Starters
Lobster Bisque - silky smooth and a local favorite
Wings - buffalo, napalm, carolina gold bbq, sweet thai chili, garlic parmesan,
teriyaki, cajun dry rub
Bistro Fries - hand cut, tossed in white truffle oil, parmesan cheese, sea salt served
with roasted garlic aioli
Bruschetta - crostini topped with feta, basil, tomato & bacon,
drizzled with a balsamic reduction and pesto
Crab Cakes - twin crab cakes topped with roasted red pepper cream sauce
Chicken Spiedie Sliders - with caramelized onions and swiss cheese
Fried Oysters - served with a honey citrus pepper sauce
Blackened Mahi Tacos - two mahi tacos with a creamy roasted chili sauce, lettuce,
pico de gallo and avocado
White Bean Roasted Garlic Hummus - with a chili oil topping
served with pita chips
Firecracker Fried Shrimp - tossed in a tangy thai chili sauce

Combinations
Quiche - made daily in house with spinach and bacon
quiche and soup
quiche and side caesar or house salad

Beverages
Fountain Drinks— Coffee— Tea
Beer ~ Domestic—Imported—Craft
Wine ~ House Reds - House Whites
An extensive selection of wines and cocktails is available
- Please ask your server

Salads
Charleston - chicken, dried cranberries, pecans, grape tomatoes and shredded
carrots
Classic Cobb - diced chicken, bleu cheese, avocado, tomatoes, carrots, boiled egg
and applewood smoked bacon
Wedge Salad - iceberg, blue cheese dressing, bacon, tomatoes, scallions
Spinach - red onions, toasted pecans, boiled egg, bacon, grape tomatoes, dried
cranberries
Caesar - romaine with Sharon’s caesar dressing

Side - choice of house or caesar
add chicken - grilled or fried shrimp- fried oysters
blackened mahi - grilled salmon
Dressing Choices
Ranch, Blue Cheese, Thousand Island, Honey Mustard, Raspberry Vinaigrette, Balsamic Vinaigrette, Creamy
Italian or Feta Vinaigrette

Sandwiches
Tuna Salad - lemon dill, lettuce, tomato on wheat bread or as a salad
Curry Chicken Salad - toasted almonds and dried cranberries on wheat bread or as
a salad
B.L.T. - applewood smoked bacon, lettuce, tomato on toasted on wheat bread, garlic
aioli
Traditional Club - turkey, bacon and ham on layers of toasted wheat bread with
lettuce, tomato and mayo
Reuben - corned beef on rye with swiss and our special sweet kraut
Roast Beef Panini - on grilled ciabatta bread with monterey jack cheese, onions,
parmesan cheese, basil pesto and garlic aioli and served au jus
Cuban Panini - on a cuban roll with roasted spiced pork loin, sliced ham, pickles,
swiss cheese and whole grain mustard
Po Boy - fried oysters or shrimp on a grilled ciabatta roll with lettuce, tomato, red
onion and cajun remoulade
All sandwiches served with a side choice of;
Potato or Pasta Salad, Blue Cheese Slaw, Fries, or Chips

Burgers & Chicken…
Black Bean Burger - a house made vegetarian black bean burger topped with
sautéed onions, swiss cheese, lettuce and tomato on a brioche bun
The Cajun - blackened chicken or burger
with applewood smoked bacon, pepper jack cheese, lettuce, tomato, pickle
and a spicy ranch on a brioche bun
The Jerk - caribbean jerk chicken or burger
with grilled pineapple relish, smoked gouda cheese, applewood bacon, lettuce,
pickled red onion and mayo on a cuban roll
The Griller - grilled chicken or burger
with brie cheese, grilled apple, caramelized onion, applewood bacon, garlic aioli,
lettuce and tomato on a brioche bun

Build Your Own
char grilled chicken or burger with lettuce, tomato, onion
your choice of toppings:
cheese

bacon
fried green tomato
avocado
fried egg
jalapeños

- blue, brie, cheddar, gouda,

monterey jack, pepper jack, swiss

sautéed mushrooms
sautéed peppers
caramelized onions

and more...

Desserts
desserts vary daily ~ please ask your server for today’s selections

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have a medical condition

