RESTAURANT
AND LOUNGE

SNACKS

CRAB DIP gfo 19
toasted rosemary focaccia bread

HUSH PUPPIES v 12
chili sorghum butter

HOUSE MADE HUMMUS v,v0,¢f 12
crudite, lavash

CHARCUTERIE gfo 20
selection of cured meats, cheese, berries, jam and crackers

FRIED OYSTERS 18
horseradish cream

SOUP DU JOUR 13
inquire with your server

SALADS
add shrimp $12, salmon $16 or chicken $14

WEDGE v,v0,¢f 11
iceberg, pickled red onions, bacon
sundried tomato blue cheese dressing

HOUSE LETTUCES v,v0,8f 13
carrots, tomatoes, radish, pickled onions, parmesan citrus vin

ROMAINE* gfo 14
croutons, anchovies, parmesan caeser dressing

*These items can be prepared raw or undercooked. Consuming raw or undercooked
meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne
illness, especially if you have a medical condition.

A 20% gratuity will be added to groups of six or more
We are unable to separate checks for parties of six or more



