
MAIN
CHICKEN PICCATA $24

Pan-seared chicken breast over rigatoni 
tossed in a lemon-garlic white wine sauce, f inished with capers

FRIED CATFISH PO’BOY $22
(ADF, AGF)

Topped with sweet plantain BBQ sauce, lettuce, tomato, onions,
 and bourbon-bacon peach jam

PANKO CRUSTED SALMON $32
Served over a crabmeat vegetable hash with potatoes, roasted red peppers, and onions,

 f inished with a honey mustard cream sauce

Add Protein to any dish, 
Gril led or Blackened!

Chicken (+$6) |  Shrimp (+$10) |  Salmon (+$13) |  Lobster (+$MKT) |  Bacon (+$2.50)

Gluten-Free Pasta +$2

DESSERTS $9
KEY LIME PIE MASON JAR AGF

STRAWBERRY SHORT CAKE

Weekly Specials 
3/4 - 3/10

GF     GLUTEN FREE

AGF   AVAILABLE GLUTEN FREE

DF     DAIRY FREE

V       VEGATARIAN

ADF   AVAILABLE DAIRY FREE

STARTER
CARNE GUISADA FRITO PIE $15

(GF)
Served with pico de gallo and lime crema

TEXAS TWINKIES $12
(GF)

(3) Halved jalapeños stuffed with house sausage and a cheese blend,
 wrapped in bacon and finished with a teriyaki glaze and Jezebel sauce


