Thursday, February 7 & Friday, February 8, 2019
Starters
Mussels 7.

Fried Cauliflower 4.

white wine steamed; scallions, grilled garlic toast

beer battered; ranch dipping sauce

Fried Burrata 6.5

Pork Egg Rolls 5.5

lightly breaded & fried, smoked tomato vinaigrette; garlic toast

Thai chili dipping sauce

Salads

Sandwiches

Chicken Caesar Salad 11.5

Ham & Egg Burger 12.

romaine tossed in classic Caesar dressing, rye croutons,
parmesan; char grilled chicken breast

char grilled 8 oz. patty, grilled shaved ham, Swiss, over easy egg,
mayonnaise, grilled Kaiser roll; fries or curly fries

Chicken Cherry Salad 12.

Corned Beef Reuben 11.5

mixed greens tossed in honey Dijon dressing, dried cherries,

grilled shaved corned beef, Thousand Island, Swiss, sauerkraut,

toasted almonds, parmesan; char grilled chicken breast

grilled chipotle swirl bread; French fries or curly fries

Warm Spinach Salad 11.5

Buffalo Chicken Flatbread 12.

baby spinach tossed in hot bacon vinaigrette, red onions,

crispy chicken tenderloins tossed in Buffalo sauce, lettuce, tomato,

twin over easy eggs

bleu cheese, mozzarella; French fries or curly fries

3 Course Dinners---Choice of Soup of the Day or Salad, an Entrée, and Dessert
Salad Selections
Warm Spinach Salad

Cherry Greens Salad

baby spinach tossed in hot bacon vinaigrette, red onions;

mixed greens tossed in honey Dijon dressing, dried cherries,

over easy egg

toasted almonds, parmesan

Entrée Selections
Ahi Tuna 23.

New York Strip 25.

blackened, creamy risotto, sautéed green beans;

char grilled 12 oz. cut, redskin mashed potatoes, roasted carrots;

pineapple scallion salsa

smoked peppercorn bourbon cream sauce

Blue Gill 22.5

Lamb Chops 23.5

lightly breaded & fried, white & wild rice pilaf,

three double bone char grilled chops, creamy risotto, roasted carrots;

sautéed green beans; lemon, tartar

garlic rosemary cream sauce

Catfish & Grits 23.

Smothered Chicken Breast 22.

cornmeal crusted & pan fried, cheddar scallion grits,

char grilled breast of chicken topped with sautéed spinach, onions, tomato,

sautéed green beans; creole tomato sauce

artichoke hearts & Swiss, redskin mashed potatoes, roasted carrots

Shrimp Scampi 23.

Smoked Pork Chop 22.5

garlic butter broiled shrimp, penne pasta tossed in alfredo;
garlic toast

smoked & char grilled bone-in chop, fried Yukon gold potatoes,
roasted carrots; Granny Smith apple compote

