
 

 

 

Starters 

Bang Bang Shrimp                                                 
Sweet chili glaze, sesame slaw                                $10 

Classic Wings 
Buffalo, bbq or lemon pepper       $12 

Jumbo Lump Crab Cake 
Roasted corn and jalapeno remoulade        $14 

House Made Chips-n-Dip 
Crispy Chips served with a bacon and  

Bleu cheese dipping sauce                                            $8 

Tenderloin Lettuce Wraps* 
Hoisin bbq, sesame seeds, pickled onion                  $10 

Ahi Tuna Cucumber Roll* 
Ahi tuna, avocado, daikon,  

Cucumber and wasabi aioli                                         $12 

 

Salads 
Filet & Wedge* 

Iceberg lettuce, roasted tomatoes, bacon lardons, fried 

onions, blue cheese, filet mignon                                $18 

Summer Berry Salad 

Mixed greens, mandarin oranges, tomato, blue cheese, 

pecans, seasonal berries and balsamic vinaigrette     $14 

Kale Caesar Salad 
Lacinato kale, crushed croutons, shaved parmesan and 

Caesar dressing                                                         $6/$12 

Cobb Salad 

Mixed greens, avocado, tomato, egg, bacon, 

blue cheese, grilled chicken                     $12 

 

 

 

 

 

 

 

 

 

Sandwiches and Such 
(Includes your choice of side) 

Classic Burger* 

Pasture fed beef from nearby 

Franklin, N.C., charbroiled and served on a toasted 

brioche bun with lettuce, tomato and onion and a 

choice of cheese                                                  $12 

Smoked Turkey Club 

Hickory smoked turkey, bacon, lettuce, tomato, 

cheese, mayonnaise                                        $10 

French Dip* 

Shaved roast beef, caramelized onions, provolone 

cheese, au jus on a hoagie roll                             $12 

Buffalo Chicken Wrap 

Chicken tenders, buffalo sauce, cheddar cheese, 

lettuce, tomato, avocado and ranch dressing    $10 

Blackened Ahi Tuna Sandwich* 

Baby arugula, tomato, wasabi aioli, blackened tuna on 

toasted sourdough                                        $12 

Hand Breaded Chicken Tenders 
Crispy buttermilk tenders served with choice of 

Ranch or Honey Mustard dipping sauce              $10 

 

 

Entrees 
(Available after 5:00 PM) 

Verlasso Salmon* 

Sustainably farm raised Salmon  

from Patagonia, pan seared and served  

with a roasted pepper coulis                                $22 

Blackened Grouper 

Gulf Coast grouper, pan seared in a  

creole blackening seasoning and 

served with Citrus Beurre Blanc                          $24 

Shrimp and Grits 
 with Tasso Sherry Cream                 $18 

60 Day Dry Aged Ribeye* 

18oz. Bone in Ribeye crafted by Linz Family of 

Chicago, using Linz Heritage Breed cattle     $46 

14oz. New York Strip Steak*                              
Prime certified angus beef, 

center cut strip steak                                           $38 

Filet Mignon* 

6oz center cut filet mignon of  

Certified Angus Beef                                     $36 

 

 

 

*Consumer advisory:  Cooked to order, the consumption of raw or undercooked foods such as meats, poultry, fish, shellfish and eggs which may contain harmful 

bacteria, may increase your risk of foodborne illness especially if you have a pre-existing medical condition. 

                                  

Sides   $3 

Grilled Asparagus 

Spiral Cut Rosemary Fries 

Mashed Sweet Potatoes with Bourbon Candied Pecans 

Beer Battered Onion Rings 

Hot Honey Glazed Brussel Sprouts 

Roasted Garlic Whipped Potatoes 

House Salad with your Choice of Dressing 

House Made Chips 

 


