APPETIZERS

Stuffed Potatoes
House-smoked pulled pork, Parmesan whipped potatoes, sweet BBQ sauce and green onions, stuffed in fried
potato shells

Assorted Sliders
Grilled Angus beef patty, topped with American cheese and pickles

fried green tomato, topped with sliced mozzarella and Cajun remoufade
Duck confit, topped with orange marmalade
Chicken Wings

Ten breaded chicken wings served with your choice of hot, BBQ or sweet chill sauce, with celery sticks and
bleu cheese or ranch dressing

Homemade Potato Chips
Topped with crumbied bleu cheese, cheddar cheese, chopped bacon and scaffions, served with buttermilk-
ranch dressing

Spicy Chicken Quesadillas
Pepperjack chease, sweet peppers and onions, and seared chicken breast in a grilled flour tortilia, served with
sliced avocado, sour cream and salsa

Southern Fried Pickle Slices
Generous portion of cornmeal-crusted pickle slices with ranch dressing dip

Jumbo Lump Crab Cakes
Two 3-ounce crab cakes with sweet pepper coulis, arugula, Vidalia onion relish and honey mustard drizzie
SOUPS AND SALADS
Vineyard Green Chili

Qur own home-rnade chili with dark kidney beans and seasoned beef, topped with shredded cheddar, diced
oniens and sour cream

Soup du Jour
Ask your server for the chef’s daily creation

The Wedge
A quarter wedge of iceberg lettuce served with crumbled bacon, crumbled bleu cheese, chopped tomatoes
and buttermitk-ranch dressing

Duck Confit Salad
Baby spinach tossed in red wine vinaigrette with chopped oranges, spiced Georgia pecans, julienned red
onions and sliced cherry tormatoes, topped with peppered duck confit

Grilled Chicken Soba Salad
Shaved carrots, black beans, chopped peanuts, toasted sesame seeds and cilantro, tossed in
house-made peanut malt vinaigrette and roasted red pepper on a bed of soba noocdies, topped
with thinly sliced grified chicken
add Shrimp 4

Traditional Caesar Salad
Tossed in Caesar dressing, served with croutons and shredded Parmesan
add Salmon 5 / add Shrimp 4 / add Chicken 3

SANDWICHES

Al sandwiches served with your choice of fries or small fossed safad

Philly Cheese Steak
Served with sautéed mushrooms, julienned peppers and onions, with melted American and provolone cheese
on a hoagie roll

Pastrami or Turkey Reuben
Thinly sliced, pepper-crusted pastrami or oven-roasted turkey breast, sauerkraut, Thousand Island dressing
and Swiss cheese, served on toasted Jewish rye

Southwestern Wrap
Julienned grilled chicken with tomato, avocado, shredded lettuce, scallions, black beans and jalapefio
mayonnaise, served on a grilled spinach tortilla shell

Fresh Fish Tacos

Three grilled soft tortiflas, with tempura fried cod, shredded lettuce, diced tomato, onions and spicy remouiads

Fried Green Tomato BLT
Crispy fried green tomatoes with smoked bacon, fresh leaf lettuce and tornato jam, served on toasted
sourdough bread

The Burger
Your choice of:
. 10-ounce Black Angus beef burger
. 8-ounce furkey burger
. 8-ounce black bean and vegetable burger
Served with lettuce, tomato, onion, pickle and your choice of toppings:
sliced bacon » sautéed mushroom and onions « fried egg ® American cheese + cheddar cheese ¢ Swiss
cheese * crumbled bieu cheese * BBQ sauce * salsa » avocado * house chili
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12-INCH GRILLED PIZZAS

Buffalo Pizza
Fried Buffalo chicken tenders with ranch dressing, spinach, red onion and crumbled bleu cheese

Pepperoni Pizza
Mozzarella cheese and pepperoni, with traditional marinara sauce

Loaded Potato Pizza
Creamy potatoes, crisp bacon, green onions, cheddar cheese and sour cream

Margarita Pizza
Sliced tomato with fresh mozzarella and provolone, basi, salt, pepper and ofive oif

Traditional Cheese Pizza
Five-cheese pizza with traditional marinara sauce

ENTREES

All entrees are available after 5 p.m. and include a small side salad and rolls

Black Angus New York Strip

Grilled 12-ounce steak, Parmesan mashed potaioes, garlic herb butter, chef's selection of vegetables

Catch of the Day

Today’s featured fish served with steamed vegetables, oven-roasted tomatoes and lermon herb buerre

Hoisin Seared Chicken Breast
Stir-fried onions, red and green bell peppers, mushrooms, served over fresh soba noodies in sweet hoisin sauce,
topped with cilaniro and micro greens
add Shrimp 4

Tender St. Louis Pork Ribs Half Rack 13 / Whole Rack
Dry-rubbed and house-smoked, with sweet BBQ sauce, cole slaw and baked beans

Fish and Chips

Deep-fried, tempura-battered cod with French fries and Southern-style siaw

Flame Grilled Salmon
Served with orzo, tossed with red cherries, slivered almonds, baby spinach, chef’s vegetables and dijon mustard
cream sauce

Spicy Chicken Fettuccini
Served in a Cajun cream sauce with roasted gariic, scallions, fomatoes and shredded Parmesan chease, topped with
Crisp micro greens
with Shrimp 4 / with Salmon 5

Consuming raw or undercooked meats may increase your risk of foodborne iiness.

DESSERTS

Jumbo Six-Layer Chocolate Cake
Served with caramel and chocoiate sauce, topped with whipped cream

Southern Style Pecan Pie

Served warmed with vanilla ice cream and carame! sauce
Key Lime Pie

Served with raspberry reduction and gréme chantilly

Vanilla Cheesecake
Vanifla cheesecake with whipped cream and berry drizzle

Ice Cream
Three scoops of your choice: chocolate, vanilia bean, strawberry or our muscadine house specialty
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