
LU N C H  M E N U

A P P E T I Z E R S

LA LUMP CRAB CAKE 	 16

Wilted Arugula, Mexican Street Corn, Poblano Cream

BLACKENED SHRIMP 	 16

Crispy Jalapeno Grit Cake, Lemon Honey Gastrique

RICOTTA GNOCCHI	 18

Lump Crab, Sauteed Mushrooms, Brown Butter Cream 

Sauce

TRUFFLE FRIES	 12

Nueske Bacon Lardons, Blue Cheese Crumbles, Sprinkled 

Chives

S O U P S

CHICKEN GUMBO WITH RICE 	 BOWL 10

CUP 6

SHRIMP BISQUE 	 BOWL 12

CUP 8

S A L A D S

ROMAINE HEARTS	 10

Parmesan, Caesar Dressing, Herb Garlic Croutons

ICEBERG WEDGE 	 8

Cajun Ranch, Grilled Bacon, Crispy Onions

GARDEN MIXED GREENS 	 12

Candied Pecans, Cranberries, Champagne Vinaigrette

ADD TO YOUR SALAD	

GRILLED SHRIMP	 8

GRILLED CHICKEN	 6

SEARED FILET	 10

S A N D W I C H E S

BRISKET BURGER 	 14

Grilled Burger, Nueske Bacon, Cheddar, Lettuce, Tomato, 

Pickles On Toasted Bun

PRESSED CRAB GRILL	 16

Havarti Cheese, Sliced Tomato, Remoulade Sauce

B.L.A.S.T. 	 16

Smoked Salmon, Nueske Bacon, Lettuce, Avocado, Steak 

Tomato

FRIED FILET OF CATFISH	 16

Jalapeno Jack, La Tartar, Lettuce, Sliced Tomato On 

Brioche Bun

CLUB SANDWICH	 14

Turkey, Ham, Smoked Bacon, Swiss, Cheddar, Lettuce, 

Sliced Tomato On Brioche Bread

All Sandwiches Served With 

String Fries Or Sweet Potato Fries

E N T R E E S

SESAME GINGER AHI TUNA	 28

Jasmine Rice Pudding, Mango Caviar, Avocado Aioli, 

Crispy Wontons

CHICKEN PICCATA	 20

House-Made Fettuccini, Wilted Spinach, Lemon Caper 

Butter Sauce

PAN SEARED 6 OZ. FILET	 36

Truffle String Fries, Grilled Asparagus, Bordelaise

GULF FISH	 32

Buttered Lump Crab, Brussel Sprout Hash, Citrus Butter 

Sauce

BBQ SHRIMP	 26

Aged Cheddar Grit Cake, Grilled Toast Points



D I N N E R  M E N U

A P P E T I Z E R S

LA LUMP CRAB CAKE 	 16

Wilted Arugula, Mexican Street Corn, Poblano Cream

BLACKENED SHRIMP 	 16

Crispy Jalapeno Grit Cake, Lemon Honey Gastrique

RICOTTA GNOCCHI	 18

Lump Crab, Sauteed Mushrooms, Brown Butter Cream 

Sauce

TRUFFLE FRIES	 12

Nueske Bacon Lardons, Blue Cheese Crumbles, Sprinkled 

Chives

CRISPY OYSTERS	 12

Buffalo Sauce, Crumbled Bleu Cheese, Shaved Celery

S O U P S

CHICKEN GUMBO WITH RICE 	 BOWL 10

CUP 6

SHRIMP BISQUE 	 BOWL 12

CUP 8

S A L A D S

ROMAINE HEARTS	 10

Parmesan, Caesar Dressing, Herb Garlic Croutons

ICEBERG WEDGE 	 8

Cajun Ranch, Grilled Bacon, Crispy Onions

GARDEN MIXED GREENS 	 12

Candied Pecans, Cranberries, Champagne Vinaigrette

ADD TO YOUR SALAD	

GRILLED SHRIMP	 8

GRILLED CHICKEN	 6

SEARED FILET	 10

S A N D W I C H E S

BRISKET BURGER 	 14
Grilled Burger, Nueske Bacon, Cheddar, Lettuce, Tomato, 
Pickles On Toasted Bun

PRESSED CRAB GRILL	 16
Havarti Cheese, Sliced Tomato, Remoulade Sauce

B.L.A.S.T. 	 16
Smoked Salmon, Nueske Bacon, Lettuce, Avocado, Steak 
Tomato

FRIED FILET OF CATFISH	 16
Jalapeno Jack, La Tartar, Lettuce, Sliced Tomato On 
Brioche Bun

CLUB SANDWICH	 14
Turkey, Ham, Smoked Bacon, Swiss, Cheddar, Lettuce, 
Sliced Tomato On Brioche Bread

All Sandwiches Served With 
String Fries Or Sweet Potato Fries

E N T R E E S

SESAME GINGER AHI TUNA	 28
Jasmine Rice Pudding, Mango Caviar, Avocado Aioli, 
Crispy Wontons

CHICKEN PICCATA	 20
House-Made Fettuccini, Wilted Spinach, Lemon Caper 
Butter Sauce

PAN SEARED 8 OZ. FILET	 42
Truffle String Fries, Grilled Asparagus, Bordelaise

GULF FISH	 32
Buttered Lump Crab, Brussel Sprout Hash, Citrus Butter 
Sauce

BBQ SHRIMP	 26
Aged Cheddar Grit Cake, Grilled Toast Points

CAST IRON BONELESS HALF CHICKEN	 24
Rosemary Garlic Mashed Potatoes, Green Bean 
Almondine

GRILLED 16 OZ PRIME RIBEYE STEAK	 46
Garlic And Herb Brabant Potatoes, Grilled Asparagus

BONE-IN PORK CHOP	 26
Sweet Potato Au Gratin, Braised Southern Greens, Apple 
Butter Bbq Sauce



pizza
MARGHERITA	 14    |    12

House Made Marinara, Roma Tomatoes, Fresh Mozzarella & Basil

CLASSIC CHEESE	 12    |    10

House Marinara, Mozzarella Cheese Blend

MEATZA PIZZA	 16    |    14

House Marinara, Mozzarella Cheese Blend, Pepperoni, Italian 

Sausage, Pancetta, Prosciutto

LOADED VEGGIE	 14    |    12

House Marinara, Mozzarella Cheese Blend, Baby Spinach, 

Roasted Peppers, Caramelized Onions, Portobello Mushrooms 

additional toppings
REGULAR	 2

Jalapeno, Mushrooms, Mozzarella, Tomato, Roasted Pepper

PREMIUM	 4

Sausage, Shrimp, Ham, Turkey, Chicken

Crust:      12” Cauliflower  |  12” Regular



desserts

enjoy

OLD FASHIONED CRÈME BRULEE 	 8

PECAN APPLE BREAD PUDDING	 10

Vanilla Ice Cream, Caramel Sauce

WHITE CHOCOLATE CHEESECAKE	 12

Fresh Berry Brulee, Minted Lime Saboyon

DARK CHOCOLATE MOUSSE TART	 10

Gentilly Cream, Strawberry Compote
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