mushrooms, onions & brown gravy.

Chicken Fried Steak............11.00

Hand-cut, breaded steak with cream gavy.

Chicken Tenders............11.00

Served with cream gavy.

Grilled Chicken Breast...........11.00

Grilled with healthiness in mind! Served on a bed of rice with sauteed vegetables.



SEAFOOD

Served with your choice of Cacsar or House Salad &

your choice of Baked Potato, Rice, Sauteed Vegetables or French Fries

Oysters (Seasonal)...(12)..........14.00
Shrimp (6)...........17.00
Grilled or Fried. Cooked to Perfection!
Jalapeno Cme Cheese Shrimp (6)............18.00
Creme cheese & jalapeno stuffed butterfly jumbo shrimp battered & decp fried.
Baja Shrimp..........21.00
Wrapped, grilled, smothered in Malibu rum sauce and covered w/ Monterey Jack cheese.
Served with rice.
Diablo Shrimp (6)............20.00

Jalapeno & bacon wrapped shrimp served over rice with garlic butter.

Hawaiian Shrimp..........20.00

Grilled & covered with a coconut rum sauce. Served w/ grilled pineapple & seasoned rice.
Grilled Salmon............17.00
8 oz. filet lightly seasoned & seared to perfection!
Grilled Tuna Steak............19.00
Pan-seared with virgin olive oil to perfection!
Grilled Tina Salad..........19.00
Tuna placed on a bed of spinach with tomatoes, pepperoncini peppers,
orange segments, walnuts and drizzled with a pineapple balsamic reduction.
Tilapia............16.00
Lemon-crusted, pan-seared filet in virgin olive oil to perfection!
Frog Legs (6)............16.00
Seasoned to perfection! Grilled or Fried.
Scallops..........18.00
Seasoned , pan-seared scallops served in a creamy lemon sauce.
Red Snapper..........21.00
Pan-seared and served on a potato pancake. Finished in thyme, basil
and a mushroom cream sauce.
Calamari & Shrimp..........20.00
Sauteed & seasoned with house spices and garlic. Served with white rice
and finished in a spicy butter sauce garnished with green onions.
Filet with Crab Sauce..........35.00
Salt & pepper seared Filet with Crab sauce. Served with fried green tomatoes

and poached potatoes with brown butter sauce.



SPECIALITIES

Pasta Margmitem....«d&oo

Olive oil tossed chicken, spinach, tomato, mozzarella cheese & Penne pasta.

Cajun Chicken Pasta............18.00
Blackened chicken tossed with tomato, mushrooms & scallions in a
creany Alfredo sauce served over Penne pasta.

with Grilled Shrimp (5)...........21.00

Quail.........20.00
Grilled or fried to perfection. Served atop a mushroom ragout and

accompanied with wild rice and sauteed asparagus.

Lamb Chops..........25.00
Marinated French-cut Lamp chops served with roasted potatoes and

your choice of sauteed spinach or grilled asparagus with Jen’s mint sauce.

DESSERTS

“Ask your server for dessert specials.

Chocolate Eruption............6.00
Chocolate Lovers Dream
Cheesecake............5.00
Rich, Smooth & Creamy

For the Kids

Chicken Tenders w/ Fries............ 5.00
Chicken Slider w/Fris.......... 5.00
Sliders w/Fries (1)...5.00 or (2)...7.00
Grilled Cheese w/Chips............ 4.00
Hot Dog w/Chips............ 3.00
Small Fruit Plate............ 4.00
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