
Soups
Chipotle Chicken and Corn Chowder

Cup Bowl
5.99 7.99

8.99

Appetizers 

Vegetable of the Day - Country Style Collard Greens

DINNER FEATURES  
August 31, 2026

Features

Chipotle Honey Peach Wings
Fresh jumbo chicken wings tossed in sweet & spicy peach Chipotle sauce.
Served with Bleu cheese dressing and celery sticks.

15.99

6.99

40.99 Duck Marsala with  Wild Mushroom Ravioli
Chargrilled duck breast over wild mushroom ravioli tossed in a marsala
wine sauce with mushrooms, onions, roasted garlic, and basil. Served with a
house salad.

Hatteras Clam Chowder

27.99 Chicken and Shrimp with Butternut Squash Ravioli
Chargrilled chicken breast and shrimp sauteed in a brown butter sage sauce
with mushrooms, onions, and garlic tossed with butternut squash ravioli.
Topped with Parmesan cheese and served with a house salad.

Scallops Norfolk45.99
Fresh Sea scallops sauteed in a white wine, lemon, butter sauce with garlic,
fresh parsley, and old bay, lightly topped with bread crumbs and broiled
golden brown. Served with choice of side and a house salad.
Fried Whole Tilapia23.99
Fresh Louisiana Crispy fried whole Tilapia served with tomatillo salsa, rice,
lime, green onion, avocado, shredded Iceberg lettuce, and jalapeno.

15.99 Fried Calamari
Served with a side of marinara sauce.

Spinach Cheese Dip13.99
Creamy cheese dip with spinach and jalapeno in a crispy flour tortilla
bowl topped with sour cream. served with corn tortilla chips.

28.99 Shrimp and Grits
Louisana shrimp and Andouille sausage sauteed in a Cajun white wine lemon
butter sauce with scallions and tomatoes over creamy stoneground grits .
Served with a house salad.
Pan-Fried Cornmeal Dusted Idaho Trout
Pan-fried cornmeal dusted Idaho Rainbow trout served with a choice of side
and house salad.

24.99

9.99    Bonanza California Cabernet Sauvignon
Full-bodied with lush dark fruit, chocolate, and smooth, approachable tannins.
generous and well-rounded with excellent balance.

10.00  Terry’s Sangria

Bourbon Pecan Salmon
Chargrilled fresh Canadian salmon topped with bourbon pecan butter.
Served with a choice of side and house salad.

30.99

Cajun REd Beans and Rice with Cornbread 4.99 6.99

23.99 San Antonio Chicken
Chargrilled chicken breast topped with BBQ sauce, Applewood smoked bacon,
melted Cheddar cheese, Scallions and tomatoes
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