
LUNCH 11AM - 4PM 

 STARTERS 
BILLY’S “RITZ” CAKE      20 

Jumbo Lump Crab Cake, Succotash, Remoulade 
 

AHI TUNA WONTONS*      18 
Ahi Tuna, Nori, Wonton Chips, Sweet Thai Chili Sauce, Citrus Salsa 

 

BACON WRAPPED SCALLOPS GF     36 
Three Scallops, Bacon, Tequila Lime Agave Cream Sauce 

 

CAPRESE GF    12 
Tomatoes, Fresh Mozzarella, Basil Pesto, & Balsamic Reduction 

 

CHIPS & SALSA GF     9 
 
 

SOUPS & SALADS 
 

TOMATO BASIL SOUP GF     8 
 

HOUSE GF     8 
Mixed Greens, Tomatoes, Cucumbers, Cheddar Cheese, 

& Slivered Almonds 
 

CAESAR     10 
Romaine, Caesar Dressing, Seasoned Croutons, & 

Parmesan Tuile  
 

BLEU CHEESE WEDGE GF     12 
Iceberg Wedge, Tomato, Cucumber, Bleu Cheese Crumbles, 

Bacon, Bleu Cheese Dressing 
 

ISLAND SALAD GF     16 
Mixed Greens, Jerk-Rubbed Chicken Breast, Roasted Red 
Peppers, Pineapple, Black Bean Corn Relish, Tomatoes, 

& Tortilla Strips 
 

PECAN CHICKEN SALAD     16 
Fire-Grilled Chicken, Mixed Greens, Tomatoes, Celery, 

Red Onion, Croutons, & Roasted Pecans 

  

 

SPICY CRAB & CORN CHOWDER     11 
 

GRILLED SALMON SALAD GF     17 
Petite Salmon Filet, Romaine, Baby Spinach, Red Onion, 

Avocado, Tomatoes & Pine Nuts 
 

STRAWBERRY & FETA SALAD GF      15 
Sliced Strawberries, Baby Spinach & Chopped Romaine, 
Feta Cheese, Blueberries, Dried Cranberries, & Roasted 

Pecans, Creamy Sweet Onion Dressing 
 

CRAB CAKE     21 
Jumbo Lump Crab Cake atop Mixed Greens, Tomatoes, 

Cucumber, Mustard Slaw, & Lemon Zest  
 

ROASTED BEET SALAD     15 
Baby Spinach, Romaine, Roasted Beets, Whipped Goat 
Cheese, Pickled Radish, Crostinis, Slivered Almonds 

 

 

SALAD ENHANCEMENTS 

CHICKEN $8 · SHRIMP $10 · CRAB CAKE $18 · AHI TUNA $11 

DRESSINGS 
Ranch GF · Bleu Cheese GF· Green Goddess GF· Old Bay Buttermilk GF· 
 Honey Pecan Vinaigrette GF· Creamy Sweet Onion GF · Balsamic GF 



ENTREES 
 

 
 

JERK CHICKEN      21 
Marinated in Citrus, Chilies, Ginger, & Garlic served 

with Herb Risotto & Grilled Asparagus 
 

CRAB CAKES     42 
Jumbo Lump Crab Cakes, Remoulade. 

 Choice of One Side 
 

14 OZ RIBEYE GF    41 
Certified Angus Beef. Choice of One Side 

 

SOUTHERN SALMON GF    29 
Citrus Honey Mustard Glaze. Choice of One Side 

 

CATCH OF THE DAY GF    MKT PRICE 
with chef accompaniment. Pan-seared, 30 Spiced, or 

Blackened. Choice of One Side 

 
 
 
 

BURGERS & SANDWICHES 
All Items Come with Your Choice of One Side 

BACON $3 • FRIED EGG $1 • BLEU CHEESE CRUST $3 

 

FRENCH DIP*      21 
Shaved Prime Rib, Swiss Cheese, & Horseradish Mayo 

on Ciabatta with Au Jus 
 

FRIED CHICKEN SANDWICH      15 
Fried Chicken, Pickles, Monterey Jack Cheese, Bacon, 

Avocado, Lettuce, & Chipotle Mayo 
 

CRAB CAKE SANDWICH      22 
Jumbo Lump Crab Cake, Remoulade, Lettuce, & 

Tomato on a warm Challah Bun 
 

VEGGIE BURGER      14 
Black Bean Cake, Avocado, Lettuce, & Tomato 

 

BLACKENED SALMON SANDWICH    19 
Blackened Salmon, Spring Mix, Pickled Red Onion, 

Avocado, & Sweet Thai Chili Aioli on a Challah Bun 
 

 

ALL-AMERICAN BURGER*      16 
American Cheese, Lettuce, Tomato, Pickled Yellow 

Onion, Housemade Pickles, & Mayo 
 

SMOKEHOUSE BURGER*      17 
Bacon, Cheddar, Onion Curls, & Billy’s BBQ Sauce 

 

ULTIMATE BURGER*      19 
Bacon, Cheddar, Fried Egg, Lettuce, & Tomato 

 

BILLY’S CLUB      15 
Ham, Turkey, Bacon, Lettuce, Tomato, & Mayo on 

Classic White Bread 
 

GRILLED PIMENTO CHEESE      15 
Pimento Cheese, Bacon, Tomato,  
& Mayo on Sourdough Bread

 
 

SIDES  

$6 Each 

SWEET POTATO FRIES GF • FRENCH FRIES • SUCCOTASH  • RISOTTO 

VEGETABLE DU JOUR GF • GRILLED ASPARAGUS GF • CHEESY GRITS 

  

GF This item can be prepared as a Gluten Free Option upon request 
*This item may be served undercooked. Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs  

may increase your risk of Foodborne Illness 


