APPETIZERS
Bruschetta
Thinly sliced sourdough rounds
topped with a blend of tomatoes,
onions, fresh garlic, olive oil,
mozzarella cheese, basil and
toasted golden brown.
4 for $7
Breaded Cheese Ravioli
Breaded and deep fried.
Served with marinara sauce.
8 for $7
Peel and Eat Shrimp
Plump boiled shrimp served
with a special cocktail sauce.
half lb. $12

Veggie Plate
Mixture of fresh veggies served with
ranch dressing.
$9
Cheese Sticks
Four hand breaded mozzarella
cheese sticks, fried golden brown
and served with ranch dressing
or marinara sauce.
$8
Fried Mushrooms
Beer battered and fried
to a golden brown. Served
with ranch dressing.
$8

Shrimp Five Ways
Peel and eat, coconut, barbecue,
grilled & blackened.
2 of each.
$12

Potato Skins
Five hollowed potato skins, fried
golden brown, loaded with cheddar,
bacon, & chives with a side of
sour cream.
$11

Fried Crawfish Tails
Crawfish tail meat tossed
in a spicy breading, fried golden
brown and served with cocktail
sauce or remoulade sauce.
1/2 lb. $20

Cajun Boiled Shrimp
Shrimp boiled in Cajun spice and
served with your choice of cocktail
or remoulade sauce.
1/2 lb. $14

Chicken Strips
Three golden brown
chicken breast strips.
$9

Shrimp Cocktail
Six boiled and peeled gulf shrimp
served with cocktail sauce.
$8
Cheese Dip and Chips
$5
Salsa and Chips
$2

SALADS
Chicken Tender Salad
Fried, grilled or blackened chicken
tenders sliced, served over mixed
lettuce, boiled egg slices, tomato, bacon
crumbles, mozzarella and cheddar
cheese with your choice of dressing. $12
Substitute fried crawfish $20

Cobb Salad
Romaine lettuce topped
with bacon crumbles, tomatoes,
boiled egg wedges, avocados,
and blue cheese with your
favorite dressing. $10
add chicken $4 add shrimp $6

Caesar Salad
Fresh romaine lettuce with croutons and
parmesan cheese served with caesar
dressing or your favorite dressing. $8
add chicken $4 add shrimp $6

Salmon Salad
Romaine lettuce with
dried cranberries, walnuts, bacon,
and bleu cheese, with
raspberry vinaigrette. $17

Orleans Salad
Romaine lettuce, tomatoes, green olives
and parmesan cheese with garlic
vinaigrette. $9
add chicken $4 add shrimp $6

House Salad
Mixed salad, tomatoes,
and cheddar cheese,
with choice of dressing. $6

Blackened Chicken Salad
Spicy Cajun chicken breast blackened,
sliced and served over romaine with
tomato, cheddar cheese, croutons and
choice of dressing. $10

Chef’s Salad Bowl
A julienned blend of ham,
turkey, cheddar and mozzarella
cheese on a bed of salad greens,
with tomato, croutons, sliced egg, bacon
and choice of dressing. $9

Santa Fe Chicken Salad
Seasoned grilled chicken served
with romaine, tomato, grilled onion,
jalapenos, black olives, mozzarella and
cheddar cheese with guacamole,
salsa, sour cream and tortilla chips. $15

Tuscan Salad
Marinated strip steak*, romaine,
red onion, tomato, blue cheese
crumbles, with choice of dressing. $14
*may substitute chicken

Chinese Chicken Salad
Grilled chicken served with romaine,
water chestnuts, mandarin oranges,
almonds & toasted sesame seeds with
sesame oriental dressing.$11

Shrimp Salad
Six shrimp served over salad greens
garnished with tomato, red onion,
croutons, and parmesan cheese with
choice of dressing. $13

Dressings
Ranch, Blue Cheese, 1000 Island, Caesar, Honey Mustard, Raspberry Vinaigrette,
French, Balsamic Vinaigrette, Garlic Vinaigrette, Wine & Cheese
Extra Dressings .75 Extra Blue Cheese Crumbles .75

Soups
French Onion Soup with croutons and mozzarella cheese or Soup Du Jour
Cup $3 Bowl $5

SANDWICHES
All sandwiches served with chips.
Your choice of bread: white, wheat, Texas, sourdough or rye

Stuttgart Country “Club”
A triple decker on toasted
bread with turkey, ham, bacon,
American and Swiss cheese,
with lettuce, tomato, mayonnaise
and your choice of wheat or
white bread. $9

Burger
Beef Patty served on a
toasted bun with mayonnaise, lettuce,
tomato, onion and pickle. $10
with cheese $10.50
with bacon and cheese $11.50

Reuben
Grilled corned beef
topped with sauerkraut and
swiss cheese, served on
rye bread with
1000 island dressing. $11

Grilled Cheese
Served with your choice of bread. $5
add bacon, ham or turkey $8
served with mayonnaise, lettuce and
tomato

Patty Melt
Beef patty topped with swiss
and American cheese, and
onions served on grilled
rye bread or your
choice of bread with
1000 island dressing. $11

Grilled Chicken & Swiss
Grilled chicken breast with bacon,
avocado, melted swiss cheese served on
a toasted bun with lettuce,
mayonnaise and tomato. $12
Chicken Wrap
Grilled or fried chicken breast with
lettuce, tomato, shredded cheddar
cheese, and your choice of dressing in a
flour tortilla. $12

Quesadilla
Marinated onions and bell peppers
served on a grilled flour tortilla with
mozzarella and cheddar cheese
then garnished with guacamole,
sour cream and salsa. $8
chicken $11
ground beef $12
steak $13
shrimp $13

Club House Po’Boy
Fried shrimp or catfish served on a
hoagie roll with remoulade sauce, lettuce
and tomato.
Fried Catfish $11
Fried Shrimp $12

Sides
Waffle fries, homestyle fries, cajun fries, regular fries, sweet potato fries, onion rings. $2.50
Chips $1

Lunch Only
Choice of ½ sandwich and cup of soup or house salad
$7.50
Sandwich choices: turkey, ham, club, BLT, Rueben or grilled cheese
Bread choices: white, wheat, sourdough, rye or Texas toast

Lunch entrees
Served with French fries or house salad
Chicken strips
$11
Catfish – fried, grilled or blackened
$10
Shrimp – fried, grilled or blackened
$10
Hamburger steak – with sautéed onions, peppers and mushrooms
$12
Fried Crawfish
$11

ENTREES
*Served after 5pm
All entrees are served with salad and your choice of potato or rice and vegetable of the day.
Potato choices- baked, cheesy hash browns, waffle fries, home fries, cajun fries, regular fries, or sweet potato fries
Onion rings-add $1
Twiced baked potato-add $2.50
Any entrée may be blackened for $2
Sauces added to any entrée $5
*Crawfish etouffee, blue cheese, béarnaise, Dijon peppercorn

Chicken Kiev
Chicken breast
wrapped around butter with
salt and pepper, deep fried to a
golden brown. $16

Grilled Chicken Breast
Juicy grilled chicken breast. $16
topped with mushrooms, onions
and swiss cheese add $2
Grilled Pork Chop
Eight ounce pork chop
seasoned and grilled
to perfection. $19

Hamburger Steak
Ground beef grilled finished with
sauteed onions and mushrooms
in a brown sauce. $17

Tilapia
8 oz filet grilled to perfection. $20

Crawfish Etouffee
Cajun dish of crawfish, assorted veggies
in a dark rue sauce served over rice. $14

Snapper
8 oz. filet grilled to perfection. $20

Catfish Filet
grilled or fried. $13
Extra Catfish $4

Shrimp Dinner
Grilled, fried
or coconut crusted.
dozen $21 half dozen $15

Salmon
8 oz filet grilled to perfection. $20

Ribeye
A select beef steak seasoned
and grilled to perfection.
12 oz $28
16 oz $36
22 oz $48

Filet Mignon
A hand cut bacon wrapped filet cooked
to order.
6oz $26
8oz $30

PASTA
All pasta served with salad and garlic bread.
Fettuccine Alfredo
Fettuccine noodles tossed
with a classic alfredo sauce. $13
with chicken add $4 with shrimp add $4
Shrimp Monterey
Eight shrimp sauteed
with mushrooms, green onions
and tomatoes in a garlic wine sauce,
and served over angel hair pasta. $20
Dixie Pasta
Grilled chicken breast,
black olives, tomatoes over
penne pasta. $14

Chicken Parmesan
Chicken breast breaded with
Italian seasonings, in a marinara sauce
with mozzarella & parmesan cheese
over a bed of fettuccine noodles. $15
substitute eggplant $14
Chicken Penne
Grilled chicken breast,
black olives and penne pasta
tossed in a creamy
marinara sauce. $14
substitute Shrimp add $4

