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e e o Early Bird Special e e o
available 5-6pm
Includes a cup of soup and a lighter portion
of your choice of a Chef Inspired Special $12.95

o o o Appetizers & Lighter Fare e e e

Oyster Shooters
a fresh, juicy, select raw oyster topped with spicy cocktail sauce
and our special lemon vodka blend, served with crackers
(our reversion of “on the half-shell”) - 2 Dozen $8.75 Dozen $15.95

Oysters Buckafeller
that same fresh oyster above, topped with our special spinach blend and baked
to perfection (our reversion of Rockefeller) - 2 Dozen $8.95 Dozen $16.95

Baked Brie
you know, the creamy French stuff, perched on a piece of puff pastry,
topped with mango chutney and almonds, baked to perfection
and served with seasonal fruit and bread - $7.95

Spinach Dip
an old favorite, rich and cheesy served hot with bread rounds - $6.95

Cowboy Steak Sandwich
a tasty, tender cut of beef, grilled to perfection, tucked into a baguette
with sautéed mushrooms and onions, topped with brie
and run under the broiler to blend all that goodness - $8.95

Black Beans and Rice
the same great recipe you have grown to love, meatless, topped with tomatoes,
green onions and sour cream - Cup $2.95 Bowl $6.95

e ¢ o Signature Entrees e e e

Southern Style Shrimp and Grits
slightly spicy (more if you like) shrimp, peppers and onions,
tossed in cream and served over the best grits ever - $18.95

Sesame Stir Fry Veggies
fresh local veggies, julienned, lightly sautéed, seasoned to perfection
and served over basmati rice or creamy grits - $13.95
Add shrimp $4  add chicken $3

Katie's Crab Cakes
fresh lump crab combined with only enough filler to hold them together,
sautéed til golden brown and topped with a light lemon caper sauce - $22.95

Cajun Duck Breast
the best you ever had! served medium rare,
topped with saga bleu cheese and chutney - $19.95

Seared Ahi Tuna
tuna steak coated with sesame seeds, seared, served rare on a bed of
seaweed salad and finished with soy ginger sauce - $19.95

Black and Bleu Ribeye
12 oz hand cut steak, seasoned and grilled to perfection, topped with
bleu cheese butter and finished under the broiler - $23.95

e e o Chef Inspired Specials o oo
We begin each week seeking out the best, freshest and mostly local ingredients.
We design our specials weekly, sometimes monthly or even daily based on their availability.
Your server will provide you with a great description and cost for each of the specials
Bon Appetite!

All entrees begin with a trip to the "starting block” where you can enjoy a selection of our garden
inspired soup and salads. Most entrees are served with your choice of potato, rice or grits, and a fresh
veggie.



