O®GUE
TAVERN

Starters EAT. DRINK. ENJOY!

Rogue Wings

Ahi Tuna Tataki

Sesame seared ahi tuna served over a soba noodle slaw and topped with a sesame ginger sauce

Fried Dill Pickles

Hand battered and served with ranch sauce for dipping

Fried Green Tomatoes

Cornmeal crusted tomatoes served with a fresh cucumber, tomato and lump crab meat relish

Sesame Chicken Lettuce Wraps

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

Hummus Trio
Roasted red pepper, black bean and traditional hummus served with toasted pita bread

Loaded Fries

Seasoned fries topped with queso, bacon, sour cream and chives

Fried Oysters
Half dozen hand battered and fried to perfection and served with a spicy remoulade dipping sauce

Roasted Artichoke & Spinach Dip

Housemade with fresh ingredients and served hot with toasted pita bread

sa la d 6 Add- Chicken $595 f szn'mp $495 f Blackened Ti/apia $495 f Steak $495
Ahi Tuna Salad

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

Asian Noodle Salad

Soba noodles, cabbage, carrots & marinated onions tossed in creamy sesame dressing and topped with grilled shrimp

Black & Bleu

Lightly blackened sirloin over mixed greens with caramelized red onions, tomatoes &~ served with a bleu cheese vinaigrette

Caesar

Chopped hearts of Romaine with tomatoes, shaved parmesan, bacon, croutons and tossed in a housemade Caesar dressing

Island Cobb Salad

Mixed greens tossed in sheynj vinaigrette and toppecl with jeYk chicken, mango, bacon, avocado & tomatoes

Served with a Caribbean deviled egs

Spinach & Goat Cheese
Fresh baby spinach topped with goat cheese, strawberries and toasted almonds with sherry vinaigrette

Southern Fried Chicken Salad

Mixed greens topped with tomatoes, onions, cucuml)ers, cheddar cheese and fried chicken tenders tossed with ranch clressing

Rogue Salad

Mixed greens topped with carrots, red onions, olives, tomatoes, cucumbers and bacon with a creole mustard vinaigrette

Fried Feta & Roasted Artichoke

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

Wedge

Hearts of Romaine wedge topped with bacon, bleu cheese crumbles, tomatoes and our housemade ranch dressing

Mains

Ribeye Steak
Hand cut 120z steak accompanied with grilled vegetables and smoked gouda grits

Shrimp & Grits

Stone ground cheese grits with sautéed peppers, jumbo shrimp, sausage and topped with a red eye gravy

Panko Crusted Chicken
Toz panko breaded chicken breast topped with a honey pecan glaze served with mashed potatoes & grilled vegetables

Pot Roast
Covered with au’ jus and served with mashed potatoes and grilled vegetables

Fresh Catch ask your server for details
Our daily fish selection served with grilled vegetables and mashed potatoes

Extras 250

Housemade Peppercoyn Chips 1 French Fries 1 Sweet Potato Fries 1 Tomato & Cucumber Salad
Grilled Vegetables i Mashed Potatoes i Carribean DeviledEggs (5)
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OGUE
Sandwiches TAVERN

Served with housemade peppercorn chips, fries or sweet potato fries EAT. DRI N K . E N]OY'
Alabama BLT Sliders 9.95

Three fried green tomato sliders with bacon, lettuce and creole mustard

Southern Brisket Sandwich 10.95
Slow braised brisket toppecl with caramelized onions and a horseradish créeme sauce on sour dough bread

Cajun Grilled Chicken Sandwich 10.95
Spicg chicken topped with apple wood smoked bacon, provolone cheese, lettuce, tomato and finished with a creole mustard

Fresh Catch Sandwich 10.95
Fresh fillet of the day topped with fresh pineapple slaw served with dill tartar sauce

Club Sandwich 10.95
Grilled chicken, ham, bacon, turkey and topped with swiss cheese, lettuce and tomato.

Rogue PoBoy 9.95

Your choice of fried shrimp, fried oysters or mix it up and topped with a cajun remoulade on a ]Jaquette.

Quesadillas

Chicken Pesto 9.95

Grilled chicken and fresh pesto covered with monterey jack cheese

Agave Lime Steak 9.95
Marinated flat iron steak in an agave lime sauce, topped with sautéed peppers, onions and monterey jack cheese

Veggie-Dilla Add Skrimp 295 9.95
Sliced poytabellas, roasted red peppers, 3yilled zucchini, 81illec1 onions and topped with goat cheese

Kickin’ Chicken 9.95

Girilled chicken tossed in our buffalo sauce and topped with monterey jack cheese

Southwestern Chicken 9.95

Grilled chicken covered in our fresh pico de 8allo, topped with monterey jack cheese

Burgers

Black & Bleu Sliders 9.95

Two 4oz Angus beef sliders toppecl with caramelized onions and bleu cheese

Served with housemade peppercorn chips, fries or sweet potato fries

Pimento Cheeseburger Sliders 9.95

Two 4oz Angus beef sliders topped with housemade pimento cheese, bacon and tomato

Rogue Burger 9.95
Angus beef grilled and topped with lettuce, tomato, bacon and American cheese

Cali Burger 10.95
Open face Turkey burger topped with chunky guacamole, roasted peppers, pickles over a bed of crown lettuce

Southwest Burger 10.95
Angus beef topped with grilled chilies, monterey jack cheese and guacamole

Bloomin’ Jalapeno Burger 10.95
Angus beef toppecl with jalapenos, cheddar cheese, onion straws and spicy onion clip

Portabella Burger 10.95
Angus beef topped with 8yillec1 portabellas, roasted tomatoes and monterey jack cheese

The Big E Challenge....... Eat it ALL in 1 hour and it’s Free! 29.95

Two pouncls of Angus beef, six strips of applewooc] smoked bacon, red onions, two tomatoes, eight slices of cheese, iceberg
lettuce and fried onions topped with sabi sauce served on a Oinch bun with homemade chips.

Sweets

Homemade Brownie 5.95

Topped with vanilla ice cream, caramel and candied pecans

WHOLE PIES
Key Lime Pie 5.95 15.95
Carlos’ Cheesecake 5.95 15.95
Ask your server about the daily special HALF PAN
White Chocolate Bread Pudding 5.95 25.95

New catering menu available! Let us cater your next event!



