Friday Night Favorites
Appetizer & Salads
“Schrute Farms” Beet Salad GF
Roasted golden beets are topped with arugula, crumbled bleu cheese, mandarin oranges, praline pecans,
and drizzled with a balsamic glaze
$8.50
Watermelon Caprese Salad GF
Fresh mozzarella, sliced watermelon, and basil are finished with extra virgin olive oil
and balsamic glaze
$7.50
Tuna Poke
Raw yellowfin tuna is mixed together with soy sauce, sesame oil, & sesame seeds and served with
guacamole and garlic flatbread
$9.75

Lighter Fare
Fish Fry
Hand battered Icelandic cod is served with French fries, coleslaw, and side of tartar sauce
Traditional Cod Fish Fry- $16.00…… Small Fish Fry - $12.75
Pan-Fried Flounder gf
Twin 4oz flounder filets are pan-fried and served with vegetable du jour, choice of starch, and finished
with brown butter caper sauce
$16.00
Broiled Cod GF
Icelandic cod is broiled served with vegetable du jour and brown rice quinoa blend
$17.00

Features
Boursin Chicken GF
12 oz. Airline chicken breast is stuffed with a boursin cheese & craisins then baked and served with
sautéed vegetables, orzo & finished with a strawberry gastrique
$19.25
Blue Gills
Farm raised blue gills are lightly dusted in flour then pan fried and served with brown rice-quinoa blend,
vegetable du jour, & finished with brown butter
$20.25

Picnic Plate
½ Rack of dry rubbed baby back pork ribs is grilled & served with grilled hot links,
sweet ’n spicy baked beans, corn bread, sweet gherkins and cole slaw
$21.25
Honey Garlic Shrimp ‘n Grits GF
Tiger shrimp are sautéed with honey-butter, garlic, scallions and served over
aged cheddar creamy grits
$25.50

Rack of Lamb*
Australian rack of lamb is marinated in fresh herbs grilled then served over orzo, vegetable du jour, and
drizzled with a jalapeño blueberry sauce
Served Medium Rare
$29.75
*Consuming raw or undercooked meats, fish, shellfish, or eggs may increase your risk of food-Bourne illness

Items may contain unlisted ingredients, please inform your server of any food allergies.

All Items Include Tax

