
 
 

 
 

CHEF’S SELECTION 
Appetizers 

Crab, Spinach & Artichoke Fondue $ 12 
Everything Flat Breads 

 
Crispy Fried Oysters $ 12 

Caper & Citrus Aioli 
 

Crispy Braised Pork Belly $ 12 
Warm Bean Salad 

 
Entree 

Grilled Prime Bone-In Ribeye $ 45 
House Made Steak Sauce, 

Horseradish, Caramelized Onion & 
Cheddar Bread Pudding, Crispy Onion Straw 
__________________________________ 

 
Side Dishes 

 

Quinoa with Sweet Peas  
& Spinach-Chive Puree $5 

 
Roasted Garlic Mashed Potatoes $ 5 

 

Crispy Sweet Vidalia Onion Rings $ 5 
 

Baked Macaroni & Cheese $ 5 
(with Bacon add $3) 

 

Pommes Frites $ 5 
(with Three Cheese Melt & Bacon add $ 3) 

 

Sautéed Broccolini  
with Shallots & Pepperoncini $ 6 

 

Grilled Asparagus $ 6 
 

Lemon & Butter Braised Sun Chokes $ 6 
 

Caramelized Brussels Sprouts  
Apples & Walnut Vinaigrette $ 6 

 

House Made Potato Gnocchi $ 7 


