OUR SUMMER MENU
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SOUTHERN POTATO SALAD

Sweet Mustard Mayonnaise Base Potato Salad

SHREDDED COLESLAW

Sweet Creamy Slaw with Relish and Carrots

GARDEN SALAD WITH RANCH DRESSING

Mixed Greens with Cucumbers, Tomatoes, Tomatoes, Red Onions, Croutons,
and Cheddar Cheese served with Ranch and Italian Dressing

FRESH CUT FRUIT SALAD

Cantaloupe, Grapes, Pineapples, Oranges, Watermelon, and Strawberries

PASTA SALAD

Asparagus, sun-dried tomatoes, green peppers, red peppers, green onions,
sweet bacon dressing

CAESAR SALAD

Romaine Lettuce with Croutons and Caesar Dressing. Topped with Fresh
Grated Parmesan Cheese

MIXED GREEN SPRING SALAD

Mixed Greens served with Feta, Candied Pecans, Berries with a Raspberry
Dressing

FRESH MOZZARELLA SALAD

Fresh Sliced Mozzarella and Tomatoes seasoned with Olive Oil and Salt and
Pepper topped with Fresh Cut Basil. Served with a Balsamic Reduction.

FIRE & ICE SALAD

Cucumber, Tomatoes, and Onions tossed with sugar, salt, pepper. vinegar,
and crushed red peppers

SEVEN LAYER SALAD

This lovely layered salad recipe stacks greens, boiled egg. bacon, tomato,
peas, cheese, onion, and a creamy dressing
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SLOW ROASTED BBQ PORK

Smoked and Cooked for 12 hours and served with our House BBQ Sauce
and Rolls

GOURMET BURGERS

Hand Padded Burgers with toppings of Lettuce, Tomatoes, Onions, Pickles,
and American Cheese. served with Ketchup, Mustard, and Mayonnaise.

COLOSSAL ALL-BEEF HOT DOGS

Served with relish, slaw, onions, and chili. Served with Ketchup, Mustard, and
Mayonnaise.

SHRIMP & GRITS

Tasso & Andouille Sausage Gravy with Shrimp. Topped with Green Onions
and Tomatoes. Served with Grits

BBQ BONE-IN CHICKEN
Smoked and Slow Roasted. Glazed with BBQ Sauce

BEEF BRISKET

Slow Smoked and served with a Creamy Horseradish Sauce and Rolls

ROLLED ITALIAN LASAGNA

Fresh Made Marinara. Lasagna Noodles filled with Marinara,Mozzarella
Cheese, Ricotta Cheese, Seasoned Ground Beef, and Parmesan Cheese.
Topped with Mozzarella Cheese and Parsley.

MARRY ME CHICKEN

Seasoned Chicken Breasts and a cream sauce made with sun-dried
tomatoes, fresh basil. Parmesan cheese, garlic, onion, white wine, and heavy
cream.

BLACKENED CHICKEN TORTELLINIALFREDO

Tri-Color Tortellini served with Blackened Chicken and a Rich Alfredo Sauce
and Grated Parmesan Cheese

STEAK MEDALLIONS

Pan Sear Medallions Served with a Cognac Cream Sauce

SWEET & SAVORY BLACKENED SALMON

Blackened Salmon, baked with White Wine and Lemon
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LOADED RED SKINNED MASHED POTATOES

Red Potatoes mashed with Sour Cream, Butter, Cheddar Cheese, Butter, Salt,
Peppers. Topped with Green Onions

CREAMY WHITE RICE
Made with Heavy Cream, Butter, and Salt & Pepper

SEASONAL GRILLED VEGETABLES

Seasoned Grilled Yellow Squash, Zucchini, Tri-Colored Peppers, and Onions.

MACARONI & CHEESE
Warm Baked Macaroni topped with Cheddar Cheese

SOUTHERN FLAT GREEN BEANS
Cooked with Ham and Spices

SOUTHERN COLLARDS
Cooked with Ham Hocks and Spices

FRENCH FRIES

Fried and Seasoned served with Ketchup & Ranch

SWEET & SAVORY BAKED BEANS

Season with Mustard, Brown Sugar, Honey, and Bacon

FRESH CUT FRIED CHIPS

Seasoned and served with Honey Mustard

FRESH CUT CORN ON THE COB

Seasoned with Butter and Salt

FRESH CUT GREEN BEANS
Sauteed with with Salt and Pepper and Olive Oil

MASHED SWEET POTATOES

Topped with Cinnamon Sugar and Butter
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CHEESE BISCUIT
GARLIC ROLLS

DINNER ROLLS
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YUMI'YUM! BANANA PUDDING

Rich and Great Banana Pudding with Fresh Banana and Vanilla Wafers

VERY BERRIES AND CREAM
Sweet Glazed Berries tossed with Brown Sugar and served with Sweet
Cream

PEACH CRISP

Seasoned Peaches topped with a Sweet Cinnamon Sugar Crisp

SLICED WATERMELON

lce Cold Sliced Watermelon



