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Southern Fried Chicken—25 Steak Rib Eye - 48

12 oz Rib Eye Steak seasoned w/ house blend of
spices and grilled to your liking. Topped w/
mushrooms.

Served w/Rice, veggies or mashed potatoe

Chicken Breast brined overnight in special
marinade, coated w/ seasoned flour, fried and
topped w/ honey chiptole sauce
Served w/ Mashed Potatoes

Lamb Chops —38 Fried Catfish -20

Filet of Catfish lightly coated w/ seasoned flour
and fried. Served with 6 pieces of hush puppies
and a housemade roumalade sauce.

3 Lamb Chops marinated in Lemon garlic,
parsley, chili flake and other spices
. Served w/ ¢ hoice of rice, veggies or mashed
potatoe

Chicken & Waffles—24

3 Fried whole chicken wings marinated in
house spice blend, sits a top waffle drizzled w/
honey chipotle sauce and syrup

Butter Chicken —22

Bonesless Chicken Breast cooked with indian spices
simmred in a tomato based creamy butter sauce.
Spice level Mild
Served w/ Rice or Pita

Chicken Piccata - 23
Grilled Salmon— 28

Fresh Filet of Atlantic Salmon grilled and topped
with Mango Habanero sauce & Pineapple pico
Side of Rice, Veggies or Mashed Potatoes

m Shrimp Scampi Pasta - 24

Spaghetti tossed in garlic, butter, parmesan cheese,
chili flakes, mushrooms, tomatoes and cilantro with
grilled shrimp.

Spaghetti tossed in a creamy sauce with garlic,
capers, lemon zest, fresh lemon juice and
cilantro. topped with a fried chicken breast

FOOD ALLERGIES NOTICE:
Please be advised that our menu items may contain or come into contact with common allergens, including peanuts, , tree nuts, soy, milk, eggs, wheat, shellfish, or
fish. While we take steps to minimize risk and safely handle foods, cross-contact may occur. Guests with food allergies or dietary restrictions should inform the
server before placing an order

0
P’ [ ave

DESSERTS
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NY Style Cheese Cake—8 Ice Cream Brownie - 11

Lemon Raspberry Cake - 8 Red Velvet Cake - 8

Chocolate Mousse Cake - 10
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