
 

Roasted tomatoes, grilled portabella mushrooms, white onions and longhorn cheese topped with sour cream 

 

Fresh shrimp cooked with vanilla, mint and jerk seasoning on a bed of summer vegetables and a teriyaki sauce 

Cornmeal crusted tomatoes served with lump crab meat and a boursin cream cheese 

 

Served with spicy remoulade and horseradish ranch sauces for dipping 

 

Topped with apple wood smoked bacon, longhorn cheese, sour cream and chives 
 

Tender sesame seared chicken, bell peppers and roasted almonds tossed in sweet chili soy sauce  

 

Seared Ahi tuna served on a bed of sesame ginger slaw accompanied with a homemade cucumber and ponzo sauce 
 

Combination of Chicken Wings, Hog Wings, Potato Skins, Jalapeno Caps and Onion Rings 
 

Lightly blackened sirloin over greens with caramelized red onions, tomatoes served with a roasted garlic bleu cheese vinaigrette 

 

Romaine hearts with tomatoes, shaved parmesan and croutons served with a homemade Caesar dressing 

Fresh mixed greens, orange segments, dried cranberries and candied nuts with citrus vinaigrette 

 

Mixed greens, toasted cashews, tomatoes and red onions with sesame ginger soy dressing 

 

Alabama field greens with pepperoncini, red peppers, black olives, crumbled feta, tomatoes with feta vinaigrette 

 

Fresh Alabama field greens, carrots, red onion, olives, tomatoes, cucumbers and bacon with Creole mustard vinaigrette 

 

Fresh baby spinach topped with roasted artichoke hearts, fried feta cheese and a roasted tomato vinaigrette 

 

Iceberg, bacon, feta and tomatoes served with a horseradish ranch 
 

Lightly seared steak coulotte accompanied with loaded mashed potatoes, grilled seasonal vegetables and a horseradish cream sauce 

 

Lightly blackened snapper served over rice pilaf topped with a homemade Pico de Gallo and a cilantro crème fraiche 
 

Served over loaded mashed potatoes and topped with a tomato, onion and cucumber salad with a balsamic reduction 

 

Served with jalapeno black eyed peas, loaded mashed potatoes and a sweet  bourbon sauce 

 

With our au’ jus served with loaded mashed potatoes and grilled vegetables 

 

Sautéed shrimp with garlic , onions and tomatoes tossed in a white wine butter sauce over angel hair pasta 



Spicy chicken topped with apple wood smoked bacon, provolone cheese, lettuce, tomato and finished with our Creole mustard spread 
 

Two made from scratch crab cakes on a Kaiser roll topped with a dill tartar sauce 
 

Half of ciabatta piled high with sliced ham, mortadela, turkey, Swiss and provolone 
 

Filet of  snapper topped with pineapple slaw served with dill tartar and cocktail sauces on our Kaiser roll 
 

Homemade meatballs cooked in our marinara topped with mozzarella on a toasted hoagie 
 

Sliced Capitola, salami, bologna, emmental and provolone cheese and topped with olive salad 
 

Grilled chicken, ham, bacon and turkey with Swiss cheese, lettuce and tomato 

Vanilla ice cream, caramel and candied nuts 

 

 

 

Fresh coulis and chocolate sauce 
 

 

Coke, Diet Coke, Sprite, Mr. Pibb, Mello Yello, Power Ade 

Sweet and UnSweet 
 


